
Mountain Bounty Farm News 
 
Dear Farm Friends, 
 
So far, winter has been very mild, perhaps even scarily mild. While that mildness can 
make for temporarily more comfortable working conditions, we are not at all happy with 
the longer term implications. I won’t go into detail about all the weather records that 
have been broken in recent years, but suffice to say that it’s not looking good. Climate 
change is particularly precarious for farming.  I’m bringing this up, not to worry you, but 
because I think it’s important to talk openly about climate change and see if we can 
figure out ways to make our farm, and thus our lives, more resilient. Climate change is 
scary, but dwelling in fear and uncertainty can drive us crazy. For the farm, we have 
only one clear path forward, which is to continually build our resolve to adapt. Farming 
has always been about dealing with “poorly timed” weather events: adaptation. We 
constantly search for the hardiest vegetable varieties, and we always have a backup 
plan. We hope that our attentive yet flexible approach plus our diversity of crops will 
yield plenty of good food for all. Fasten your seatbelts, these country roads are getting 
bumpier. 
 
Future prognostications notwithstanding, we continue to be pleased with how the new 
winter CSA is going. Following is a message that I sent out around this time last year, 
and it still seems appropriate: The boxes have been more generous, diverse, and 
overall higher quality than in the past. And we have included more of our own produce 
than we expected—which is quite a feat at this time of year. We are also grateful for our 
partner farms near Davis: Riverdog, Full Belly, and Terra Firma, as well as a couple of 
farms in the Santa Cruz area. Finding large amounts of quality organic produce in our 
region at this time of year is not easy. The always abundant supermarket shelves can 
be deceiving. Most produce on store shelves is now coming from Mexico or the desert 
regions of far southern California and Arizona. We are proud to bring you produce that 
is grown nearby by people we know and trust. 
 
The winter CSA also gives the crew more steady winter work which is much 
appreciated. We are pleased to be rounding out the sustainability of our program in this 
way. Our year round staff have become more solid with every passing season. 
Mountain Bounty is somewhat unusual in that it is now managed by a team of farmers, 
not just one. 
 
Thanks, 
John Tecklin 
 
Check us out on Instagram. Despite a recent hiatus, we will soon resume posting farm 
photos and videos regularly! 
 
This week's CSA contents: 
Please help yourself to some of the brochures at your pickup site to share with friends, 
family, neighbors, favorite cafes, etc. We appreciate your support to spread the word 
about our small-farm CSA. 



 
REGULAR BOX: 
Disclaimer: These lists are what you will *likely* receive in your boxes. The contents can 
always change according to the actual harvest. 

• Spinach- Mountain Bounty Farm, Nevada City, CA 
• Cabbage- Mountain Bounty Farm, Nevada City, CA 
• Potatoes- Mountain Bounty Farm, Nevada City, CA 
• Butterkin Squash (a cross between a pumpkin and a butternut, very tasty!)-

 Riverdog Farm, Guinda, CA 
• Baby red romaine- Riverdog Farm, Guinda, CA 
• Red chard- Full Belly Farm, Guinda, CA 
• Parsnips- Pinnacle Organics, San Juan Bautista, Ca 
• Garlic- Pinnacle Organics, San Juan Bautista, CA 
• Cilantro- Error! Hyperlink reference not valid., San Juan Bautista, CA 
• Yellow Onions- Pinnacle Organics, San Juan Bautista, CA 

SMALL BOX: 
Disclaimer: These lists are what you will *likely* receive in your boxes. The contents can 
always change according to the actual harvest.  

• Spinach- Mountain Bounty Farm, Nevada City, CA 
• Cabbage- Mountain Bounty Farm, Nevada City, CA 
• Potatoes- Mountain Bounty Farm, Nevada City, CA 
• Butterkin Squash (a cross between a pumpkin and a butternut, very tasty!)-

 Riverdog Farm, Guinda, CA 
• Red Butter lettuce- Pinnacle Organics, San Juan Bautista, CA 
• Yellow onion- Pinnacle Organics, San Juan Bautista, CA 
• Parsnips- Pinnacle Organics, San Juan Bautista, CA 

FRUIT SHARE: 
Provided by Sunset Ridge Fine Fruits. Your fruit shares are always padded with an 
extra half-pound or so of fruit to make up for damage or spoilage.  

• Navel oranges- Sunset Ridge Fine Fruits, Newcastle CA 
• Minneola tangelos- Sunset Ridge Fine Fruits, Newcastle CA 
• Bruno kiwi- Triple B Ranch, Gridley CA 

RECIPES 
Note: recipes may sometimes call for more or less of a certain item in your boxes, or a 
fresh herb or other ingredient you might not have on hand. The key to enjoy eating 
locally and seasonally is in learning to adapt recipes and make delicious food with what 
you have on hand... if you get stuck, give me a call and I'll help you figure it out! 
~Mielle (530) 292-3776 
 
BUTTERKIN SQUASH 
This delicious squash is a cross between pumpkin and butternut, bright orange and 
good to eat. Use it like any other winter squash, here's a couple ideas: 



• Slow Cooker Butterkin with Nuts 
• Creamy Butterkin Curry Soup 

PARSNIPS 
If you're looking for more inspiration for your mid-winter roots, here's a collection that 
may be interesting: 

• 19 Aweseom Parsnip Recipes for Mains, Sides, and More 

 
Helpful Member Links 

• Winter Welcome Letter 
(policies & instructions) 

• Current Members 
(link to our website page for all your membership needs) 

~ 
Mountain Bounty Farm 


