
MOUNTAIN BOUNTY FARM NEWS 

Summer 2019, Week 12 of 25 
 
Just a reminder, please pickup your CSA share without opening the other boxes at your pickup 
site. 
 
Dear Farm Members 
 
This summer, it’s been impossible to avoid staring at our second succession of corn. Part of 
this is due to its impressive height, but then maybe it was the hot pink cornsilk ponytails we 
witnessed as it tasseled, or even its impressive density (think opaque, green cube). But 
whatever it was- from across the field, peering at it out of the corners of our eyes as we tied 
tomatoes, and each and every time we were blessed with the opportunity to crawl through it 
weeding on our hands and knees - we’ve always known it was special. In anticipation of 
delivering these magnificent corn fruits of our labor into your boxes, our crew members have 
composed multiple haiku inspired by the humble corn worm, a small but mighty fiend that 
graces every organic corn patch with its presence. We usually cut the tips off of our ears of 
corn to remove each corn worm entirely, but this patch is looking so dang good that we’ve 
decided not to. So good luck out there - with corn this beautiful, you might not see a worm at 
all. 
 
~Farmer Kale 

 
Symbiotic 

be forewarned, it's natural 
corn worms are not friends, nor food 

you just cut the tip 
 

Sweet as Chocolate 
can you find it, dear 
it is the golden ticket 

you are so lucky 
 

Very Hungry Cornworm 
Corn worm, soft and brown 

Likes to munch all the way down 
I’m good at sharing 

 
Treat 

The tip of the corn 
A juicy and sweet morsel 

Cute, organic, worm! 
 

Corn Patch 
Someone is eating 

The bear, the skunk, the human 
The little corn worm 

 
BBQ 



dinner on the grill 
A small meal interrupted 
worm baked in mid-bite 

 
Presents 

like christmas morning 
you peel back the first layer 

worms for everyone 
 

 
Dear CSA members, 
Last week you received a flyer in your box announcing a farm dinner on August 10th.  We had 
such a great time at the first one in June that we wanted to do another, giving more of you an 
opportunity to come see the farm and get more intimate with the veggies you are eating every 
week!  Since the flyer didn't have much information other than date and time I wanted to give 
you a little bit more.   
I am Ceci, or Farmer Ceci if you like.  I have been here at Mountain Bounty for three years now 
and have grown to love this place.  Food has always been my passion, before farming I was a 
chef, and now I have the chance to do both!  Seeing plates of food walk across the field to be 
served at the last dinner was absolutely a dream come true!  I hope you can come join us and 
continue to make my dreams come true along with helping our farm community grow in new 
ways. Attached is a glimpse of what the menu will be, although things are subject to change as 
sometimes we have so much of one thing endnote of another. 
 
I hope to see you out on the farm and have a chance to fill your bellies and brighten your 
spirits! 
 
$65 per person, $10 more for wine pairing.  Dinner starts at 5 with appetizers and a farm tour 
followed by three courses.  You can bring cash or checks (made out to Ceci Schroeder) the 
night of the event, or pay via Venmo @Ceci-Schroeder.  For any questions please email 
<produce@mountainbountyfarm.com>. 
 
Thank you, 
Farmer Ceci 
 
 

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

• cilantro 
• sweet corn 
• lettuce 
• tomatoes 
• green beans 
• eggplant 
• red onion 



• melon 
• cucumbers 
• shishito frying peppers 

SMALL BOX 

• cilantro 
• sweet corn 
• lettuce 
• tomatoes 
• melon 
• eggplant 
• red onion 

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. Runs through October 10. 

• Stark Crimson pears from Stillwater Orchard 
• Honey Punch pluots from Ken's Top Notch Produce 
• Honey Diva yellow nectarines from Ken's Top Notch Produce 
• Valley Pearl green grapes from Ken's Top Notch Produce 

FLOWER SHARE 
Provided by Angie Tomey at Little Boy Flowers. Runs through September 17.  
_____________________________________________________ 

RECIPES 
Recipes may sometimes call for more or less of a certain item in your boxes, or an 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, CSA Manager 
 
CUCUMBER, MELON, CILANTRO, ONION, CORN 
This week's box is perfect for grilled fish or chicken with fresh salsa, here's a few ideas for you: 

• Cucumber Melon Salsa 
• Grilled Corn Salsa 
• or a salad: Cantaloupe & Cucumber Salad 

 

HOW TO PICKUP: 

1. Check the delivery list for what's been delivered. 
2. Take (only) what is listed there. 
3. Initial next to your account's order to indicate you've taken what's listed. 
4. Return empty boxes every week in a neat, unfolded stack. 



If there's a problem, please take only what we've delivered and contact us ASAP by email or 
phone, we'll help you sort it out.  
 
If you share your subscription, please use this handy partner calendar to organize pickups. 
If this isn't helpful, you must check in every week about who will pick up so one of you does not 
accidentally take someone else's order.  
 
If you send someone else to pickup for you, please make sure they know the pickup 
procedure so they do not accidentally take someone else's order. 
 
 
Mountain Bounty Farm 
(530)292-3776 
www.mountainbountyfarm.com 


