
MOUNTAIN BOUNTY FARM NEWS 

Summer 2019, Week 13 of 25 
 
Dear Farm Members, 
 
It was wonderful to see so many smiling faces at our second on-farm dinner this past Saturday 
night. The farm has so much abundance to offer at this high summer moment, and we’re 
happy to have had the opportunity to sit down and share even more of that abundance with 
you all. Thank you Ceci for all your hard work and for all of the delicious food! It’s particularly 
exciting to meet CSA members who have been with the farm since the very beginning - much 
longer than most of us have even been farming with Mountain Bounty. So many folks, whether 
they’re CSA members or farmer’s market regulars or farm neighbors or part of our staff and 
crew, have contributed to making the farm what it is today. So thank you to everyone out there 
on behalf of the farm, for building this community and for making an impact on us and the way 
we grow your vegetables. We’re only better for it! 
 
-Farmer Kale 

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 

• basil 
• green beans 
• beets 
• tomatoes 
• carrots 
• melon 
• cucumbers 
• sweet corn 
• green bell pepper 
• walla walla onion 
• lettuce 

SMALL BOX 

• basil 
• green beans 
• beets 
• tomatoes 
• carrots 
• melon 
• cucumber 
• sweet corn 



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. 

• Fantasia yellow nectarines from Mountain Sweet Orchard 
• Red Flame grapes and Gala apples from Smit Farms 
• Summer Flame peaches from Lee Family Farms  

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 
 
WALLA WALLA, GREEN BEANS, BASIL 

• Walla Walla Sweet Onions With Green Beans 

GREEN BELL PEPPERS 

• Chicken Fajitas with Bell Peppers 

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 


