
MOUNTAIN BOUNTY FARM NEWS 

Summer 2019, Week 14 of 25 
 
 
Dear Farm Members, 
 
Picking a perfectly ripe watermelon is not always an easy thing to do. Although all melons have 
a series of ‘tells’ that indicate the time to pick has arrived, the watermelon with all its subtlety 
does not experience the most noticeable of external transformations. Musk melons - 
cantaloupe, galia, and beyond - flush to a warm buff color, many slipping right off the vine, no 
extra effort necessary. But the watermelon is more mysterious, not so simple to decipher. A 
fickle mistress. We start with careful observation; the foliage starts to look less lush, with 
melons beginning to emerge from the dense canopy of vines. And at the stem of each melon, 
we look for the holy trinity - that the fiberoptic hairs that coat each stem have curled and 
flattened, that the tiny stem leaf has started to die back, and that the adjacent tendril has 
browned to a crisp. A careful rotation ideally reveals a golden yellow spot at the base of the 
melon. A tap on the rind releases a holllow ‘thunk’, never flat. And then we start to taste. It’s 
not a perfect system, and each patch is different from the last, so we observe, pick, slice, and 
eat until (at last!) a pattern emerges. As we walk the patch, there are always anomalies, and 
we taste them too. We figure out how the small melons are tasting, the weirdly shaped melons, 
the ones with strange markings, all of it. And once we know what’s good, things start to pick up 
speed. We harvest and stack the treasure we’ve found in massive nests in the field, and then 
toss them out in a long chain, pack them into crates, and load them into our truck. Then we 
waddle on to the next task, full to the brim with sugar water and feeling like we’ve swallowed 
one too many watermelon seeds.  
 
In short, the melons in your boxes have triumphed over many an obstacle to get to you, 
including flying through the air into the waiting arms (or chest, or stomach) of one of your 
favorite farmers. Savor them on these hot and dry August days, one of the sweetest gifts that 
summer has to offer! 
 
~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 

• Fingerling potatoes 
• Melon 
• Globe eggplant 
• Thai basil 
• Swiss chard 
• Tomatoes 
• Cucumbers 
• Summer squash 
• Chives 



• Jimmy Nardelo frying peppers 

SMALL BOX 

• Fingerling potatoes 
• Melon 
• Globe eggplant 
• Thai basil 
• Swiss chard 
• Tomatoes 
• Lettuce  

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. 

• O’Henry yellow peaches from Lee Family Farms 
• Krissy red grapes from Lee Family Farms 
• Fantasia Yellow Peaches from Mountain Sweet Orchard  
• Bartlett pears from Stillwater Orchard 

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 
 
THAI BASIL, EGGPLANT, PEPPERS 

• Thai Basil Eggplant- vegetarian 

_____________________________________________________ 
 

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 


