
MOUNTAIN BOUNTY FARM NEWS 
Summer 2019, Week 5 of 25 
 
Dear Farm Members, 
 
Let’s talk about Broccoli. It’s one of the most popular vegetables we grow, and we put a whole 
lot of love and effort into growing as much as we can within the limits of our brief foothill 
shoulder seasons. Broccoli needs lots of space, is a heavy feeder (takes more plant food from 
the soil than most), and isn’t a huge fan of warm weather, and as summer’s heat creeps in we 
tend to experience more issues with this cool-season crop. This year, a cooler spring slowed 
down the arrival of many of our crops, and as a result our broccoli is coming on right about 
now in the midst of early summer heat. It’s not ideal, and if the storage life of the broccoli you 
received last week has not been excellent, that’s probably why. Don’t despair! The more heat-
tolerant varieties that make up our later plantings are looking great, and there’s only more and 
better broccoli on the horizon. This is just part of farming as our climate and environment 
rapidly changes- we’re doing the best we can to stay light on our feet and roll with the 
punches.  
 
Hope you’re all having a great week, eating well, and staying cool. Enjoy your veggies! 
 
~Farmer Kale 
 

FARM DINNER 
Tickets for the farm dinner on Sat. June 22 will be sold in person only, at the NC Farmer's Market. 
Limited seating available, but we hope to offer more farm dinners again! See attachment for details. 
 



_____________________________________________________ 

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: 

• Fennel 
• Lettuce 
• Scallions 
• Arugula 
• Parsley 
• Broccoli 
• Cucumber 
• Peas 
• Dino kale 
• Turnips 

SMALL BOX: 

• Fennel 
• Lettuce 
• Scallions 
• Arugula 
• Parsley 
• Zucchini 
• Broccoli 
• Garlic scapes 

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.	

• Crimson Lady yellow peach 
• Ivory queen white peach 
• Honey Fire yellow nectarine plums 
• Leecot apricots plums 
• Ruby Rosa plums 

...all from from Lee Family Farms 
 
FLOWER SHARES BEGIN JULY 2 
Provided by Angie Tomey at Little Boy Flowers.  
 
_____________________________________________________ 

 
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 



 
ARUGULA, FENNEL 

• Arugula and Fennel Salad with Lemon Vinaigrette 

FENNEL 

• Fresh Linguini with Roasted Fennel 

GARLIC SCAPES, PARSLEY 

• Garlic Scape Pesto with Parsley, Walnuts and Pecorino 

_______________________________________________________ 

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 


