
MOUNTAIN BOUNTY FARM NEWS 
Summer 2019, Week 7 of 25 
 
Yes, we deliver on July 4th as usual! 
 
Dear farm members, 
 
This week we honor a loyal but often forsaken summer vegetable - our friend the zucchini. 
From spring until fall, it fruits with legendary abundance, a constant star, content to bask in the 
shadow of its more popular peers. I will not deny that it can be challenging to feel true 
excitement about zucchini in July. But time and again these glossy green and yellow cylinders 
manage to reel us back in with their reliability and versatility, mellow/buttery taste, and 
forgiving nature. (This article https://www.npr.org/2012/08/28/160125138/zucchini-you-actually-
cant-resist. Susan Chang does a great job summing up the complexities, and gives light to 
some techniques and fail-safe recipes to help you appreciate the zucchini in your life.)  
 
Each year we plant three separate successions of zucchini that, without much encouragement, 
produce massive amounts of squash for the entire season. The plants are a big target for 
pests like squash and cucumber beetles, and this week, with our second planting in full swing, 
we’ll prepare to call it quits on our early planting to stay ahead of the bugs. No worries, there’s 
still plenty of zucchini to go around.  And, hey, thanks for all your hard work zucchini! We love 
you. 
 
~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 

• Broccoli 
• Cilantro 
• Zucchini 
• Cabbage 
• Cucumbers 
• Lettuce 
• Beets 
• Chard 
• Carrots 
• Fresh red onions 

SMALL BOX 

• Broccoli 
• Cilantro 
• Zucchini 
• Cabbage 
• Cucumbers 



• Lettuce 
• Beets  

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. 

• Bing cherries from Mt. Sweet Orchard 
• June Flame yellow peaches from Lee Family Farms 
• Artic white nectarines from Lee Family Farms 
• Mango yellow nectarines from Lee Family Farms 
• Black Splendor plums from Lee Family Farms 

_____________________________________________________ 

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 
 
ZUCCHINI, CILANTRO, CHARD 

• Zucchini with Cilantro and Cream 
• Zucchini Chard Cakes (use cilantro in place of parsley) 
• Deborah Madison's Zucchini Logs Stewed In Olive Oil With Onions And 

Chard (use cilantro in place of other herbs) 

_______________________________________________________ 

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 


