
MOUNTAIN BOUNTY FARM NEWS  
Winter 2018-19, Week 12 of 25 
 

Earlybird discount weekend is February 22-24  
Renewals open for summer CSA shares this month and we'll give you a free week of 
veggies if you signup the first weekend. Payment plans and financial assistance will be 
available. 
 
 
Dear Farm Members, 
 
This week your boxes will have what I can only describe as treasure - a pound of 
Mountain Bounty grown dry beans to fill your bellies. They’re precious for many 
reasons, one being the effort that goes into growing and processing them at our scale. 
We don’t have access to the sort of machinery that turns bean harvest, threshing and 
sorting into a streamlined mechanical process. So instead, we do it the old-fashioned 
way, all by hand, over the course of several months.  
 
It goes like this: in the oven dry heat of early September when the bean pods are fat 
and the plants are starting to look a just a little bit crispy, we begin to watch them very 
closely. We’re waiting for the perfect window. The ideal is a bean pod that’s mature and 
dry enough for harvest, but not so dry that the pods pop open and beat us to the punch 
(loose beans are lost beans for the most part). We snip the plants off at the base and 
spread them out in the field on tarps to dry out even more. And then we drive the tractor 
over them. This frees the beans from their pods, and is also very fun, like a tiny 
monster truck rally.  
 
At this point some work is required to sort out larger bits of dried leaf/stem/ bean pod, 
typically called “chaff”. What’s left largely resembles a snow drift of bean and crushed 
plant matter that we carefully transfer to large storage bins lined with clean sheets. 
They’re stored this way, out of the elements, until we have more time to spare.  And as 
fall rolls around and our harvest begins to taper off, we begin the glorious process of 
winnowing. Winnowing is ancient, really as old as it gets, (although I’m no historian) 
that is used to separate grain or seeds (like beans!) from chaff. We use the giant fans 
that ventilate our greenhouse, pouring the bean/chaff combination out in front of them 
so that the beans, much heavier than the chaff, fall into the bucket as the chaff blows 
away into oblivion (For a rough example of what that looks like, watch this video from 
someone else’s homestead: https://youtu.be/fMieE76WHis). Then, simple as that, 
they’re ready to go. 
 
Beans are so versatile and so dense in nutrients, that it’s no wonder we see them as a 
staple food in so many different kinds of cuisine all around the world. They captivate us! 
Some of you, like me, might remember starting bean seeds in elementary school as a 
simple lesson on germination. And they’re absolutely beautiful, with heirloom beans 
spanning all shapes and sizes and colors of the rainbow, a living testament to the 



brilliance of diversity. Sorting and packing bags of beans for your CSA boxes, we 
always find oddball beans, other varieties that have snuck in over the years that we 
hold up to each other like precious stones. 
 
And so, as I near the end of this extremely long newsletter, I offer a simple suggestion. 
Take these beans and appreciate and enjoy them. Run your hands through them, rinse 
them, sort them, and give them a good long soak. If you don’t have time for that now, 
they can wait until you do, and will look gorgeous on your counter or in your pantry or 
wherever you choose to put them. These beans are a labor of love, and we hope that in 
eating them you feel even more connected to this deeply traditional food source, and to 
our farm! 
 
~ Farmer Kale 
 
P.S. We grow two varieties of bean, Calypso and Jacob’s Cattle. Both are delicious, but 
they are distinct. You might have received either in your box, so here’s how you can 
differentiate them… 
 
Calypso (Also commonly called  “Orca” or “Yin-Yang” beans) - Round, black and white 
beans with a contrasting dotted “eye” on either side. The taste is mild and nutty, with a 
smooth, creamy texture. A good substitute for pinto or kidney beans. 

 
 
Jacob’s Cattle (Also commonly called “Trout” or “Appaloosa” beans) - White and red 
speckled, kidney-shaped bean with maroon splashes. Taste is rich, full, and aromatic, 
with a firm texture that holds up well to cooking and seasoning.  

 



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: 
• Carrots- Mountain Bounty Farm, Nevada City CA 
• Dry Beans- Mountain Bounty Farm, Nevada City CA 
• Cauliflower- Coke Farm, San Juan Bautista CA 
• Onions- Pinnacle Organic, San Juan Bautista CA 
• Potatoes- Pinnacle Organic, San Juan Bautista CA 
• Red butter Lettuce- Full Belly Farm, Capay Valley CA 
• Red leaf lettuce- Full Belly Farm, Capay Valley CA 
• Red Russian Kale- Full Belly Farm, Capay Valley/Terra Firma Farm, Winters CA 
• Purple Daikon- Riverdog Farm, Guinda CA 
• Spring onions- Riverdog Farm, Guinda CA 
 
SMALL BOX: 
• Dry Beans- Mountain Bounty Farm, Nevada City CA 
• Cauliflower- Coke Farm, San Juan Bautista CA 
• Potatoes- Pinnacle Organic, San Juan Bautista CA 
• Red leaf lettuce- Full Belly Farm, Capay Valley CA 
• Red Russian Kale- Full Belly Farm, Capay Valley/Terra Firma Farm, Winters CA 
• Purple Daikon- Riverdog Farm, Guinda CA 
• Spring onions- Riverdog Farm, Guinda CA 
 
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. 
 
• Navel oranges from Sunset Ridge 
• Red Flame grapefruit from Sunset Ridge 
• Minneola Tangelos from Sunset Ridge 
• Granny Smith apples from Smit Farms   
 

RECIPES  
Note: 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 
 
DRY BEANS, KALE  
Here are a couple of nice recipes for the beans in your boxes this week: 
• Jacob's Cattle Bean, Kale and Chèvre Soup 
• Calypso Bean Minestrone 



 
PURPLE DAIKON 
Long a staple in Asian cuisines, daikon's versatility seems endless. Earthy and slightly 
bitter with a light, crunchy texture, it makes a great pickle, but can also be curried, 
served in soup, or mashed into cakes. From a classic Vietnamese banh mi to tempura 
dipping sauce, here are some favorite daikon recipes: 
• https://www.saveur.com/article/collection/daikon-recipes#page-5 
	

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 


