
Mountain Bounty Farm News 
 
Dear Farm Members, 
 
Mountain Bounty Farm, year 22. The old cliché holds that farming is “hard” and “a lot of work.” 
Of course clichés are there for a reason; they are partially true. Farming is hard. And riskier 
than just about any other business. However, many of us choose to view our work in more 
complex ways. We love the challenges and the beauties of farming. We love producing good 
food for our community. And there are so many other fulfilling (and tormenting!) parts. Since 
the Mountain Bounty Project is a very ambitious, and sometimes daunting, endeavor, it is only 
possible through collective action. Here’s the current Mountain Bounty crew, many well-
seasoned, and some brand new farmers, all working together to grow you plenty of good food. 
 

 
 
Your farmer, 
John Tecklin 
 

 
 



This week's CSA contents: 
Please help yourself to some of the brochures at your pickup site to share with friends, family, 
neighbors, favorite cafes, etc. We appreciate your support to spread the word about our small-
farm CSA. 
 
REGULAR BOX: 
Disclaimer: These lists are what you will *likely* receive in your boxes. The contents can 
always change according to the actual harvest. 

• Rainbow Chard 
• Kohlrabi 
• Broccoli 
• Zucchini 
• Radishes 
• Carrots 
• Scallions 
• Lettuce 
• Cilantro 
• Garlic scapes – see recipes 
• Spinach 

 
SMALL BOX: 
Disclaimer: These lists are what you will *likely* receive in your boxes. The contents can 
always change according to the actual harvest.  

• Rainbow Chard 
• Zucchini 
• Cilantro 
• Beets 
• Scallions 
• Lettuce 
• Spinach 

 

RECIPES 
Note: recipes may sometimes call for more or less of a certain item in your boxes, or a fresh 
herb or other 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 (530) 292-3776 
 
GARLIC SCAPES (you can use these ideas for SCALLIONS too!) 
Scapes are like flower buds of the garlic plant, which we remove to encourage the bulbs to 
thicken up. Scapes taste just like garlic, and can be finely minced to use exactly like garlic in 



any recipe. John loves them grilled whole with lots of oil to keep them from drying out. Whether 
you use them in your scrambled eggs, salad dressings, compound butter, or on the grill, garlic 
scapes are a gourmet treat! Here's a couple links to inspire you: 

• How to Cook with Garlic Scapes 
• Garlic Scape Carbonara 

 
ZUCCHINI, CILANTRO 

• Zucchini with Cilantro and Cream 
 
Helpful Member Links: 
These links will always be at the bottom of your newsletters this season: 
 

• Summer Welcome Letter 
(policies & instructions) 
 

• Current Members 
(link to our website page for all your membership needs) 
 

• Partner Calendar 
(for shared accounts to organize alternating pickups) 

 
~ 
Mountain Bounty Farm 
(530)292-3776 
www.mountainbountyfarm.com 
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