
Mountain Bounty Farm News 
 
Happy new year! We were grateful for a nice break with our families and now we're glad to be 
back in the swing of the CSA again. Enjoy your boxes this week, they look great. 
 

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. 

• Carrots- Mountain Bounty Farm, Nevada City, CA 
• Butternut squash- Riverdog Farm, Guinda 
• Leeks- Riverdog Farm, Guinda 
• Cilantro- Riverdog Farm, Guinda 
• Scarlet Queen Turnips- Riverdog Farm, Guinda 
• Yellow Onions- Pinnacle Organics, San Juan Bautista 
• Red Butter Lettuce- Pinnacle Organics, San Juan Bautista 
• Brussels Sprouts- Coke Farm, San Juan Bautista 
• Dino Kale- Coke Farm, San Juan Bautista 
• Stir Fry Mix- Coke Farm, San Juan Bautista 

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

• Carrots- Mountain Bounty Farm, Nevada City, CA 
• Butternut squash- Riverdog Farm, Guinda 
• Leeks- Riverdog Farm, Guinda 
• Cilantro- Riverdog Farm, Guinda 
• Yellow Onions- Pinnacle Organics, San Juan Bautista 
• Broccoli- Coke Farm, San Juan Bautista 
• Dino Kale- Coke Farm, San Juan Bautista 

FRUIT SHARE NEWS: 
Your fruit shares are always padded with an extra half-pound or so of fruit to make up for 
damage or spoilage.  

• Meyer lemons- Sunset Ridge Fine Fruits, Newcastle CA 
• Bruno kiwi- Triple B Ranch, Gridley CA 
• Navels- Lee Family Farms, Reedley CA 

Sunset Ridge Fine Fruits • www.gotmandarins.com • Facebook 



 

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 
 
I'd like to share one of my favorite recipes from Piece of My Heart cookbook this week, I hope 
you enjoy it as much as we do. 
 
BUTTERNUT SQUASH, ONIONS, CILANTRO 
This hearty chili comes together very quickly and easily if you use canned beans and tomatoes. 
The kid-friendly flavors are even better the next day! 
 
SMOKY CHILI WITH BUTTERNUT SQUASH 
Preheat oven to 425°. Combine in an oven-safe dish or pan: 

1 small butternut squash, peeled and cut into 1”chunks 
2-3 Tbl olive oil 
3/4 tsp salt 
1/2 tsp cumin 

Roast for 45 minutes until soft, stirring once or twice. Set aside. 
Combine in a large pot: 

1 Tbl olive oil 
1 yellow onion, diced 
1-3 jalapenos, seeded & diced 
1/4 tsp salt 

Cook over medium-low heat about 10 minutes, until onions begin to color. Add: 
1 clove garlic, minced 
1 can of tomatoes 
2-4 chipotle peppers, seeds removed and diced 
1 Tbl chili powder 
1/2 tsp cumin 
1/2 tsp dry oregano, rubbed between palms (ideally Mexican oregano) 
1/2 tsp salt 

Simmer for 10 minutes, then add: 
1 can black beans 
Roasted squash 
Cooking water from beans, or broth or water, as needed 
Juice of 1 lime 

Adjust salt, lime, and chilis to taste. Garnish with: 
Chopped cilantro 
Sour cream 
Avocado chunks 
Grated cheese 
 

This chili recipe can also be modified for two different soups: 



• Smoky Butternut Squash Soup: Prepare the chili recipe, omitting beans and 
using a larger squash. Then, purée everything in batches with 4-5 cups 
vegetable broth (or water) in a blender and adjust seasonings to taste. 

• Smoky Black Bean Soup: Prepare the chili recipe with the following 
changes: omit the squash, double the beans, and add 1 diced celery rib and 1 
sliced carrot with the garlic and jalapenos. Then, add 4-5 cups broth or water 
and the zest and juice of an orange. Purée half the soup in a blender, return to 
pot, and adjust seasonings to taste. 

 

Helpful Member Links 
• Winter Welcome Letter 

(policies & instructions) 

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

~ 
Mountain Bounty Farm 


