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Field Notes:  What an exciting week:  a dramatic cold front and the 
release of proposed new standards for growers of leafy vegetables.  
Windy conditions saved us from frigid air on Friday and Sunday 
nights but Saturday night was still enough for our low to hit 16.5F.  
We were below 32F for twelve hours after a day of cold high winds 
that had everything ready to freeze as soon as the sun went down.  
We won’t know the full extent of the damage for a few days and we 
still have another round of it to go tonight (Monday) before it starts 
to moderate.  While we may not have lettuce for a few weeks, I feel 
confident that we will be able to keep your boxes rich and varied 
through the winter.  When this type of disaster strikes, we cut out 

wholesale sales in order to protect the variety in your boxes.  Look for a rap on the CDFA approved 
Western Growers Association’s (WGA) proposed leafy greens standards in next week’s newsletter.  
In reading media reports bear in mind that the WGA represents conventional agri-biz interests and is 
hostile even to large organic growers like Natural Selections/Earthbound.  It looks like a showdown 
between conventional and organic ag is building as the WGA tries to deflect attention from mass 
production and centralized distribution to organic fertility practices.  
 
Box Notes:  In honor of our remarkably brisk weather pattern we have filled your boxes with things 
we managed to pick before they were frozen, except for the leeks, which can take almost anything.  
The Russets were summer planted and harvested in December.  They are classic bakers and 
mashers, though they roast nicely too.  Before you disregard them, give them a try; they put a fresh 
twist on an old staple.  We picked the Mei Qing on Friday, knowing that it would never make it 
through 25F, much less 16F.  It is a delicious and tender green, cooked or raw.    The navel oranges 
are from Blue Heron (certified organic by CCOF) and the Satsumas are the last of Gold Oak’s 
(certified organic by CCOF) harvest.  They had planned on selling them slowly through their own 
channels, but the cold weather forced them to pick all their fruit that was ready.  Unfortunately for all 
of us, Gold Oak’s late Mandarin variety was probably damaged in the freeze.  They could not pick it 
all early as it was not ripe enough yet.  We won’t know for a few days, when the full extent of the 
damage will begin showing.   
 
Navel Oranges from Blue Heron Farm (certified organic by CCOF) are available.  Please place 
orders by Sunday evening of the week in which you would like delivery.  They are $21.00 for 20 lbs.  
Not available to Mountain Bounty subscribers at this time.   
 
Mei Qing Choi with Garlic from www.asiafood.org/mei.cfm 
 Mei Qing Choi is easy to recognize-just look for a miniature bok choi with pale green, rather 
than white stems. It is succulent and crunchy with a mild mustardy flavor. It tastes best when 
prepared simply: steam it, sauté it, stir-fry it, or mix into a salad. The stalks are juicy and tender 
enough to eat raw, or they may be lightly cooked to bring out more flavor. If the plants are harvested 
young, they may be cooked whole or halved lengthwise. 
1 tablespoon butter    2 teaspoons minced garlic 
6 small mei qing choi, halved lengthwise 1 cup chicken stock or miso stock 
 Melt butter in heavy large skillet over high heat. Add garlic and sauté for 1 minute. 
 Add mei qing choi and stock. (Vegetarians may use 1 Tablespoon miso paste dissolved in 1 
cup water.) Simmer until choi is tender, turning occasionally, about 8 minutes. Season with salt and 
pepper.  Serves 3 or 4. 

Box Contents: 
2 lbs medium size  
   Russet Potatoes 
2.5 lbs Navel Oranges 
1.25 lbs Satsuma Mandarins 
0.50 lbs Mei Qing Choi 
1 Butternut Squash 
1.5 lbs Leeks 
1 pc Romanesco 
1 pc Broccoli 
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Aloo bhaji (South Indian potatoes) from The World in Your Kitchen, by Troth Wells 
This is a version of a very basic potato recipe, often found in thali dishes of affordable eating-houses. 
The dish is usually served with puris, the deep-fried, fluffy whole-wheat breads that are eaten in 
almost every part of India. Asafoetida or heeng, used in this recipe, is a reddish dried gum resin with 
a strong smell and a garlicky flavor. 
1/4 teaspoon powdered asafetida*  1/4 cup urad dal**, soaked for 15 minutes 
2 onions, sliced     1 pound potatoes, cut into pieces and  
1/2 teaspoon turmeric     parboiled 
3-4 tablespoons lemon juice   handful fresh cilantro leaves, chopped 
2 tablespoons oil     salt 
 *available from Asian stores. Omit if you cannot find it. 
 **urad dal are the skinned, halved white insides of urad (small black beans), available in Asian 
stores. 
 Heat the oil in a saucepan and fry the asafetida for 10-15 seconds. Then add the onions and 
sauté them for a minute. 
 Put in the drained dal now and fry it with the onions for a minute or so. At the end of this time, 
spoon in the potatoes, sprinkle on the turmeric and salt and stir well to mix them together. 
 Cook for 5-10 minutes until the onions, potatoes and dal are soft. Then stir in the lemon juice, 
scatter the cilantro leaves over and serve. Serves 4. 
 
Leek and Potato Soup from Vegetarian Cooking for Everyone, by Deborah Madison 
3 large or 6 medium leeks, white parts  2 tablespoons butter 
 only, finely chopped   Salt and freshly milled pepper 
1 1/2 pounds potatoes, scrubbed well  Milk or water to thin the soup, if needed 
 Set the leeks in a bowl of water to soak while you prepare the potatoes, then lift them out with 
a strainer, letting any sand fall to the bottom. Quarter the potatoes lengthwise and thinly slice them. 
 Melt the butter in a wide soup pot, add the leeks and potatoes, and cook over low heat, 
covered, for 10 minutes. Add 7 cups water and 1 1/2 teaspoons salt and bring to a boil. Lower the 
heat and simmer, partially covered, until the potatoes are soft to the point of falling apart, about 35 
minutes. Press a few against the side of the pan to break them up and give the soup body. If needed, 
thin the soup with milk and heat through. Taste for salt, season with pepper, and serve. (A little cream 
can replace the milk if you wish to enrich what is really quite a meager soup. If your soup is very thick 
because of the type of potato used, thin it with milk or water first, then add a small amount of cream at 
the end to give it fullness.) Serves 4 to 6. 
 
Mom’s Butternut Squash Pie from Growing and Cooking Vegetables by Pamela Thomas 
 Makes one 9-inch pie. 
1 large butternut squash    3 eggs, beaten 
1/2 cup heavy cream    1/2 cup light brown sugar 
1 teaspoon cinnamon    1/2 teaspoon nutmeg 
1/2 teaspoon ginger    1/2 teaspoon salt 
1 9-inch store-bought frozen pie shell 
 Preheat oven to 350 degrees. 
 Cut the squash into chunks and boil or steam them until the meat is soft. Peel off the skin and 
place the squash “meat” into a large mixing bowl. Add the eggs, cream, brown sugar, cinnamon, 
nutmeg, ginger, and salt, and beat with an electric mixer until the puree is well blended. Pour squash 
mixture into the pie shell, and bake for about 50 minutes or until the custard sets.     Serve warm or 
cool.  


