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Field Notes:  The leafy greens debate is still far from focused, so I will 
limit my discussion here until the regulators become rational.  Good 
examples of this early in the debate irrationality are a few elements of 
Senator Flores’ well-intentioned bill that prohibits portable toilets in 
agricultural fields (required by separate state and federal laws) and 
prohibits the use of surface water for irrigation.  Likewise, the Western 
Growers Association has proposed eradicating all wildlife and habitat 
from agricultural areas.  This idea runs counter to everything that we 
learned from the Dust Bowl and the decades of successful re-

development of habitats, especially in riparian zones, that the USDA has pushed since the 1970s.  
Furthermore, wildlife is not suspected of being infected with E. coli 0157 systemically but of carrying 
contaminated fecal material out of feedlots and into vegetable fields.  The culprit that is sickening 
people is the E. coli O157, a strain of E. coli that thrives in the stomachs of grain fed beef and dairy 
cattle.  The real solution that everyone seems to be dancing around is the containment of this 
particular strain to the facilities in which it thrives and breeds.  Nobody is addressing the source of the 
pollution or even looking at the 0157 as a pollutant.  Rather than accepting E. coli 0157 as a dominant 
force in our environment, let’s look to its source and stop it there.  Fortunately for all of us, there are 
no feedlots here in the Capay Valley.  All of our local cattle are primarily grass fed and therefore not 
susceptible to 0157 infection.  It will probably take months before we have concrete regulations 
regarding the production of leafy greens.  We’ll keep you posted as they develop.  Hopefully these 
discussions will be less fear driven and more ecologically focused. 
 
Box Notes:  With February comes the brassica family’s urge to set seed.  If you are lucky enough to 
have a flower pushing up from the center of your Mei Qing Choi (aka baby Bok Choi) be sure to 
include it in your meal.  When we harvest just the flower stalks we sell it as Bok Choi Rabe and 
double the price.  Our Brussels’ Sprouts are finally pouring in after much delay and some damage 
from the cold.  We hope to have enough of these sweet gems for another round in the next two 
weeks.  The oranges as ever are from Blue Heron (certified organic by CCOF).  There will be no 
Alpaca oranges this year due in equal parts to last years hot spell (they are dry farmed) and this 
winters freeze which did in the survivors of the summer.  Remember to eat your greens! 
 
Navel Oranges from Blue Heron Farm (certified organic by CCOF) are still available.  Please place 
orders by Sunday evening of the week in which you would like delivery.  They are now $25.00 for 20 
lbs.  Please note the price change due to the freeze.  Not available to Nevada County / Mountain 
Bounty subscribers at this time.   
 
Roasted Brussels Sprouts in Orange Sauce from The Gardeners’ Community Cookbook, by 
Victoria Wise     Serves 4 
1 pound Brussels Sprouts   1/8 to 1/4 teaspoon salt 
3 1/2 tablespoons olive oil   1/4 to 1/2 teaspoon cracked black pepper 
2 teaspoons butter     3 tablespoons orange juice concentrate 
2 teaspoons balsamic vinegar   1 tablespoon finely slivered orange zest 
 Preheat the oven to 425 degrees. 
 Pull off any yellowing outer leaves, trim the stem ends, and cut a shallow X in the bottom of 
each of the Brussels sprouts. Place the sprouts in a baking dish, add 2 tablespoons of the oil, and 
turn to coat well. Bake for 15 minutes, turning once. Transfer to a serving bowl. 

Box Contents: 
0.75 lb Mei Qing Choi 
1 Butternut Squash 
1 .5 lbs Leeks 
0.5 Brussels Sprouts 
0.5 lb Spinach 
2.5 lbs Oranges 
1 hd Romanesco 
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 While the sprouts are baking, melt the butter in a small saucepan over medium heat. Stir in the 
juice concentrate, vinegar, salt, pepper, and the remaining 1 1/2 tablespoons oil. Heat until warmed 
through but not boiling, about 5 minutes. 
 Pour over the sprouts, garnish with the orange zest, and serve hot. 
 
Sesame Spinach: Moosewood Restaurant Cooks at Home, by the Moosewood Collective 
10 ounces fresh spinach, well rinsed  1 teaspoon sesame seeds 
1 tablespoon dark sesame oil (optional) 2 to 3 tablespoons Asian Marinade (below) 
 In a covered saucepan, cook the still-damp spinach on medium heat for about 4 minutes, until 
limp but still bright green (the water clinging to the leaves will provide enough moisture). While the 
spinach is cooking, roast the sesame seeds. (Toast a single layer of raw seeds on an un-oiled baking 
sheet in an oven or toaster oven at 350 degrees for a couple of minutes until they’re fragrant and 
lightly browned.) 
 In a colander or sieve, drain the spinach, pressing it to remove excess moisture. Toss the 
drained spinach with the toasted sesame seeds, marinade, and sesame oil if you like. Serve hot or 
chilled. This can be made up to 3 hours ahead if chilled.     Serves 2 to 4 
Asian Marinade: 1-inch piece fresh ginger root, cut  1/2 cup soy sauce 
    into thin slices    1/2 cup dry sherry 
   2 tablespoons brown sugar or honey  1/4 cup rice vinegar 
 Combine all of the ingredients in a small non-reactive saucepan and bring to a boil. Reduce 
the heat and simmer for a minute. Set aside to cool. Strain the cooled marinade to remove the ginger 
root, unless you prefer a strong ginger flavor. Covered and refrigerated, this marinade keeps 
indefinitely. Makes 1 cup 
 
Leek Parcels from The Classic Vegetarian Cookbook by Rose Elliot Makes 8. 
2 large  (or 6 smaller) potatoes   3 medium trimmed leeks, finely sliced 
2/3 cup light cream    2 tablespoons chopped fresh parsley 
salt and freshly ground black pepper  phyllo pastry 
melted butter for brushing 
 Cook the potatoes and leeks in boiling water in separate pans until just tender, 5 to 6 minutes 
each. Drain. (The water makes good stock.) 
 Put the potatoes and leeks into a bowl and pour in the cream, adding a little at a time so that 
you can prevent the mixture from becoming too runny. Stir in the parsley, season with salt and black 
pepper, and mix well. 
 Preheat the oven to 400 degrees. 
Cut a sheet of phyllo pastry in half lengthwise and arrange one piece on top of the other in a cross 
shape. Place some filling in the center and fold over the four flaps to make a parcel. Brush with 
melted butter and place on a baking sheet. Repeat until the filling is used up. 
 Bake until golden and crisp on both sides; after about 20 minutes on one side, turn them over 
and bake for 10-15 minutes longer on the other. Serve at once or recrisp in warm oven later. 
 
Mashed Winter Squash : Joy of Cooking, by Irma S. Rombauer & Marion Rombauer Becker.  
 Preheat oven to 375 degrees. 
 Scrub: a winter squash weighing about 3 pounds. 
 Place the squash on a rack and bake it until it can be pierced easily with a toothpick. Cut it in 
halves. Remove the seeds. Peel the squash and mash the pulp. 
For each 1 cup squash, add: 
 1 tablespoon butter  1 teaspoon brown sugar 
 1/4 teaspoon salt   1/8 teaspoon ground ginger 
 Beat this well, with enough: warm cream or orange juice to make it a good consistency. 
Place it in a serving dish.  Sprinkle it with raisins or nut meats and/or 1/4 cup crushed pineapple. 


