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Field Notes:  Looks like we’re in for another three day round of North Wind 
at the farm.  This feels like one of the windier springs we’ve had, though they 
have mostly been tolerable blows.  We are transplanting peppers today and 
will continue unless the winds really start to howl.  Here in our little valley 
we’ve already had two small wildfires, both caused by careless humans not 
accounting for how dry it is already.  Over the weekend Yolo County saw its 
first big wildfire near Winters.  Let’s all hope this is not a harbinger of things 
to come for Summer 2007.  Heavy smoke and ash can really hurt our 

production when we get big wild land fires.  The dry weather has brought on some early signs of 
summer, like fruit set in our first tomato planting.  We hope to be able to deliver tomatoes by the third 
week of June while also maintaining a strong spring veggie line-up through June. 
 
Box Notes:  Depending on the weather, this may be our last round of Asparagus, though we hope to 
keep picking for another ten days.  The Little Gem is our standard baby romaine, but we’ve gone to 
using the now well-recognized Little Gem name.  Our peas are still pushing strong but they won’t last 
forever, be sure to savor them while they’re here.  The Tokyo Turnips are sizing up but they remain 
tender and juicy – they are still delicious raw.  The Red Beets are dual purpose – the tops are as 
delicious as the roots.  Treat the tops as you would a bunch of chard.  The same also applies to your 
Broccoli leaves – to delicious to be composted.  
 
Farewell to Mountain Bounty Folk:  This is our last week of providing veggie boxes to Nevada 
County through their Mountain Bounty CSA.  Thanks to all of you for wintering over with us.  We hope 
to be able to serve you again next Winter and Spring.  We have appreciated all of your gracious 
commentaries and wish you a bountiful summer and fall season.  Please remember to contact 
Mountain Bounty about continuing your subscriptions!  John can be reached at 530.470.8479 or 
through www.mountainbountyfarm.com.   Eat Your Greens! 
 
Stir-Fry with Noodles from The World in Your Kitchen by Troth Wells 
from Cambodia 
 
1 onion, finely sliced    1-2 red chilies, chopped 
1 teaspoon fresh ginger, finely chopped 2 carrots, finely sliced 
2 cups/ 100 g Chinese or ordinary mushrooms, sliced 
1 cup/ 150 g broccoli or cauliflower, chopped 
1 cup/ 110 g sugar snap peas, cut in half 
1-2 tablespoons fresh cilantro/coriander leaves, chopped 
½ lb/ 225 g egg noodles 
Soy Sauce      Oil 
 
1 )  Prepare the noodles by plunging them into boiling water and then remove the pan from the heat 
and set aside for 6 minutes to cook, or cook according to the packet instructions. 
 
2 )  Then, heat the oil in the wok and sauté the onion gently for a few minutes until it begins to soften.  
Put in the chilies and the ginger now and stir-fry these for 2 minutes before adding the mushrooms.  
These should be sautéed for 2-3 minutes also and then reduce the heat.   
Continued on next page… 
 

Box Contents: 
1 bu   Asparagus 
1 bu   Red Beets 
1 bu   Tokyo Turnips 
2 lbs  Shelling Peas 
2 pcs  Little Gem 
¾ lb   Broccoli 
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3 )  While that is happening, boil some water in a separate saucepan and cook the carrots, broccoli or 
cauliflower and peas for 3 minutes; drain and then add to the onion mixture.  Stir-fry for 2-3 minutes, 
sprinkle on soy sauce to taste and mix everything well. 
 
4 )  When they are ready, drain the noodles and scoop them onto a large serving dish.  Pile the stir-
fry on top, scatter the cilantro leaves over and serve at once, with additional soy sauce, if required. 
 

Beet Salad I from Classic Armenian Recipes by Alice Antreassin and Miriam Jebejian 
 
1 pound boiled beets    1 onion, coarsely chopped 
2 cloves garlic, mashed    ½ teaspoon salt 
4 tablespoons olive oil    3 tablespoons vinegar 
2 tablespoons minced dill   lettuce leaves 
 
1 )  Cut cooked beets into small cubes and add onion.  
2 )  Mix together garlic, salt, oil, and vinegar, and whisk until well blended. 
3 )  Spoon over beets, cover and refrigerate until ready to serve. 
4 )  Remove from refrigerator.  Taste to adjust seasoning.   
5 )  Stir dill into beets, then spoon into serving dish, lined with lettuce leaves.  

 
Easy Elegant Asparagus from Moosewood Restaurant Cooks at Home by The Moosewood 
Collective 
 
1 pound fresh asparagus   1½ tablespoons pine nuts 
2 tablespoons melted butter   2 teaspoons balsamic vinegar 
 

Wash the asparagus and snap off the tough ends.  Steam the asparagus or cook them in a 
small amount of boiling water until bright green and just tender.  While the asparagus cook, toast the 
pine nuts.  In a small bowl, stir together the melted butter and the vinegar. 

When the asparagus are ready, drain them and arrange them on a serving platter.  Drizzle the 
butter sauce on top and sprinkle with the toasted pine nuts.  Serve immediately, and offer salt and 
pepper at the table.    
 
No carrots this week, but a nice recipe to have on hand: 
Carrot and Parsley Salad from Moosewood Restaurant Cooks at Home by The Moosewood 
Collective 
 
3 ½ cups grated carrots    1 bunch Parsley, finely chopped 
1 garlic clove, minced or pressed  3 tablespoons fresh lemon juice 
¼ cup vegetable oil*    ½ teaspoon salt 
Plenty of freshly ground black pepper to taste 
*Extra-Virgin olive oil, canola oil, grapeseed oil, peanut oil, or any combination of these is fine. 
 

Combine the carrots, parsley, garlic, lemon juice, oil, salt, and pepper in a serving bowl and 
toss well. 

Carrot and Parsley salad can be made ahead and refrigerated, covered, until serving time.  It 
will keep nicely for 2-3 days. 

VARIA T IONS 
Add 1 tablespoon of chopped fresh mint 
Add 1 tablespoon of chopped fresh chives 
Add 1 tablespoon of ground cumin 


