
the shareholder’s
guide to

CSA
~ keep on your fridge ~ give as a gift ~

~ pass along electronicaly (TheVegTable.wordpress.com) ~

You are sharing in the risks,
struggles, and bounty of
farming. Active participation in
agriculture is the only way to
transform our food system.

Revel in your share.
Weed with your family.

Cook with friends.
Shake the hand that feeds you.



Community supported agriculture
(CSA) started in the United 

    States right
here in 

   Massachusetts
      in the mid 
eighties. Robyn

Van En, a young mother and
gardener, launched Indian Line

Farm CSA in the Berkshires.  She
wanted to grow food in

association with her community,
rather than following conventional
and anonymous models of finance

and marketing.

CSA history

With committed consumers, CSA
farmers can think about long term

land use, maintaining fertility,
environmental stewardship, ecological
pest control, and growing the right
food for their members, instead of

only worrying about the bottom line.

Shareholders can think about the
healthy land upon which they survive,
rather than which nondescript item to

buy from the grocery store.



To its founders, CSA was not just a
marketing device, it was a means to

rethink economics entirely.

The hope was for farmers and
consumers to consider each other

dependents, and for their relationship
of exchange to be a personal one, full

of trust, understanding, and
communication.

Join the conversation by joining CSA

Why sign up for a share?
The food
o You really like vegetables
o You want fresh, chemical free,

nutritious food
o You want to diversify your diet

and knowledge of foods
Personal well-being
o Get more in touch with the seasons

and the process of farming
o Meet your farmers and know where

your food comes from
o Slow down to cook meals with

family and friends
Society at large
o The environmental benefits of organic

or low spray, diversified agriculture
o Promoting the local economy
o Creating a producer/consumer community



And many more

Preserving food!

Not having to
shop for

vegetables!

Supporting
young farmers!

Heirloom
tomatoes!

Why CSA doesn’t work for some…
and how it can work for you

Too many veggies
o You don’t cook as much as you thought

and too much food goes bad. Try making
stock at the end of the week, pickling, or
splitting a share with friends.

Unrealistic expectations
o This is why we are here today at the

Farm Share Fair! Talk to the farmers so
you know what to expect.

Unsatisfactory operation
o CSA farming is hard. Farmers have to

manage quantity and quality for over 30
crops, not to mention communicating with
you, and distributing the food. This takes
practice over the years and does not
always go as planned. Stick with learning
farmers and give them feedback or try a
different CSA.



Sharing a Share:
The Principle of
Fair Division

Let’s say someone really likes to eat
beets and corn, those vegetables
representing 80% of the share to them,
by value. If they get most of the corn
and beets they are happy campers, since
they end up with  more than half the
share by value. However, most of the
share, by volume, is left for someone who
likes the other tasty veggies. Be up front
about your preferences and fairly divide
the share by value, not by volume.
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-->Keep a list of CSA veggies

on a chalkboard on the fridge.
Write the iteMs in order of
perishability and erase them as
you eat em’ up.

-->If you just can’t finish

some things, saute them until
soft and add water to make a
broth. Onions, garlic, carrots
and celery are always great,
but anything will do! Herbs,
beets, corn, hot peppers!…or

kale stalks, carrot tops and
other discarded parts (keep in
the freezer until you’re ready
to stock)  Add some soy sauce
for color, flavor and salt.
Freeze in yogurt containters
and use for soups, sauces and
grains.

Wrap your greens in thin towels and secure
with a rubber band or twisty tie.

Keep in the crisper drawer.

 *For a few days of quick salads, wrap chopped
and washed lettuce this way.

 *Store tops separately from beets and turnips,
keeping the rubber band on the roots.



Many CSAs train apprentices, our next
generation of agriculturists. This is an
invaluable service. A recent National
Young Farmer Coalition study found
that 74% of new farmers see
apprentice programs as the best way to
start a career in farming. Keep in mind
that education takes time, thoughtful
planning, and patience. Consider
education an added value of your share.
You are paying for good food, and
investing in its future.

Look out for young farmers.

MACSAC's "From
Asparagus to Zucchini:
A Guide to Cooking Farm-
Fresh, Seasonal Produce" is
the perfect CSA
companion. It is an
educational guide as well
as a cookbook.  Recipes are
organized alphabetically by
vegetable and headed with

a picture and species name for easy identification.  The
book offers natural history, storage information, and
preparation techniques for dozens of crops. Recipes from
farmers and celebrity chefs alike are beautifully simple,
bringing out the fresh flavor of the CSA season.

The Madison Area Community Supported Agriculture Coalition
(MACSAC) is a non-profit organization with a mission to
connect CSA farmers and eaters.

www.CSAcoalition.org

A great CSA cookbook



www.
      Csacoalition

     .org

sample page - CSAcoalition.org

Learn about your farmers and growing conditions;
get crop information, recipes, and more.

Read your newsletter!



Resources
Books
o Sharing the Harvest

Elizabeth Henderson, Robyn Van En
o Farms of Tomorrow Revisited

Trauger M Groh, Steve McFadden
o The Dirty Life

Kristin Kimball
Websites
o Robyn Van En center

csacenter.org
o The USDA

www.nal.usda.gov/afsic/pubs/csa/csa.shtml
o The Massachusetts Outdoor

Volunteer Experience
www.getoutMA.org

o Farmer/shareholder blog
www.TheVegTable.wordpress.com

o Farmers to You member blog
http://farmerstoyou.com/organicfoodblog/

Find a CSA

near you

www.LocalHarvest.org
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