
Share Prices for 2017
are the same as last year

Regular season share - $600
This is our standard 18 to 19 week vegetable 
share.  If this is too much food for your house-
hold,  the most economical option is for mem-
bers to find their own partners with whom to 
share.   To assist you in this effort you can call 
the farm directly for help (715-294-2831) or 
email: commonharvestfarm@gmail.com. 

Half share option - $325
Because we know that it can be difficult to find 
a partner, we would like to offer a limited num-
ber of half shares.  These shares will be packed 
in our regular  ¾ bushel box and delivered 
every other week.

In addition to the vegetable share, members 
may also purchase the following:

Fruit Share - $200
This will include four deliveries: Blueberries 
in late-June, Cherries in early-July, Peaches in 
mid-to-late August, and a Pear/Apple mix in 
late-September.

Winter Share - $150
This extended season share includes a larger 
box delivered in mid-November and a second 
one delivered in mid-December.  This share in-
cludes a variety of late season field crops along 
with root crops from our root cellar.

Payment options:
If you are unable to pay the full amount now, 
we are more than happy to work with 
you to design a more flexible payment 
plan that fits your needs.  We accrue the 
majority of our expenses in the first half of the 
season, so it is our hope for shares to be paid in 
full by July 1st.

Spring 2017

These are extraordinary times. At a moment in 
history when we should be coming together 

to address a growing list of urgent issues, we find 
ourselves living in an increasingly polarized country. 
We all see these divisions playing out in our daily 
lives. 

When we gather with 
other farmers the con-
versations often centers 
around the continued 
economic decline we are 
witnessing in our respec-
tive rural communities. 
Fewer main street busi-
nesses, struggling schools, 
frayed community bonds 
and limited employment 
opportunities are all 
evidence of the underlying uncertainty in people’s 
lives. 

The path forward for our communities and our 
country is in question. Yet in the midst of all the 
uncertainty around us, in some way, the answer is 
becoming more evident. The path forward is fun-
damentally a choice between living lives filled with 
a sense of abundance rather than living lives with a 
sense of fear and scarcity.

In January we held a number of community conver-
sations with you, our members. Out of these con-
versations came an abundance of ideas that have 
reinforced the power and strength of community. 

Scarcity to Abundance What we heard from those who participated, was 
that being part of the farm is an important and 
essential part of their lives. Members find so much 
meaning and satisfaction in eating well, knowing 
their farmers and by being connected in a direct 
and intimate way to the land that produce their 
food.

Suggestions were offered 
during these conversations 
which included finding new 
ways to keep the farm vi-
brant and alive and looking 
for new ways to connect 
and engage with each other 
as members. Members 
expressed a willingness to 
be asked to help with more 
outreach and organizing for 
the farm.

Last season we did not meet our membership 
goal for the first time in 27 years. Our immediate 
response was one of fear and scarcity.  Our fears 
sent our minds in a downward spiral of doubt as 
we asked ourselves, Does this model still work? 
Organic food is now readily available from so many 
sources. Do people still have time to cook? There 
are so many farms to choose from. Do we need to 
get off-farm income in order to make ends meet?  
Once our deliveries started, we took a deep 
breath and looked at our farm community and 
realized that we were surrounded in abundance.

The community conversations have offered a clear 
reminder that we are all in this together. We know 

Build Your  
Own Pizza Event:
Sunday, September 17th

You are invited to join us 
for a fun-filled afternoon 

at the farm to celebrate com-
munity and enjoy the bounty 
of the season. We will provide 
the dough and sauce, members 
bring toppings and cheese. This 
event in the past has offered 
a wonderful opportunity to meet other members, 
tour the farm and express your creativity in build-
ing a unique pizza to enjoy with family and friends. 
Look for more details later in the season. We hope 
you can join us.

This past July nearly 
twenty farm mem-

bers joined us for a bike 
ride to the farm. Rid-
ers departed from the 
Seward Neighborhood 
in Minneapolis with other riders joining the group 
at Como Park in St. Paul. We also had a number of 
folks who chose to meet us in Marine, and another 
group that came out to the farm and biked a loop 
along county roads leading back to the farm.

We had such a great time we have decided to do 
the ride again. What a great chance to meet other 
members and enjoy some invigorating summer 
recreation. Highlights this past year included an ice 
cream stop, a pontoon ride across the St. Croix 
River and pizza from the brick oven upon arriving 
at the farm. 

We would love to have you join us this season. 
Riders of all abilities are welcome. Mark your cal-
endars now and look for more details later. 

Bike to the Farm:
Saturday, July 29, 2017
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What’s new at the Farm

Since selling our draft horses in the fall of 2015, 
we have missed having animals on the farm. 

When a neighboring organic dairy farmer was 
looking for land to graze some of his young stock, 
we thought this would be a perfect opportunity 
to bring animals back to the farm. This spring we 
have plans to improve our fences and by early 
June we will be ready to have 10 to 12 young 
dairy heifers on our 7 acres of pasture land. 
 

As many of you know, Kristy Allen of the 
BeezKneez has more than a dozen bee hives 

on the farm. This past November, Kristy called 
to let us know that CNN was featuring her in a 
small business spotlight segment and that they 
would be doing some filming at Common Har-
vest. The crew spent several hours filming Kristy 
as she taught her last beekeeping class. The short 
TV segment will air in June. We will send along a 
link when it is available.

Deborah Foutch, the fiber artist that we 
featured in last year’s newsletter, will be 

holding an art workshop at the farm.  Deborah 
draws inspiration from the natural world for 
much of her work so she thought that the farm 
would be a wonderful setting to offer a hands-on 
workshop. If you’d like more information about 
this late spring workshop please email deborah@ 
deborahfoutch.com or go to her website www.
deborahfoutch.com click the class signup page to 
register or to get more information. The date will 
be announced in mid-March.

One idea that came out of the community 
conversations this winter was for the farm 

to have a social media presence. Starting this 
season, with the help of several members, we will 
be organizing a closed Facebook group for mem-
bers to share recipes, storage tips, photos and 
experiences with other members. Look for more 
details as the deliveries begin in June.

This has been a particularly quiet winter for 
inquiries about working on the farm. If you 

know of anyone who might be interested in a 
summer internship please put them in contact 
with us. We do have our spring labor figured out 
with the return of Kevin Miner, who has worked 
for us for part of the past three seasons. Kevin 
spends the winter working at the South Pole 
Station for the National Science Foundation. We 
enjoy hearing about his polar adventures as we 
seed in the greenhouse. In addition, we have two 
French high school students who will be doing 
a two week exchange on the farm in May. There 
will be no shortage of things to talk about as we 
work together this spring.

that real solutions will come from small groups of 
people creating alternative economic and social 
structures in response to the urgent needs we face. 

Thank you for your continued support and deep 
connections to the farm. We are excited about our 
future together and our collective expression of 

abundance. The early signs of spring give us hope 
that we will soon be enjoying abundance from the 
garden and we will have new opportunities to share 
that with each other.

Blessed Spring,       —Dan and Margaret  
We are asking for your help. During our Com-

munity Conversations a number of partici-
pants suggested that we put together a short list 
of talking points to assist you when reaching out to 
others about the farm. One thing that we know is 
that word of mouth is the best way for us to reach 
new members. Feel free to copy or download the 
newsletter and contract as well as direct people to 
our website: www.commonharvestfarm.com

Here is a short list of things to highlight when talk-
ing about the farm.

• Common Harvest Farm was founded in 1989 
and is one of the oldest CSA farms in the Mid-
west. 

• Common Harvest focuses on traditional garden 
favorites such as carrots, green beans, toma-
toes, broccoli and peppers. 

• Relationships are at the heart of Common Har-
vest Farm.  

• Neighborhood drop-sites offer members a 
chance to connect with each other and create 
a local expression of the farm community.

• Dan and Margaret are active in larger food and 
agricultural issues through their work with 
the Land Stewardship Project and the Wisconsin 
Farmer’s Union. 

• Members receive recipes, storage tips, and 
seasonal cooking suggestions through weekly 
emails.

• Common Harvest Farm makes it a priority to 
share the harvest with those who otherwise 
do not have access to as many healthy food 
options through giving surplus food to area 
food shelves and soup kitchens.

• Members are welcome to visit the farm and 
experience first hand where their produce is 
grown.

Talking points when introducing  
neighbors, friends and co-workers to the Farm
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Cartoons from Eat, Drink, Vote: An Illustrated Guide to 
Food Politics, by Marion Nestle. Published: 2013, Rodale. 


