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Features and Benefits of the 2012 Blue Pike Farm C.S.A. Program 

 
• Fresh, locally grown produce. “Produce so fresh it doesn’t even know its been picked yet” ™ Eat ultra-fresh food, with all the 

flavor and vitamin benefits. 
 
• Pesticide and herbicide free food.1 BPF products are not ‘fortified’ with petro-chemical fertilizers, pesticides or herbicides. 

We don’t use anything on our plants you couldn’t sprinkle on your Wheaties® or spread on your toast. O.K., you probably 
wouldn’t want to add the fish and seaweed mixtures we use, but it wouldn’t hurt you if you did. BPF produce is always free of 
petrochemical pesticides, herbicides, hormones, antibiotics, artificial flavoring, hydrogenated oils, artificial coloring, bovine 
growth hormone (rBST), food coloring, flavor enhancers, GMOs’ and MSG. 

 
• Unusual varieties. Access to vegetable varieties that are difficult to find at the local grocery store or even other farmer's 

markets. Get exposed to new vegetables and new ways of cooking. We even offer cooking ideas for unfamiliar foods. 
 

• Eggs. Eggs from the happiest, best cared for chickens in the whole and entire world. At least the world as they know it. We 
feed our girls, Henrietta, G.G. Domesticus and their sisters, GMO, hormone and antibiotic free grains and encourage them to 
free range in the great outdoors enjoying the fresh air and sunshine while eating the finest weeds, seeds, salad greens, bugs, 
slugs and other creepy crawlers. Better for you, your loved ones and better for us too. After all, when we eat their eggs and 
meat, we are eating what they have been eating too. Our birds probably eat better quality foods than you do. 

 
• Honey. From hives at Blue Pike Farm. We manage our bees without any chemical controls. Our bees gather nectar and pollen 

from only the finest sources in N.E. Ohio’s Western Reserve. 
 

• You get to visit the farm! Blue Pike Farm is right here in the d’hood, in the shadow Bratenahl, less than 3 miles to University 
Circle, 4 miles to Shaker Hts. and Cleveland Hts. and right off the Shoreway for those of you further out. C.S.A. members are 
always welcome to drop in anytime for a visit and a stress free afternoon watching your food grow. 

 
• Discounts on workshops. We hold a number of workshops and training sessions during the season. Some are free; others have 

a modest fee attached. You get to attend the ‘free’ workshops for free and get a reduced fee for those programs where there is a 
modest charge. 

 
• Customer Appreciation Breakfast. We throw a feast at the end of the season and you are invited to attend as our guests. 

 
• Free, 3-month subscription to Eat Happy an innovative holistic health services company in Cleveland, focusing on health and 

nutrition coaching and corporate wellness workshops. (May 2012  through July 2012). 
 

• A children's only "u-pick" section. We grow a few fruits and vegetables just for the kids to pick. They can gather eggs too if 
they like. 

 
• U-pick herbs and berries. We grow a number of culinary herbs that are available for you to pick each week. 

 
• The season that never ends* 

 
• Discounts for early enrollment and free delivery to groups* 

 
• Convenient pickup options* 

 
• Agricultural research support. Your financial support enables collaborative on-farm research projects with Ohio State 

University, Cleveland State University, Case Western Reserve University, The Cleveland Natural History Museum, et. al. and 
makes it possible for grad students to earn their degrees. We even inspired a bar mitzvah project!2 

 
• Canning equipment. We have a pressure cooker and other canning tools for CSA members to borrow. 
 

 
 
 



For your consideration: The Blue Pike Farm C.S.A. Program: 
A Grand Urban Growing Experiment. 

 
As you may already know, C.S.A. stands for Community Supported Agriculture. In the broadest sense, this means that 
regular folk, folk just like you, agree to purchase produce from a grower at a fixed rate or fee for the duration of the 
agreement.  C.S.A. is generally a season-long contractual agreement between you and a grower/farmer.  At its essence, you 
the consumer pay the farmer to grow food specifically for you. Your friends have personal trainers. You can have a personal 
farmer. Sweet. 
 
The folks at ATTRA introduce some of the original philosophical underpinnings in their description: "Community 
Supported Agriculture consists of a community of individuals who pledge support to a farm operation so that the farmland 
becomes, either legally or spiritually, the community's farm, with the growers and consumers providing mutual support 
and sharing the risks and benefits of food production. Typically, members or ‘share-holders’ of the farm or garden 
pledge in advance to cover the anticipated costs of the farm operation and farmer's salary. In return, they receive shares in 
the farm's bounty throughout the growing season, as well as satisfaction gained from reconnecting to the land and 
participating directly in food production. Members also share in the risks of farming, including poor harvests due to 
unfavorable weather or pests. By direct sales to community members, who have provided the farmer with working capital in 
advance, growers receive better prices for their crops, gain some financial security, and are relieved of much of the burden 
of marketing.” 
 
Localharvest.org says “Community Supported Agriculture consists of a community of individuals who pledge support to a 
farm operation so that the farmland becomes, either legally or spiritually, the community's farm, with the growers and 
consumers providing mutual support and sharing the risks and benefits of food production. Typically, members or "share-
holders" of the farm or garden pledge in advance to cover the anticipated costs of the farm operation and farmer's salary. In 
return, they receive shares in the farm's bounty throughout the growing season, as well as satisfaction gained from 
reconnecting to the land and participating directly in food production.” A special feature of a CSA is the shared risk.  You 
will experience the bounty and hardships we experience. It’s like being a farmer without having to wear coveralls, get 
manure on your boots or fix the tractor. 
 
Always the most authoritative & trustworthy source; well, maybe compared to Fox News is Wikipedia's listing. 
 
There are probably as many variations on the specific details of the arrangement as there are C.S.A. programs. If you know 
anything about Blue Pike Farm (BPF), you won’t be surprised that we have our own peculiar variation on the theme. 
 
If you are considering participation in the 2011 Blue Pike Farm C.S.A., there are a few things you should know.  
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 



How and why we grow what we grow: 
 
“Almost everyone in the United States now has pesticide residues in their blood.”3 Just don’t thank us for this sad fact. We 
do not use petrochemical-based fertilizers, herbicides or pesticides in the production of any of our products at Blue Pike 
Farm. 
 
Our growing system is sometimes called ”growing natural” or “Farmscaping ”: a whole-farm, ecological approach to pest 
management. It can be defined as the use of hedgerows, insectary plants (sometimes we call weeds ‘insectary plants. It 
reduces our guilt level for not removing them quickly), cover crops, and water reservoirs to attract and support 
populations of beneficial organisms such as insects, bats, and birds of prey. 
 
Our food is grown by emphasizing the use of renewable resources and the conservation of soil and water to enhance 
environmental quality for future generations and is grown without using conventional pesticides; fertilizers made with 
synthetic ingredients or sewage sludge; bioengineering; or ionizing radiation. 
 
We compost leaves delivered to us from the Village of Bratenahl with coffee bean chaff from the Phoenix Coffee Roastery, 
vegetable waste from a local food market, coffee grounds and the occasional kitchen scraps from contributors just like you.  
We fertilize our plants with liquid fish and seaweed products and kill weeds by smothering them with mulch, chopping them 
up or yanking the vile buggers out by their roots or burning. We've heard stories about smoke from weed used in some 
organic operations. We don't know if it is effective, but reports are that the effects at least make the weeds more tolerable; 
that is, you care less about the weeds. Adding weed to brownies allegedly increases appetite too. So we’ve heard anyway. 
Our highly developed integrated pest management system (IPM) depends heavily on our opposable thumb and forefinger as 
a first line of defense. A certain tolerance for pests has its place, too in our holistic approach. 
 
WE ARE NOT CERTIFIED ORGANIC 
 
If food that is raised with the “Certified Organic” label is important then we will be a major disappointment to you. My 
father seemed to be disappointed in me too, so you will be just like family on that issue.  "Certified Organic" is a label now 
controlled by the United States Department of Agriculture and its designated independent agencies. "Certified Organic" can 
only be used on products that have met the standards of the National Organic Certification (NOC) program. Fortunately, 
there's more to safe, nutritious food than the "USDA Organic" label. In my view, as a consumer, you are better off knowing 
your food producer than relying on a USDA labeling program. There are "Certified Organic" products coming out of China 
and South America. So what do you think is the value of the "Certified Organic” label these days?   When you think of the 
USDA as an effective food safety agency protecting you and your food sources from contamination, think Spinach '06', 
Melamine '07', Tomatoes ‘08’ (but really as it turns out, not tomatoes but peppers (oops, sorry about that you tomato 
farmers)) and of course the food contamination story du jour: Honey. Don't ever forget the USDA's ongoing frustrations 
controlling E-coli 0157:h7 in the food chain.4 In August 2010 the U.S. Food & Drug Agency recalled one half a billion eggs 
from the supply chain for potential salmonella contamination. The beat goes on. 
 
As Dick Vitale5 might say when it comes to products sourced from the industrial food supply: "Caveat Emptor baby." 
 
Sustainability, Soil restoration and carbon sequestration: 
 
Blue Pike Farm produce is proudly grown on virgin backfill  (nobody was foolish enough to try growing anything on it 
before me), supplied by the lowest bidder. In October and November, we take in leaves from Bratenahl (link to picture here) 
until I run out of space to store them. The leaves are used as mulch on our raised beds, mixed with other organic matter and 
are otherwise allowed to decompose into wonderful leaf humus. Eventually, all this material ends up incorporated in the soil 
and in its own small way helps minimize global warming by sequestering carbon in the soil. We'll take your food scraps, 
too, if you don't have your own compost beds. Free buckets are available for storage and transport. Just ask. One does what 
one can in these trying times.  
  
When our soil tests call for additional nutrients, we use home grown compost, vermicompost, products from North Country 
Organics and a regular program of foliar sprays made with processed kelp, fish emulsions and a witches brew of beneficial 
organic critters. We added chickens in 2011 for both their eggs and added fertility. 
 

 



Description of Features and Benefits of the 2011 Blue Pike Farm C.S.A. 
 
1. Fresh produce. 
Really fresh produce. Produce so fresh it doesn't know it’s been picked yet.™ 
Too much of our readily available industrial sourced food is selected by farmers for its ability to mature all at once for 
economy of picking and to survive long distance shipping before it reaches your table. Picked green, the product “ripens” in 
transit (or is “gassed” to ripen) and never reaches its full flavor or nutritional potential. It continues to deteriorate while it 
waits for you in the store.  Our produce is picked when it's ripe, usually the same day, not when it's ready for a cross-country 
road trip. If that is not fresh enough, we sometimes pick your share when you arrive or let you have the honor. 
 
Will you save money if you participate in C.S.A.?  Maybe. Russ Parsons, a food writer with the Los Angeles Times notes: 
“Quality is more expensive than quantity. Farming fruits and vegetables that are not just healthful but also have great 
flavor takes a lot of time and work and usually means not growing as much as a farmer who doesn't focus on flavor. So 
when you consider joining a C.S.A. or shopping at a farmers market, don't begrudge a good farmer a little higher price – if 
that's what it takes to keep him in business.” 
 
“What's political is also personal. If you believe in something, you should be willing to make sacrifices to support it, even if 
it's expensive or inconvenient. Wailing about farmers who use pesticides and then balking at paying extra for organic 
produce is hypocritical because the yields in organic farming are almost always lower.”6 
 
2. Petrochemical Free. 
Our food is raised without petrochemical-based fertilizers or pesticides. You'll never have to wonder if your food is fortified 
with residues from Atrazine®, DDT®, Melamine®, Malathion® and other miracles of modern chemistry. Better for you, your 
loved ones and the environment too. 
 
"Atrazene®, for example, is one of the two herbicides most commonly used in American agriculture. Many studies indicate 
that Atrazene® may be carcinogenic and that it can function as an endocrine disruptor. What is certain is that contamination 
of streams and groundwater by Atrazine® (75 and 40 percent, respectively) is pervasive in agricultural areas tested by the 
U.S. Geological Survey.”7 We don’t use the stuff. We don’t even allow the word to be spoken on the farm without wearing 
the appropriate protective gear. We feed our chickens non-GMO feeds so they don’t have chemical residues in their eggs 
and meat either.8 
 
3.  Variety Selections. 
We like to grow unusual varieties. If you can readily find it at your local grocery store we probably are not interested in 
growing it. Look to us for heirloom and open pollinated varieties selected for flavor, color and nutritional content.  Have 
you ever eaten Lambs Quarters, Purslane, Garlic Scapes or other extremely nutritious summer greens? How about purple 
carrots? Our customers have. If you join our CSA you will too.  
 
4. Pickup Options. We offer 3 pickup choices for 2012: 
 
Wednesday 4 - 7 P.M. during market hours at the Farmers Market at the First Baptist Church of Greater Cleveland, 
3630 Fairmount Blvd, Shaker Heights. 
 
Thursday 4 - 7 P.M. during market hours at Blue Pike Farm Farmers Market, 900 E. 72nd St., Cleveland.  
 
Friday 12 – 3 at Gardens Under Glass at the Galleria on E.9th & St.Clair. 
 
Other pickup days and times are available by special arrangement. We regularly accommodate an occasional change in your 
selected pickup times or location. We know life and seasonal soccer sometimes shred summer schedules. We’ve even been 
known to deliver once or twice. We want you to get your stuff. There is nothing more sad or forlorn than a CSA share left 
unclaimed. Don’t let it happen to yours. 
 
Also, if you pull together a group of 12 or more we will deliver FREE to your selected location nearly anywhere in 
Cuyahoga County. Write us to discuss details. 
 
 



5. Stimulate local economy. 
Who needs a Federal economic stimulus bill when your neighbors help out. Help keep some of your food dollars in the local 
economy. Very, very good for me, and good for you too. 
 
We offer discounts for groups and referral fees for recommending others to the BPF C.S.A. program. Sign up enough 
friends and you can eat for free! 
 
6. Reduce your food's carbon footprint and your contribution to chemical pollution. 
Farmers don't pollute soil, water and air. WE all pollute the soil, water and air by purchasing products from those who apply 
the chemical poisons. "One dollar, one vote.”9 As 11-year-old Areyh says “Individuals also create their own world. Every 
human decides what he or she wants to contribute to or take from the world.”10 Want to reduce chemicals in the 
environment for your kids and grandkids – go organic!11 
 
We help minimize food transportation costs by growing your food almost in your own backyard. You can't get much more 
local than in the "d’hood" on E. 72nd St. 
 
Blue Pike Farm is conveniently located just off the East Shoreway at the E. 72nd St. exit ½ mile South of Gordon Park. Stop 
on you way home from your downtown workplace or drop down the hill from the Heights. We are less than 10 minutes 
from Lakewood and only 3 miles from University Circle via MLK Blvd. Cleveland Hts. and Shaker Hts. are both just 
another mile beyond that. We have lots of free, close in parking; better than at any strip center or mall.  
 
7. Access to other local products. 
We have developed a network of local growers whose products we trust and eat ourselves and can, by special order, arrange 
to have available on your pickup day; free range chickens, cheese, grass fed pork and beef, seasonal fruits and other 
vegetables which we don't grow.  
 
8. Help keep Casey in dog biscuits. 
Casey is the BPF farm dog. Bring your dog to the farm. Casey likes to entertain new friends. 
 
9. "In Season Self-Pick Specials" and the "Season That Never Ends" 
Two of the extra benefits for members who are paid in full by 3/15/12. Some things we plant for our commercial accounts 
may be available to you as "pick your own” for example, cherry tomatoes, peas and the like. They are really tasty but time 
consuming and a pain to pick. If you want some, we give you a basket and you can have at it yourself. Harvesting your own 
food can be fun for the whole family! We also have some dedicated u-pick sections and several Mulberry trees on the farm 
and usually reserve these for the kids. They seem to enjoy being exploited as child labor under the guise of helping pick the 
family dinner and "having fun.” 
 
Each year, after the markets close in October, there are usually still some vegetables to be harvested. We’ve held a very 
popular "free pick day" at the farm and invited people to come in and harvest whatever they were interested in taking, 
subject to availability. 2012 C.S.A. members always have first crack at any end of the season excess vegetables free food for 
the picking!  Availability of product is, of course, subject to all kinds of vagaries and is weather dependent, but at least you 
get to pick it yourself. 
 
10. Outdoor recreation and workout opportunities at Blue Pike Farm. 
 
There is a work party requirement to participate in the Blue Pike Farm C.S.A. Having said that, we don't really keep track of 
who fulfills their obligation or not. That's between you and your conscience. We do note that C.S.A. members, who help out 
at the farm, and especially the kids, seem to come to appreciate their food in new ways.  Plus, if you wish to get your 
exercise doing something more productive than building up a sweat on a treadmill, drop your gym membership for the 
summer, apply the fees to the C.S.A. and do your upper body workouts and stretching at the farm. Our volunteer coordinator 
will be happy to accommodate your interest in irrigation solutions, integrated pest and weed management, harvest 
techniques, product fulfillment and delivery systems, composting techniques and more.  
 
The reality is we can always use extra hands. If getting dirt under your fingernails and getting hot and sweaty is your idea of 
a good time, then we'll do our best to integrate your services into the daily farm operations.  There is even a designated play 
area for your kids, too: a big pile of leaves and topsoil where they can play king and queen of the mountain.  If it's wet 
enough they can get really, really muddy.  They'll probably like that; you, maybe not so much. 



The Blue Pike Farm Guarantee. 
 
Join now and you will pay attention to the weather like never before. Lunar moon phases and seasonal changes will be 
fraught with new meaning. You will learn the last frost date in the spring and the first in the fall like they are your children's 
birthdays. You will become an amateur entomologist.  You will learn to identify the critters that tag along for the ride in the 
food we grow. Consider the occasional insect in your share free protein and a confirmation that we don't spray them with 
things you wouldn't want your family to eat. 
 
Here might be a good time to mention that PAST PERFORMANCE IS NO GUARANTEE OF FUTURE SUCCESS. 
We’ve had a few crop failures, but that won’t stop us from trying again. We often try the same thing over and over and over 
and over again expecting a different result each time.12 We’re not sick, just farmers. We try to make sure your share 
includes some of the cooking basics each week like onions, garlic and some herbs. Your share will include some root crops, 
leafy crops and some fruiting crops. On average you should expect to get more than your monies worth over the course of 
the season. It’s not unusual to have slim pickings in the spring and then it picks up as the season warms and crops come on 
line. Plan on learning how to put up food (freezing, canning and drying) if you want to minimize waste. We have the 
canning tools for you to borrow if you like. Remember, the vegetables on the list in the Appendix are seasonally available in 
our climate. Don’t look here for melons in May or asparagus in August. And just because we grew it last year is no 
guarantee we will grow it in 2012. 
 
We grow vegetables in the real world where the 4 Horsemen of the Apocalypse saddle up ride everyday. In 2007, we had a 
nice crop of Swiss chard; in 2008, didly squat. In 2009, we had Swiss chard virtually the whole season. Some members were 
thrilled to get chard nearly every week; others, after a while, not so much. The summer of 2009 was unusually cool and the 
tomatoes were MIA until things finally warned up. In 2010, we had record heat, starting in late March. 2011 saw record 
precipitation for the year. Like your least favorite in-laws, the tomatoes, in 2010, came early and stayed late. Last year they 
were mostly just late. (the tomatoes that is). Lettuce greens were much harder to find though. Despite the harsh heat in 2010 
we managed, due to superior skills, planning and flawless execution (O.K., really because of lots of help from volunteers, 
copious amounts of water and plain old dumb luck) to include lettuce in our C.S.A. shares all but one week! (Each week we 
had at least 10 different items in each share; not counting color variations or herbs).  2011 wasn’t so good for lettuces for us. 
The slugs love wet lettuce. But then again we didn't have to resort to including bark and leaves either. 2012 will of course be 
better. 
 
“ Know Thyself  . Utterly fantastic idea though it is, community supported agriculture is not for everyone. ”  If you look 
at your weekly share and are disappointed to find leaves and bark and other strange stuff unlike anything your mother 
cooked for you, then maybe you should consider alternatives. We will never have the breadth of items available at your 
local green grocer, nor do we grow out of season.  Most likely you will have to supplement your weekly share with some 
store bought items. This is not a risk free endeavor for you and we don’t offer refunds. The folks at Localharvest.org put it 
this way: "The take-home message is this (about C.S.A. participation): if the potential for "not getting your money's worth" 
makes you feel anxious, then shared risk may not be for you and you should shop at the farmers market.”13 
 
Your BPF CSA share will be large enough to feed a small army; that is if that army is content with really teensy, tiny 
portions. Realistically, you will be able to feed yourself dinners for a week with your share. BPF C.S.A. members often split 
their shares with a friend, coworker or neighbor. In 2009, one of our hard-core Vegan members managed to prepare many of 
her lunches and dinners with her weekly share and did little additional shopping. Another member did not renew because he 
simply couldn't use all the stuff he got each week and he said he was wasting too much.  One of our repeat members is able 
to prepare the equivalent of 8 portions for her family of four (two dinners for 4) for about $3.00 per meal. Your results will 
definitely vary. Consider joining with a friend. Share the bounty, the cost and the weekly pickup duties. Remember, the 
family that cooks together probably eats together too. “The household that prepares its own meals in its own kitchen with 
some intelligent regard for nutritional value and thus depends on the grocer only for selected raw materials exercise an 
influence on the food industry that reaches from the store all the way back to the seedsman.”14 How you choose to spend 
your food dollar influences an entire industry. 
 
WARNING: When you first join a C.S.A., virtually any C.S.A., you will be excited with all the new items in your share. 
New colors, shapes, and varieties that you never knew existed. The euphoria is immediately followed by the panic; what IS 
this stuff; and then nausea; now what the hell do I do with it? 
 



One of the tricks to making your C.S.A. experience successful is to learn to cook. And not just by following a recipe, but 
also by creatively concocting something with what is actually available.  Wasn’t it the great American cook, Donald 
Rumsfeld who said, “You go into the kitchen with the food you have, not with the food you wish you had?” Eating locally 
is partly about cooking with the seasons. Follow the natural seasonal rhythms. Strawberry/Rhubarb pies in June; Pumpkin 
bread in October.  Go with the flow. To help you out, we share preparation ideas with our members as the season 
progresses. Maybe you have a preparation solution that others will like too. Share. 
 
C.S.A. members are always encouraged to offer suggestions for things for us to grow each season. There may be something 
you really like that we haven't considered before, but might fit in with what we like to grow (see Appendix below). We are 
always open to new varieties. Just remember, the farmer’s vote counts for more than all others combined. Judge’s decision 
is final. Void where prohibited. Batteries are not included and with your C.S.A. share either and there will be much 
assembly required. “Much assembly required” is code for “food preparation” and “cooking.” 
 
Among other things, any given product’s weekly availability is dependent upon, but not limited, to vagaries of weather, 
plant diseases, and predation by insect pests and other of God’s critters and this farmer’s remarkably limited abilities. You 
will not receive everything you want every week. Sometimes you may have to round out your vegetable needs from other 
sources. Not all products are available at all times of the season because, well, because we try to grow only seasonally 
appropriate vegetables. Some vegetables like it hot and have a hissy fit when it’s cold (like tomatoes in 2009). Some others 
thrive when it’s cool and have a hissy fit when... well you get the idea. We are dealing with living, breathing things here that 
have specific needs. The plants get cantankerous when their needs aren’t met. Come to think of it, they are just like kids and 
some adults in many ways. And sometimes, despite your best efforts, it doesn’t always work out the way it was planned. For 
proof of this, just look at the children of your friends and relatives (your kids are, of course, the exceptions that prove the 
rule). 
 
C.S.A. members are always welcome to visit. Bring the kids too. They’ll love to gather eggs, pick berries in season and find 
out where their food comes from. You may discover that kids typically favor food from "their" farm – even veggies they've 
never been known to eat. You can conduct your own self-directed tour and we even have a nice place where you can sit 
under a tree and watch your food grow. Bring a book, a snack and some music too if you like. Some people think plants 
respond favorably to that kind of environment. I do know the farmer generally responds favorably to Gershwin, Big Band, 
Rock & Roll hits from the 60’s and 70’s and homemade chocolate chip cookies. 
 
Life is too short to eat the same old stuff meal after meal. If you are interested in participating in a grand urban food 
growing experiment, then this C.S.A. may be for you.  When you look at your weekly share and are amazed at what can be 
grown on virgin backfill in the city (maybe including some leaves and bark early in the season), then consider the Blue Pike 
Farm C.S.A.  
 
Here’s hoping you’ll consider joining the few, the brave and the hungry this season. 
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Appendix 

 
Here's a partial list of vegetables we grew in 2011: 
 
Beets - Red, Golden,  
Broccoli – Purple & green 
Carrots - Purple and orange too 
Cucumber - Japanese hybrid, pickling 
Eggplant - White, Oriental, Italian heirloom 
Garlic - 4 varieties already in the ground 
Garlic Scapes 
Lettuce mixes 
Lettuce - Romaine, loose leaf and Butterhead varieties 
Kale – “Black Tuscan” a.k.a. “Lacinato” 
Onions: Mars, Red Zeppelin, and Spanish Yellow 
Peas – Sugar snap  
Potatoes - Red, white & blue 
Spinach 
Sweet bell peppers - Green, yellow, red & purple 
Hot peppers - several varieties 
Radish 
Summer Squash – Yellow, green, crook neck 
Swiss Chard. Five Color Silverbeet  
Tomatoes - (lots of tomatoes).  Canning, slicing and varieties to eat right out of your hand too. If you like tomatoes, forget 
everything else and just sign up now. We are, if nothing else big fans of growing lots of heirloom tomato varieties. 
Tomatillos 
Blackberries 
Strawberries 
Herbs - We grow a variety of fresh herbs, which C.S.A. members may harvest, as they need them. 
We’ll even give you the tools you need. 
In 2012 we will grow Lima Beans. Guaranteed. Everybody gets their money back if I don’t. 
 
Things we don't grow and therefore will never be seen at BPF no matter how hard you look: veggies that take huge amounts 
of space like sweet corn, pumpkins, etc. We have sources that do a better job than we could ever hope to. They are 
sometimes included in your share or available at additional cost from some of our trusted suppliers. 
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