
Murray Meadows Farm CSA 2014 
Thank you for your interest in participating in 
our very first CSA. What is CSA? Community 
Supported Agriculture, it is a concept that 
originated in Japan and is known as “teikei,” 
which translates to “food with the farmer's face 
on it.”  

Here it is also known as, a co-op, or subscription 
farming. A CSA is a group of individuals who 
pledge support to a farm operation so that the 
food produced is ‘shared’ among the 
community, with the grower and consumers 
sharing the risks and benefits of food 
production. Your subscription helps support 
local small farmers and keeps food dollars in 
local communities. And, when members obtain 
food from local farmers, environmental costs 
associated with the transport, processing and 
distribution of food, and the consumption of 
fossil fuels, are significantly reduced.  

Community Supported Agriculture – good for 
farmers, good for consumers, and good for the 
environment. 

Our CSA members’ support helps cover the 
start-up costs of our farm operation. 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. When you order from us, you are 
eating the same food we do. 

Your subscription is a weekly supply of 
vegetables, grown without synthetic fertilizers 
nor with the use of chemical pesticides and 
herbicides. We have a weekly weeding schedule 
to stay on top of them while they are still tiny; 
multiple flower plantings to attract beneficial 
insects to keep away harmful insects; liberal 
uses of organic foliar sprays and compost tea to 
keep away disease and build healthy plants that 

can fight off insects and diseases themselves. 
This in turn creates extremely healthy and 
delicious vegetables for your dinner table.    

This is a very small farm, some would call it a 
market garden; we grow intensively on less 
than one acre. We do this to keep our labour 
and associated costs down and to stay as 
efficient as possible. Our farming system is 
based on three years of best practice research, 
planning and on-the-go learning. Based on last 
year's success, it’s working. We have tweaked it 
to be even better this year.  

Being as this is our first CSA, we are going to 
keep it as straight forward as possible. We are 
only taking a maximum of 20 subscriptions and 
anticipate a 13-15 week season.  

There is only one option for a subscription, the 
price for the season will be $400 and you will 
receive anywhere from 8 to 12 varieties of 
vegetables every week. There will be no refunds 
but we have a lot of protected growing space 
and grow hearty cold tolerate varieties and we 
have reliable irrigation.  If all goes well and you 
want to participate next year, you will be 
reserved a spot.  

If you have a large family or eat a lot of 
vegetables, you can double your subscription, 
even after it already starts.    

Once the program starts, well give you a week 
or two's notice, you can pick the veggies up on 
Thursdays after Noon at Murray's Garden 
Centre at 1525 Portugal Cove Road, a little later 
at Food for thought on Gower. I can send you a 
text or email to let you know when it is going to 
arrive. As an added benefit, at the Garden 
Centre you will be able to purchase additional 
items that you want more of or were not 
included in your week’s order. You can be 



assured though; you will always receive 
premium crops like tomatoes, cucumbers, 
peppers, lettuce and kale when they are 
available.   

We are expecting a later season than last year, 
looking out the window, you can see why. There 
are plants in the ground, protected by row-
cover and a greenhouse. We expect our first 
crop to come mid-June with a lull of a week or 
two in early July. This may mean no produce at 
all will be available. This is because the produce 
in the greenhouses will be harvested while the 
vegetables outside are still trying to catch up 
from a late planting due to this cold weather. 
We will try our best to avoid this and if there 
just isn’t enough to make it worth the drive to 
get it, we will cancel those weeks, but you will 
still receive at least 13 weeks of produce 
because we are extending our  season as late as 
possible, hopefully to the end of October or 
mid-November.   

If you would like to meet us, if you haven't 
already, we can arrange an appointment 
downtown or at Murray's Garden Centre. An 
appointment at the Garden Centre will also get 
you a tour of the farm, weather and your 
footwear depending!  Payment can be made by 
cheque or via Paypal or Interac-email transfer 
to brian.k2@gmail.com. You can use that email 
for any questions and to arrange an 
appointment.    

We look forward to growing delicious healthy 
food for you this season.  

Happy Eating, 

Brian & Evan 

 

 
 

 

 

Here is what you can expect through the 

season: 

 
Spring/Early Summer Selection 
Green or red lettuce head 
Salad blend 
Radish 
Onion 
Cabbage 
Curly kale 
Baby red kale 
Parsley 
Cilantro 
Arugula 
 
Summer selection 
Beets 
Peas 
Fava beans 
Carrots 
Broccoli  
Lettuce head 
Salad blend 
Radish 
Onion 
Cabbage 
Curly kale 
Parsley 
Cilantro 
Chives 
Leeks 
Swiss chard 
Green Beans 
 
Late/Summer Fall Selection 
Tomatoes 
Peppers 
Cucumbers 
Beets 
Zucchini 
Butternut Squash 
Pumpkin 
Peas 
Carrots 
Broccoli  
Lettuce head 
Salad blend 
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Radish 
Onion 
Cabbage 
Curly kale 
Parsley 
Cilantro 
Chives 
Leeks 
Green Beans 
Peas 
Leeks 


