COMMUNITY SUPPORTED
AGRICULTURE CONNECTS
FARMERS, CONSUMERS

BY EUGENIA E. GRATTO

Ed Williams lives just outside Iowa City, and keeps a small gar-
den. But his primary source of summer produce for the past five
years has arrived each week courtesy of his share in Local Harvest
CSA and Z] Farms of Solon, a community supported agriculture
(CSA) farm run by Susan Jutz.

“The garden ended up being more work than it was
worth,” Williams said. “We can go to the farmer’s market and
pick up stuff, but this seemed like a natural way to proceed”

Local Harvest is one of 50 CSAs in Iowa that offer vegetables,
fruit, and occasionally additional items including herbs, flow-
ers, meat, eggs and bread. Community members purchase CSA
shares for the season in the spring, and that capital infusion sup-
ports local farmers.

CSAs generally offer half and full shares, and those shares cost
between $250 to $600 for the summer, depending on the farm’s
offerings and the size of the share. Subscribers can pick up their
share at a central drop-off location each week, or, in some cases,
pick the shares up at the farm. Some CSAs offer home delivery
for an extra fee.

Robyn Van En introduced CSAs to the United States in 1985
at her Massachusetts farm, and worked with farmers and com-
munities to build what has grown to a national movement.

Angela Tedesco of Johnston, Iowa, first learned about the
CSA model in a workshop she attended after receiving her Mas-
ters in Horticulture from Iowa State University. Tedesco said
she liked the cooperative aspects of the concept. Subsequently,
she founded Turtle Farms, which is now located in Granger, as
a CSA. 2007 will be her 12® summer in business, with 130 sub-
scribers taking part in the program each year.

“You have to be a good manager to juggle all the crops to make
sure there’s something in that box every week,” Tedesco said. “It
can be very rewarding for those who want to do it.”

LEARNING TO RIDE OUT
SEASONS, WEATHER

By taking partin a CSA, subscribers help shoulder some of the
risk inherent in farming. They ride out what the season brings,
whether that’s an over-abundance of one crop, not enough of an-
other, or a weather anomaly like a severe drought.

“Ifit’s a good year, you do well, and if it’s a bad year, you don’t,
said Carl Mize of Ames, who was a member of a local CSA for
three or four years, until his circumstances changed and he was
no longer in Ames during most of the peak season.

However, consumers say the experience leaves them more
connected to the food they eat, the land on which they live and
the farmers who produce the goods that arrive in their share box
each week.

“The clients have to learn how to eat seasonally, which is dif-
ficult said Laura Dowd, executive director of Local Foods Con-
nection in lowa City (see Edible Endeavors, in this issue). “The
experience helps people to make the sacrifice to eat what’s fresh
rather than just satisfy their urges for a specific vegetable.”

On Saturday, March 24th, Local Foods Connection will host
a CSA Fair from noon-4:00 pm at Prairic Table (on Washing-
ton Street next to the Englert Theatre), to connect consumers
and local farmers. Farmers from several CSAs serving Johnson
County will be represented, including Local Harvest, Oak Hill
Acres from Atalissa, and Sass Family Farm in Riverside.

OPPORTUNITIES FOR
SERVICE AND PARTICIPATION
Farms provide a variety of opportunities for volunteer service—
sometimes in exchange for a discount on an annual share—or
fun activities. At Scattergood Farms School in West Branch, the
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CSA provides students the opportunity to help the school pro-
duce the food that ends up not only in the CSA share boxes pro-
vided to the 33 subscribers, but also on the dining hall tables.

“The students really understand the concept of eating fresh
and organic and local,” said Mark Quee, who supervises the Scat-
tergood Friends program.

Tonya Swanda of Des Moines and her husband and six chil-
dren have participated in the Turtle Farms CSA for six years.
The recent arrival of a new baby kept the family from attending
the community events organized by Tedesco, and Swanda said
they have missed participating and look forward to taking part
in them again.

“Our kids have planted potatoes and did the garlic harvest,”
she said. “They had alot of fun””

GETTING TO KNOW NEW, FRESH FLAVORS
One of the advantages of CSA participation is discovering fruits
and vegetables one might not ordinarily select at the grocery
store.

“Angela growsalotofheirloom things, like different varieties of
tomatoes. You cut them open and they’re a different color on the
inside, and the kidslove that,” Swanda said. “And they love kohlra-
bi. We never would have bought that ifithadn’t been for the farm.”

Tedesco said she, like many CSA farmers, sends out a weekly
newsletter with the box that goes to customers. The Turtle Farms
newsletter includes a list of what’s in the box, what varieties of
each vegetable or fruit is included (in case her subscribers want
to grow their own at home), farm updates and, of course, plenty
of recipes. For a great way to use local edamame, or soybeans,
check out the Edamame Salad recipe in the sidebar.

“Susan does a great job of providing recipes,” Williams said of
his weekly Z] Farms box. “You definitely have the new varieties
that you would never grow yourself. It’s all about education—so
much more than just the food.”

RESOURCES FOR FINDING CSAS

Local Harvest Searchable Directory: Offers listings of
CSAs, farmer’s markets, and other local food outlets at
www.LocalHarvest.org.

Directory of Iowa CSA Farms: Developed by the Iowa
State University Extension Service, and downloadable
for free at www.Extension.IAState.edu/Publications/
PM1693.pdf or call the Extension Service fulfillment

center at 515.294.5247 and request PM 1693.
FoodRoutes.org works with Local Harvest to provide
local supplier information at www.FoodRoutes.org/

LocalFood.

LOCAL CSAS OPEN FOR 2007

Turtle Farms
Granger, Iowa
515.278.4522

www. Turtle-Farm.com

Local Harvest CSA
Solon, Iowa
319. 624.3052

www.ZJFarms.com

EDAMAME SALAD

Courtesy Turtle Farms in Granger, Iowa

3 cups cooked and shelled edamame beans
1 red bell pepper, diced into %-inch pieces
2 large tomatoes, cored and diced into %-inch pieces
5 tablespoons fresh cilantro, chopped,
1 teaspoon ground black pepper
Y5 teaspoon salt
4 scallions, chopped

Dressing
2 tablespoons lemon juice
2 tablespoons olive oil

Whisk the lemon juice and olive oil together
until combined.
Gently toss all remaining ingredients. Add dressing.
Let stand, refrigerated and covered, for approximately
30 minutes to allow flavors to blend.

Toss again and serve immediately.
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