
 
What is CSA? 
Community Supported Agriculture (CSA) is a two-way relationship created by the purchase of 
a “share” in the annual  harvest  of  our farmers.  Our farmers provide fresh organic produce 
throughout  the summer growing season.  In  turn,  you,  the CSA members,  make a  financial 
commitment to the farms in the spring, and share in the harvest through the summer into early 
autumn. This creates a market for our local organic farmers, and provides CSA members a 
source of fresh, locally grown organic produce. Partnering together, farmers and members share 
the risks and rewards of each year’s harvest.

Our 2016 offering 
This  year,  FACSAP is  offering  60  Shares  at 
$700  per  share  (that’s  $35  per  week).  Each 
share  is  enough  for  2  to  4  people  (2  very 
enthusiastic  vegetable  eaters  or  typical 
household of  4).  The shares  will  be delivered 
weekly for 20 weeks: May 26 through October 
6.  Pick-ups  are  from  6:00-7:00  pm  every 
Thursday  at  Hurkamp  Park  in  downtown 
Fredericksburg. The share is distributed at our 
“Harvest Bar.” Members bring their own bags, 
baskets, or boxes in which to pack their veggies. 

A  share  in  the  harvest  contains  a  diverse 
assortment  of  freshly  harvested  organic 
produce. Each share typically includes about ten 
to twelve types of produce—sometimes more—
approximately a 3/4-bushel basketful. Occasionally, the share will also include special items 
such as local organic raw honey, natural handmade soap, and biologically-grown apple cider. 
Our website lists the expected contents of each week’s share. You can view the items in last 
year’s weekly harvest at fredericksburgcsa.com. 

Additional benefits of your share 
As part of the harvest, some of our FACSAP farmers offer additional farm products that can be 
purchased directly in bulk. Last year this included tomatoes and green beans for canning, winter 
squash  for  storing,  zucchini,  other  summer  squash,  and  green  and  hot  peppers.  More 
information about these offerings will be made available throughout the harvest season.

FACSAP members can meet our farmers at the annual FACSAP membership meeting. This 
year the meeting will be held Thursday evening, May 19 (one week before the first harvest pick 
up) at the Dorothy Hart Community Center in downtown Fredericksburg.  FACSAP organizers 
are also present. This is a great opportunity to meet the people behind FACSAP, and learn more
about how the CSA operates. You’ll also get a chance to meet other FACSAP members, and get 
any last minute questions answered.

      

Welcome to the 20th Harvest Season of  
the Fredericksburg Area CSA Project!

Members purchase a “Share in the Harvest” 
before the season begins. The share price reflects 
the cost of producing & distributing the harvest 
using environmentally sound practices. A variety 
of produce is harvested and distributed each week 
to members throughout the 20-week harvest 
season. Members bring their own reusable bags 
or boxes in which to pack the weekly share.

Share size and types of produce vary from week 
to week during the season. This is the freshest 
produce you’ll find, usually harvested & delivered 
on the same day! You’ll receive an email update 
detailing what to expect in your produce bag each 
week. Here are examples of weekly shares from 
last season:

May

mixed salad greens, scallions, radishes, kale,  
turnips, bok choi, Rainbow carrots, shiitake 
mushrooms, leeks, Swiss chard, butterhead 
lettuce, lavender soap

July

green beans, bell peppers,  
jalapeño peppers, potatoes,  
eggplant, beets, cucumbers,  
variety of heirloom tomatoes 

September

butternut squash, acorn squash,  
fingerling potatoes, green  
beans, bell peppers,  
lettuce, spinach, scallions,  
radishes, honey, apple  
juice, pie pumpkin

Share in the Harvest
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FACSAP members are also invited to take part in potluck dinners held during the harvest season. Members receive weekly updates (via 
email and blog posts) with news about what's happening on the farms, what produce to expect in upcoming weeks, and recipe ideas. Our 
FACSAP Facebook page provides a place where members can share recipes and other food-related resources.

More about your share: When there are changes in your schedule 
Shares are not transferable to a future week. For example, if you do not pick up your share of produce one week, you may not take a double 
share the following week. If you are unable to pick-up during the scheduled time Thursday time between 6:00 and 7:00 pm, please have a 
family member or friend to pick up for you. We cannot hold shares past 7:00 pm or provide double shares in following weeks.

Sharing shares 
Nearly half of our shares are “shared shares.” Two or more members may split the cost of a share at the beginning of the season, and then 
split the produce throughout the season. Our members have split shares by alternating pick-up weeks, and by splitting the harvest in half 
each week. Either way, the share must be picked up all at once. You cannot sign in and pick up only your half of the share. Agreements to 
split shares are a private matter between those sharing. FACSAP does not provide half shares and does not make share “matches.” However, 
we can informally assist you with finding a share partner and making the logistics of a share work. Potential FACSP members wanting to 
split a share are also welcome to post on our Facebook page.

New this year: CSA Share Scholarship Fund 
FACSAP is establishing a CSA Share Scholarship Fund. Contributions made to the fund will be used to purchase shares for a local food 
distribution organization. This year, we will be partnering with Catholic Charities to assist in providing local, fresh and organic produce to 
area residents in need. Our goal is to raise $1,400 this first year of the scholarship to provide Catholic Charities’ food outreach program with 
two shares each week. We are asking all CSA members who can afford to do so to make a (non-tax deductible) contribution to the CSA 
Share Scholarship Fund. We recommend a contribution of $25, but leave the exact amount up to you, whether more or less. 

About FACSAP 
This year we celebrate our 20th Harvest Season! We are Fredericksburg’s first and finest CSA. Planning for FACSAP began in 1995, and our 
first harvest was distributed in 1997. Our project has nurtured the growth of CSAs in the area, with new farms and CSA projects, directly or 
indirectly, getting their start through FACSAP. Among area CSAs, FACSAP is unique in several ways. Rather than being a single farm CSA, 
we are a cooperative of several growers from across our region. Our farms range from the urban gardens of Green Thumb Growers to farms, 
such as Hartland Natural Farm, which serves multiple markets. All of our growers meet or exceed the national organic standard. FACSAP 
requires all farms to be either Certified Organic or Certified Naturally Grown. Both of these certification programs have standards for the 
organic production of farm products and require annual inspections. 

This dedication to food purity is the reason our CSA was founded, and it remains our top priority. Other CSA communities focus on locally 
grown produce. In contrast, FACSAP is one of only two organic CSAs in the Fredericksburg area. FACSAP’s aim has always been (and 
continues to be) to promote locally grown organic food. We are committed to organic farming and sustainability. By joining our CSA, you 
become a shareholder—part owner of the farms’ harvest.  By investing in our area’s organic farms even before the crops are sown, you help 
keep these farms economically viable.  Our participation directly sustains our local organic farms and supports the region’s agriculture-
based community. Building a connection between organic farmers and the community is a very important part of our mission. Together, we 
continue making a difference! 

The people behind FACSAP 
This season we welcome back FACSAP distribution coordinators, Carol Ngoh and Jennifer Gron. Their dedication ensures that a variety of 
freshly-harvested, nutritious produce is available for each week’s share. Also returning are Heidi Lewis, FACSAP Vice President; Carol 
Ngoh, FACSAP Treasurer; Tom Miller, organizer and CNG inspector; and Stavroula Conrad, FACSAP President. Meg Sneed joins us this 
year as co-Community Coordinator working with Jennifer, and Cecelia Kirkman joins us as an outreach volunteer. We also welcome back 
our FACSAP farmers at Green Thumb Growers, Hartland Natural Farm, Guerra Gardens, Evergreen Acres, Golden Acres Orchard and Folk 
City Soap. Pete Burt, Cardinal Apiaries, is joining us as our new Beekeeper! To read more about our farms and farmers, please see Page 4 of 
this Prospectus.

Welcome to the 2016 Harvest Season and we look forward to growing for you! 
—The FACSAP Farmers & Organizers: 
Tom, Jose Antonio, Armando, Jim, Pete, Scottie, John, Carol, Heidi, 
Jennifer, Stavroula, Meg, and Cecelia



The CSA concept  
embraces the idea of  
eating with the seasons.  
Eating seasonal, locally-  
grown produce helps you  
enjoy the full nourishment  
of food. FACSAP growers deliver  
a wide variety of vegetables and some fruit—
many of which are heirloom varieties that are 
grown for flavor and nutrition (rather than 
long distance hauling). Here are the seasonal 
items you can expect to see this year:

arugula
beans
beets
blueberries
bok choi
broccoli
cabbage
carrots
cauliflower
chard
cucumbers
eggplant
garlic
ground cherries
kale
kohlrabi
leeks
lettuce & mesclun mix
melons
onions
peas
peppers, hot & sweet
potatoes
pumpkins
radishes 
shiitake & oyster mushrooms
spinach
summer squash
sweet corn
sweet potatoes
tatsoi
tomatoes
turnips
winter squash
herbs
honey
handmade soap
apple juice
…plus occasional surprise items!

Community Supported Agriculture is a Way of Life! 

CSA is not a marketing model or a business scheme, it is a way of life. 

The CSA concept began in the 1980’s, and since then it has become a nationwide 
movement that brings small farmers and consumers closer together. As a CSA 
member, this relationship to your farmers and CSA community cannot be 
understated. There are many ways to get food; choosing to join a CSA means a 
commitment to eating seasonally and locally-grown food, as well as investing in 
small family farms. 

CSA is a community of individuals, with the growers and consumers providing 
mutual support and sharing the benefits as well as the risks of food production. 
Some weeks there may be an abundance of tomatoes or eggplant. Sometimes 
farms suffer poor harvests or crop loss due to severe weather, pests, or other 
circumstances.

Joining a CSA means eating with the seasons and, perhaps, trying vegetables that 
may be new to you and your family. We highly recommend reading cookbooks 
that focus on storing and preparing seasonal produce, such as From Asparagus to 
Zucchini (a wonderful resource created by the Madison Area Community 
Supported Agriculture Coalition in Wisconsin) or Simply in Season (by Cathleen 
Hockman-Wert and Mary Beth Lind, now also available in a Kindle edition).

Members purchase a Share in the Harvest before the season begins. The share 
price reflects the cost of producing and distributing the harvest using 
environmentally sound practices.

A variety of produce is harvested and distributed each week to members 
throughout the  
20-week harvest season. 

This year, 60 shares will be delivered to our distribution site at Hurkamp 
Park in historic downtown Fredericksburg on Thursday evenings, 6-7 p.m., 
beginning May 26 and ending October 6.

“I love the diversity and the surprise in 
each week’s share. I love the gatherings  
on Thursday evenings for produce pick-
up, and the sense of community that it 
fosters. I love the freshness of the veggies 
and the fact that eggs and soap and herbs 
are also available.”
 
”I like that FACSAP produce is Certified 
Naturally Grown—there are other ways to 
buy local goods in the area, but not all of 
those growers are committed to organic 
standards.”
 
“This year I learned how much I like 
beets and chard!”
              
                  — FACSAP members

How Does Our CSA Operate? 

What’s Growing

http://www.amazon.com/Asparagus-Community-Supported-Agriculture-Coalition/dp/061523013X/ref=sr_1_1?s=books&ie=UTF8&qid=1328572633&sr=1-1
http://www.amazon.com/Simply-Season-Expanded-Community-Cookbook/dp/0836194942/ref=sr_1_3?s=books&ie=UTF8&qid=1328572633&sr=1-3
http://www.amazon.com/Asparagus-Community-Supported-Agriculture-Coalition/dp/061523013X/ref=sr_1_1?s=books&ie=UTF8&qid=1328572633&sr=1-1
http://www.amazon.com/Simply-Season-Expanded-Community-Cookbook/dp/0836194942/ref=sr_1_3?s=books&ie=UTF8&qid=1328572633&sr=1-3


About Our Farms

GREEN THUMB GROWERS, CNG  
City of Fredericksburg
Thomas Miller

Green Thumb Growers grows food on city lots. Tom Miller has provided 
produce to FACSAP members for ten years. The staff at Green Thumb 
Growers  cultivate  Certified  Naturally  Grown  produce  at  Downtown 
Greens  on  Dixon  Street  and  at  new  gardens  on  Elm  and  Charlotte 
Streets.  Everyone  is  invited  to  attend  the  Downtown  Greens  annual 
event, The Fork It Over Festival, in mid-May located at the corner of 
Dixon Street and Princess Anne Street.

Hartland Natural Farms, CNG 
Rapidan, Madison County
Armando Lopez

Hartland  Institute  was  established  in  1983  in  Rapidan,  Virginia  as  a 
comprehensive training center for Adventist young people with a vision 
for missionary work. The farm serves as a training ground for students 
to learn and gain experience in growing food from the fields, gardens, 
and greenhouses. The farm compensates the students for their work by 
deducting a portion of their tuition and so all purchases from the farm 
will help these students go through school. Besides the educational and 
monetary  benefits,  Hartland´s  farm  seeks  to  be  an  answer  to  the 
environmental problems due to some of the chemical methods used in 
farming which have a great impact on our health. Therefore our farming 
practices are directed to producing healthy naturally grown, nutrient-rich 
produce  which  is  free  from  harmful  contaminants  and  genetically-
modified organisms. The bountiful harvests of superior quality fruits and 
vegetables supply the Hartland Institute’s kitchens,  the Fredericksburg 
Area CSA Project, the Local Food Hub, and other area markets.  This is 
Hartland’s third year growing for FACSAP members.

GUERRA GARDENS, CNG 
Bealton, Fauquier County
Jose Antonio Guerra 

Guerra Gardens offers a variety of high-quality produce to the local 
community. Jose Antonio Guerra, prize-winning grower from his native 
Guatemala and former lead grower for Virginia Green Grocer certified 
organic farm in Fauquier County, established his own farm last year and 
returns for his eighth season growing for FACSAP members this year. 
He also offers his seasonal Certified Naturally Grown produce for direct 
bulk purchase as well as supplying several markets in northern Virginia.

FACSAP growers follow the guidelines established by Certified Naturally Grown. This program follows  
the standards set by the USDA National Organic Program. 

“Certified Naturally Grown farmers reflect a commitment to work within the natural biological cycles that are  
necessary for a truly sustainable farming system—a system that works in harmony with micro-organisms,  
soil flora and fauna, plants and animals— to maintain and increase the long-term fertility of soil, leaving it  
even more vibrant and alive for the next generation of farmers.”
More information can be found at www.naturallygrown.org .

http://www.naturallygrown.org
http://www.naturallygrown.org


CARDINAL APIARIES, CNG 
Stafford County
Peter Burt

Cardinal Apiaries is a homestead operation established in 2014 when Pete 
and  Angie  Burt  moved  their  family  and  their  bees  to  Stafford  County. 
Cardinal Apiaries is one of two Certified Naturally Grown apiaries in the 
area. The homestead is an experiment in self-sufficiency designed to teach 
the Burt's children how to produce, preserve, and eat wholesome food. The 
Burt's 4-year-old daughter helped inspect the bees and harvest honey for the 
first time last year. Both she and her 2-year-old sister enjoyed helping Mom 
and Dad in other aspects of homestead operation, including caring for the 
chickens, working in the garden, and talking to customers at their roadside 
stand.

EVERGREEN ACRES, QCS Certified Organic 
Prince William County
James Gehlsen

Besides producing 40 acres of Christmas trees, 5 acres of pumpkins, and 25 
acres of  hay,  Evergreen Acres produces a variety of  organic vegetables. 
Owner Jim Gehlsen is the only certified organic grower in Prince William 
County. His organic produce for 2016 will include
tomatoes, onions, string beans, cucumbers, zucchini, summer squash, and 
winter squash. Most of the farm’s produce is sold to Whole Foods stores in 
Northern Virginia. Blueberries and asparagus are also in the works for 
future production. Jim continues to focus on building the soil on his farm 
using organic methods. The farm has a 1,260 sq. ft. greenhouse for starting 
plants, as well as a 2,880 sq. ft. high tunnel for winter and early spring 
crops.

FOLK CITY SOAP 
Richmond, VA
Heidi Lewis

For Heidi Lewis, natural soap making is a balance of science and art. Folk 
City Soap is planet-friendly, crafted in small batches, using the cold process 
method.  These soaps are made with sustainable and organic plant-based 
oils, as well as essential botanical oils for a light fragrance—unlike those 
commercially-made 'soaps' (i.e. beauty bars, body bars, moisturizing bars) 
that  contain  detergents,  fillers,  petroleum,  animal  fats,  and  synthetic 
lathering agents. Each Folk City Soap recipe is carefully blended to offer a 
long-lasting  soap  with  rich  lather.  The  naturally  high  glycerin  content 
conditions and nourishes the skin. These soaps are never tested on animals
—only on family and friends!

QUESTIONS? email us: info@fredericksburgcsa.com 

Visit our website: fredericksburgcsa.com 

FACSAP is on Facebook!  
Join the dialogue among FACSAP members to share 
your recipes, sources/ resources for locally-grown 
products, or to connect with a share partner for 
the 2016 season 

Here are hyper-links to just a few of the many websites 
that will provide ideas and inspiration when it comes to 
preparing your fresh veggies: 

Recipe Source 

Cooks Illustrated 

Food 52 

Epicurious 

Pinterest 

Celiacs Support Association

RECIPES

http://www.recipesource.com
http://www.cooksillustrated.com
http://www.food52.com
http://www.epicurious.com
http://www.pinterest.com
http://www.csaceliacs.info/recipe_index.jsp
http://www.recipesource.com
http://www.cooksillustrated.com
http://www.food52.com
http://www.epicurious.com
http://www.pinterest.com
http://www.csaceliacs.info/recipe_index.jsp


    
  DON’T DELAY! Memberships are available on a first-come, first-served basis and fill up very quickly! 

Please mail your completed commitment form and payment TODAY in order to secure your share for 2016.

The cost for the 2016 HARVEST SHARE is $700  (pick-ups are on Thursday evenings from 6 to 7 p.m.)
Please choose your payment plan:

❏   I have enclosed the full payment of $700. I understand that shares are available on a first-come, first-served basis.

❏   I will pay in installments. My first payment, a deposit in the amount of $100, is enclosed with my commitment form. 
       My first payment is due by February 26. I understand that shares are available on a first-come, first-served basis. 
       My second payment, in the amount of $300, is due by March 26.
       My third payment, in the amount of $300, is due by April 26.

❏  I would like to contribute to the 2016 CSA Share Scholarship Fund.  (Suggested donation amount is $25.)  
      Included is my donation of $________.

       
✔   I have read and understand the accompanying Prospectus.
✔   I understand that the farm workers will do their best to provide what is promised.
✔   I am committed to this project and will fulfill my obligations. I agree to pay my share of the costs of growing 

                   and distributing the harvest. 

✔   I agree to make my payments on time.
✔   I agree to pick up my weekly harvest on time or make arrangements to have it picked up for me.

                    signed:______________________________________________________________  date:_________________

           signed:______________________________________________________________  date:________________

           
Please fill out the form above, make a copy for your records, 

then mail the original, along with your check payable to FACSAP, Inc.

FACSAP, Inc.  •  PO Box 340  •  Hartwood, VA 22471

questions can be directed to info@fredericksburgcsa.com 

Fredericksburg Area CSA Project • 2016 Season Commitment Form 

Please complete the form below. If you plan to split a share, provide contact information for each household.

name ___________________________________________

address _________________________________________

________________________________________________

phone __________________________________________

email address ____________________________________

name ___________________________________________

address _________________________________________

________________________________________________

phone __________________________________________

email address ____________________________________


