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INTRODUCTION 

This handbook is your guide to having a great CSA season! It is packed full of 

information on our farm, explains processes, and helps set expectations. Every 

CSA farm does things a little differently and we hope this handbook helps you to 

have a successful CSA season with us. 

Don’t feel like you need to read this all at once or even read it all this season. It is 

intended to be used as a resource throughout the season when you have 

questions or confusion. We’ll often reference important sections through our 

newsletters and other communications. 

Becoming a Part of Raleigh’s Hillside Farm 

Thank you all so much for becoming a part of our CSA for the 2018 season and 

sharing in our farm journey. Whether you have been a member for five years or 

this is your first season, we are so happy you decided to join us.  

Community Supported Agriculture (CSA) is a relationship between you and our 

farm. Rather than simply purchasing food at a store or market, by becoming 

members of Raleigh’s Hillside Farm, you receive a portion of the farm’s harvest, 

invest in your local agricultural economy, begin to know the land where your food 

is grown, understand part of the process that goes into growing your food, 

receive tremendous amounts of education on eating seasonally and using our 

produce, and have the opportunity to come visit our farm. Thank you for taking 

the effort to commit to this relationship with us. We are tremendously grateful to 

be a part of your summer and your family. 

Our CSA runs for twenty weeks from June through mid-October. Members are 

responsible for showing up at their pick-up site on Wednesdays each week to pick 

up their share of freshly harvested produce. We offer six different share offerings 

and hope to continue expanding our offerings in the ways you all find most 

convenient in the future. 

Our Team 

My husband Kyle and I started our farm in 2013 as an experiment because we had 

separately always dreamed of building a business and realized in college that our 

own complimentary skills would give beauty and strength to owning a business 



together. It was just the two of us for three years and it was amazing but we 

quickly learned that this farm was getting bigger than the two of us. We needed 

help to make our dream of growing CSA for our local community a success.  

In 2016, we hired our first part-time employee and began a worker share 

program. We are now up to two part-time employees who add tremendous value 

and joy to our operation. Each year, we also hire between 6-8 worker shares to 

help in the field. This is a program where CSA members work 3-5 hours a week in 

exchange for their box of vegetables. They get free produce for their time, but 

also a deeper commitment to our farm. They learn how vegetables are grown and 

what operating a farm really looks like. We hope to continue growing both our 

employment team and worker share program in tandem.  

It has been a gift learning to share our young business with others in such a 

hands-on way. Read more about our decision to add employees to our operation 

here. 

Our Land 

We have the pleasure to farm on land that has been in my (Lauren’s) family for 

four generations. We’re farming just a few hundred feet from where I grew up 

and it has been a tremendous journey. For both us and my parents, it has been 

amazing watching the soil transition from conventional to certified organic and 

from row crops to vegetables. We take great care to improve this fertile land in an 

area with rich agricultural heritage. 

Our Growing Practices 

Raleigh’s Hillside Farm has been USDA Certified Organic since 2016 and we take 

great care in stewarding our land and in building our soils. Organic produce is 

grown without synthetic pesticides, fertilizers or herbicides; GMO or 

bioengineered seeds and plants are also prohibited. Each year, our Midwest 

Organic Services Association (MOSA) inspector visits our farm to ensure that we 

are complying with the National Organic Program regulations.  

We pride ourselves on creating as little waste on our farm as possible. We use 

reusable landscape fabric instead of plastic to limit weeds and heat the soil, and 

utilize cover crops to limit the amount of outside products we need to put into 

our soils for fertility. For more information about our growing practices, please 

http://ediblemadison.com/articles/view/learning-to-share-the-farm
http://ediblemadison.com/articles/view/learning-to-share-the-farm


contact us as we are strong believers in transparency and are happy to talk with 

you. 

Products We Grow 

We continue to try and expand our operation to include most annual crops that 

do well in Wisconsin so that our members have a full array of what local food can 

taste like. A couple years in we added potatoes, sweet corn, and fennel. Last year 

we added green garlic, daikon radishes and cantaloupe. This year we’ll be adding 

tomatillos, sweet potatoes, and easy cut lettuce. We continue to explore different 

varieties of tomatoes, peppers, and herbs. It’s our goal to help you all taste the 

bounty and beauty available in this part of the country.  

We haven’t grown perennial crops (which are primarily fruit and nut crops) on our 

farm in the past, but are excited to be adding asparagus and rhubarb to our fields 

this season!   

We strategically plant for our CSA so that you get a balanced amount of produce 

throughout the season with heavier greens early on, more fruiting crops mid-

season and more root vegetables and storage crops to end the year. Below is a list 

of crops you can expect. 

 June July August September October 

Arugula X    X 

Asparagus X     

Beans  X  X X 

Beets X X  X X 

Bok Choy X   X  

Broccoli X X   X 

Brussels Sprouts     X 

Cabbage  X   X 

Carrots   X X X 

Cauliflower  X  X X 

Celery   X X  

Celeriac     X 

Chard X X X   

Collards X X X   

Corn   X   

Cucumbers  X X X  

Escarole X     

Fennel  X X X  

Garlic  X    

Garlic Scapes X     



Green Garlic X     

Herbs X X X X X 

Leeks    X X 

Lettuce X X  X X 

Kale X X X X X 

Kohlrabi X X  X X 

Onions, Red & Yellow   X X X 

Parsnip     X 

Peas X X    

Peppers, hot   X X X 

Peppers, sweet   X X X 

Potatoes, mixed  X X X X 

Radishes X X  X X 

Rhubarb X     

Rutabaga    X  

Scallions X X   X 

Shallots   X X X 

Spinach X    X 

Summer Squash  X X   

Strawberries X     

Sweet Potatoes    X X 

Tomatillos   X X  

Tomatoes   X X X 

Turnips X X  X X 

Watermelon   X X  

Winter Squash, mixed    X X 

Zucchini  X X   

 

OUR SHARED COMMITMENTS 

Reward of Crop Surplus 

In addition to our CSA, our farm sells to restaurants in Madison, Stoughton, 

Evansville and New Glarus, as well as the School Districts of Stoughton and 

Evansville. Although production of our wholesale crops is not separate, our CSA 

receives priority. After filling our CSA shares with the week’s harvest first, the 

remainder is sold to our other markets. When production of our CSA-only crops 

are especially abundant, we pack as much as possible into your share.  

However, we don’t want to overwhelm our members or deliver so much produce 

that it goes to waste. When we feel that members have received enough of 

certain crops, we handle the surplus by offering it on our weekly availability to our 



wholesale buyers. This allows us to select a consistently full and diverse share for 

our CSA members while avoiding over-delivering any one product.   

During peak season, we also offer special CSA member bulk discounts on 

additional produce. We make announcements about these CSA-only specials 

through our weekly e-mails. 

Risk of Crop Failure 

We promise to do our best to provide you with a bountiful share each week. 

However, the quantity of produce may vary from week to week and season to 

season due to weather variability, insects, disease or other production factors 

despite our best efforts. Weekly shares will vary somewhat in size, but by the end 

of the season they should average out at or above market value. By joining our 

CSA, you are agreeing to share the risk of crop failure with us and other members.  

In the unlikely event of a crop failure, our procedures are as follows:  

• If only a small portion of crops fail, we will compensate for the failed crops 

by filling your share with other crops grown on the farm that are ready for 

harvest at that time. We may cover for a crop loss by buying in from other 

local organic farmers, although this may not be a feasible option for all 

crops because of cost or widespread failure.  

• If a large portion of crops fail (due to severe drought, flood, hail or other 

extreme weather conditions), we may not be able to deliver any product in 

some weeks and will communicate this to members as soon as possible via 

e-mail. In the case that we cancel a weekly share, we will do our best to 

make up for that missed box at the end of the season by adding on an extra 

week to the season. In five season, we have never had to cancel a box. 

We will try our best to communicate openly and clearly with our membership 

during challenging times. Although not every year varies considerably, your box 

will reflect the growing conditions of the season. We take proactive steps (pest 

control, irrigation measures, risk management) to ensure that we deliver a quality 

share each week, but we want to lay out clear expectations of both parties (us as 

farmers, you as members) in regards to the uncertainties of farming. 

 



PICKING UP YOUR SHARE 

When 

Weekly pick up for our regular CSA members is on Wednesday evenings beginning 

on Wednesday, June 6th between the hours of 4-8:30 p.m. with the exception of 

the week of the 4th of July. Pick up that week will be on Thursday, July 5th.  

Where 

CSA pick up occurs at designated pick-up sites known as “drop sites”. These are 

located at CSA members’ homes so please arrive between the hours listed and be 

respectful of their space.  

How 

When you arrive at your drop site, you will see a bulletin board and a clipboard. 

The bulletin will be managed differently by each site host including possibly the 

Raleigh’s Hillside Farm calendar, event flyers or an envelope for checks.  

The clipboard will contain a check-off sheet. It will list all the names of folks 

picking up that week alongside the share size you should be picking up. From time 

to time, it will contain special pick-up instructions or notes about extra items so 

always look here first! Always check for your name before you do anything else. 

Never take a box from the stack if your name is not listed on the check-off 

sheet. Call Lauren or your site host if you think your name has been left off in 

error and we will make arrangements for delivery. 

Next you will see two stacks of boxes. One will be gray and one will be blue. The 

gray boxes are our larger, full share size; weekly full shares, flex full shares, and 

every-other week full shares will get their share out of these boxes. The blue 

boxes are our smaller, half share size; weekly half shares, flex half shares, and 

every-other week half shares will get their share out of these boxes.  

Occasionally there will be another stack off to the side. These could be either bulk 

orders or extra items that don’t fit in your box. Always look at the check-off sheet 

for any notes about these boxes.  

Members will empty the contents of their box into (hopefully reuseable) bags. 

Our gray and blue boxes should never leave the site under any circumstances. If 



you forget a bag for picking up produce, your site host should have a small 

collection of plastic bags on hand at all times.  

Members will then stack their empty boxes inside of each other. If you are the 

first gray or blue to empty a box, leave your box open in a separate stack.  

Lastly, be sure to cross your name off of the check-off list after you have picked 

up your box.  

If you forget to pick-up your box by 9 p.m. and have not contacted us or your site 
hosts, the box will be donated to a friend, neighbor or food pantry at the site 
host’s discretion. 
 

Things work most smoothly when CSA members pick up their own boxes 
each week, but if you need to have a friend, neighbor or significant other pick up 
for you, please be sure to share these instructions with them. 
 

Vacation Rescheduling 
 

You may reschedule up to two CSA shares during the 20-week season. Please let 
us know at least two weeks in advance when you will be out of town and when 
you want to double up on boxes via email. Because of the intensive nature of CSA 
planning and operations, we cannot accommodate vacation rescheduling less 
than 14 days in advance. 
 
 

COMMUNICATION 
 

One of the things we are most proud of at Raleigh’s Hillside Farm (outside of our 
high quality, certified organic produce) is our communication with members. We 
believe that CSA means so much more than just giving members a box of 
vegetables. It should help you get excited about fresh produce and know how to 
store and cook with it. It should help you learn a bit more about what it takes to 
grow your food. It should help you feel connected to something bigger than 
yourself.  
 

We use a lot of platforms to engage with our members because we know that 
people are comfortable with all different levels of technology. Pick and choose 
the things that you find the most useful to make the most of your CSA share with 
us! 
 

Also know that we are always available to answer questions via email or text.  



 
CSA Newsletter 
 

If you only use one communication tool from us make it the CSA newsletter! This 
document has been evolving since we first started our farm. We have received 
loads of feedback from members and added, removed or edited sections to make 
it the most useful for our members as a whole. This weekly newsletter includes 
stories and photos from the farm, storage tips for the veggies in your box, a list of 
veggies we expect to send next week, a recipe from my mom, veggie IDs for new 
or interesting produce, and tons of recipe links to tried and true favorite recipes 
of mine.  
 

The newsletter is created as a blog post on our website. It will always be available 
there (in the ““Resources for Members” section of the CSA page of our website). 
We will also send out the link to this newsletter in an email sent Wednesday 
mornings. This email will also have any important notes about your box 
(confusing or irregular aspects of delivery/pick-up, crop abundance or failure, 
extra produce available for purchase and just general info you need to know 
about your box).  
 

You will only receive these emails on the weeks you are getting a box to limit pick-
up confusion (so every-other-week members will only get it every other week), 
but again, every CSA member will have access to every newsletter through our 
website at all times. 
 

Farm Newsletter 
 

As a CSA member, you are automatically added to our farm newsletter mailing 
list. This is a little different than our CSA newsletter in that it only goes out 
monthly and is less focused on recipes, education, and daily farm happenings and 
more of a forum for monthly announcements. We’ll share exciting farm news (like 
grants received or media highlights), opportunities, and upcoming events here. 
There will also be cooking tips from time to time and a featured recipe from my 
blog The Leek & The Carrot.  
 

Private Facebook Group 
 

Talk about video. 
Due to Facebook analytics, sadly you are guaranteed to see every post (or even 
receive notifications) for all that appears in this private group we created for our 



members. To make sure you are seeing what folks are posting, make sure you 
engage with the content from time to time. Like things, comment on things, post 
yourselves: this will help you continue to see news from this group regularly. 
 

The Leek & The Carrot Blog 
 

In the winter of 2015, Lauren began a food & farming blog as a way to share our 
farm story year-round (outside of regular occurring summer newsletters) and 
reach a broader audience. She also uses this platform to test, create and post 
dynamic recipes packed full of vegetables. If you have interest, use this blog as a 
resource for extra recipes and cooking tips as well as a way to stay engaged on 
farm happenings outside of the CSA season. The blog can be found at 
www.TheLeekAndTheCarrot.com.  
 
Social Media 
 

One of our favorite quick ways to be in touch with our members and local 

community is through social media. We have a Facebook, Instagram and Pinterest 

account. Lauren’s food and farming blog, The Leek & The Carrot, has an Instagram 

as well.  

The farm Instagram and Facebook accounts share similar content: photos of CSA 

boxes, highlights of our week, recipe ideas and inspiration, collaborative ventures, 

beautiful photos from the past that we’re reminiscing about, etc. We also use 

both Instagram and Facebook stories to give more day to day activities on the 

farm in a more casual fashion (videos of us in the fields, things we’re cooking and 

adorable photos of our pets).  

We use Pinterest primarily as a recipe database for our members. We have 

boards for every vegetable we offer. All the recipes featured in our newsletters 

will be on Pinterest (if there are linkable images) and linked to the appropriate 

vegetable boards that are included in the recipes.  

Lauren’s Instagram post for her blog The Leek & The Carrot is more of our day to 

day life inside and outside of farming. There is a lot of food, a lot of trails, a lot of 

vegetables and travel during the off season. 

 

 

http://www.theleekandthecarrot.com/


GETTING INVOLVED 

If social media isn’t your thing and you don’t really love following along, don’t you 

worry! There are still so many ways to be involved with our farm through the CSA 

season. We offer a wide array of events throughout the year (and they are always 

changing as we experiment and find new fun collaborations that work well for 

us!). Members can join a core group of more dedicated CSA members who meet 

twice a year to help us move forward with our dreams and business. We offer 

worker share positions for folks looking to get their hands dirty weekly and are 

always happy to have volunteers. Read the details below to learn more and see 

our event calendar for 2018. 

Events 

Our farm does a combination of free events (often held exclusively for members) 

and events that require paid tickets. Every season, there will be at least two 

occasions where we open our farm to members at no cost. We love having you 

and your families out for as little or as long as you like and giving you a taste of 

the operation and tour of our fields. These events tend to be super casual without 

a lot of bells and whistles. It’s just a time to come out, meet your farmers, see 

where your food is grown and hang in our little piece of paradise for as long as 

works for your schedule. 

We also love to collaborate and innovate with other small business owners, 

farmers, chefs and friends through events. These events are a bit more refined 

and allow us to highlight the skills of the many talented folks around us. They take 

a lot more energy, work and have greater associated costs than our free member 

events. That is the reason these events have a charge even for members. We do 

not consider them a part of your CSA membership but rather an additional 

opportunity to come out and experience some of the community relationships 

we’re so excited to be promoting and building. All of these collaborative events 

will be open to the public as well as CSA members.   

2018 Event Calendar 

June 30th, 4-8 p.m. CSA Open House 

Free to CSA members, $5 suggested donation for guests 



Join us for a lovely summer evening on the farm with tours through the fields 

running every hour, temporary vegetable tattoos, yard laying, a greens’ tasting, 

potluck, and bonfire. Bring your own beverages, a lawn blanket or chair for 

lingering, yard games if you feel like it, and a dish to pass. Some kids’ activities will 

be provided. 
 

August 3rd, 10-4 p.m. In Her Boots workshop 

$45 per person, lunch included 

Interested in starting a farm of your own one day? Join this amazing group of 

women leaders at Raleigh’s Hillside Farm to see what it really takes to own your 

own farming operation. Lauren will be part of a panel of women farmers sharing 

their personal experiences and expertise.  

This event is done in partnership with the Midwest Organic & Sustainable 

Education Service’s Rural Women Project and Soil Sisters. It will kick off the Soil 

Sisters weekend which highlights dozens of events on 20+ farms in Green and 

Rock counties.  
 

August 4th, 1-3 p.m. Preserving Workshop with Jenny 

$30 per person, includes veggies and preserved goods to take home 

Eating locally year-round is not as difficult as it may seem. Join culinarian Jen 

Wiedel of The Grove Market and Blackhawk Technical College alongside farmer 

Lauren as they demonstrate techniques to easily fabricate produce for use in 

colder months. This workshop will include a taste of some holiday favorites as 

well as some contemporary creations using preserved ingredients. Participants 

will leave with a goodie bag including recipes and a pound of fresh produce to 

preserve. 

 

August 5th, 11-6 p.m. Soil Sisters Farm Tour 

Free and open to the public! 

Swing by, say hello, enjoy a farm tour, buy some local artwork or produce from 

the farm and enjoy a meal courtesy of my mother! 

 

August 5th, 1-3 p.m. Make Time Workshop 

$15 per person 

Join farmer Lauren and close friend, fellow farmer and writer Vanessa Herald of 

Make Time Farm for a mini retreat on the farm. After a brief, facilitated opening 



activity, attendees will be given time to work independently. This two-hour 

session is modeled after Vanessa's monthly full-day retreats on her farm where 

"Make Time holds the space for you to be present in a way that is meaningful for 

you and your self-directed projects. We provide the beautiful, distraction-free 

location. You provide yourself, your supplies, and your project. (Be it a Ph.D. 

dissertation, a nap, a book to read, or an album to write.) Make Time is your 

permission slip to dive deeply into your own work and your own world." All ages 

welcome with paid ticket. 

 

September 15th, 10-4 p.m. Women’s Wellness Day 

Price & format TBD 

Kick off the end of summer with a focus on you. We are so excited for this 

inaugural event focused on wellness, self-care and balance. Full day includes a 

farm tour and wellness walk with farmer Lauren, two short yoga sessions by local 

yoga instructor Peggy Frain of True Nature Yoga, a guided meditation with friend 

and worker share Dana Basch, a healthy lunch on the farm, and an introduction to 

herbalism by Stephanie Mulles of Holistic Harvest. Sign up for individual sessions 

or make a day of it.  

 

October 13th (or 20th), 5-10 p.m. Harvest Party 

Free to CSA members, $15 suggested donation for guests 

Join us for a celebration of the 2018 farming season! There will be music, cider 

pressing, tacos, fireworks, and a bonfire. Bring your own beverages, a lawn 

blanket or chair for lingering, yard games if you feel like it, and a dish to pass. Feel 

free to spend the night if it suits you. There is plenty of room to camp. 

 

Core Group 

This group of 8-15 CSA members meets biannually (generally in April and 

November) to receive updates on our farm and advise us farmers on the best 

ways to engage with members and improve communication/involvement. We 

usually meet in Oregon or somewhere else central for members. Occasionally 

throughout the season we'll ask for extra help from members (helping at events, 

membership packet mailing, reviewing website content, etc). This is a great 



opportunity to learn more about the logistics of our business and spend time 

hanging out with your farmers! 

Worker Share Positions 

We hire 5-7 individuals every spring to help us on the farm through the CSA 

season. These folks work 3-5 hours per week for the 20-week season in exchange 

for their box of produce. It is a great opportunity for folks with flexible work 

schedules who really want a deeper look at our process and to be a part of our 

team. All of the field positions for 2018 are already filled. If you are interested in 

this in the future, send us an email or keep an eye out for postings in February. 

Volunteering 

You are always welcome to come out to the farm and help us in the fields with 

advanced notice. 

We used to do organized work days in the spring but it wound up being very 

weather dependent and too difficult for us to manage a lot of folks with varied 

skill levels at one time so we have discontinued them.  

If you want to come out, just shoot us an email or text and we’ll get something on 

the calendar! We try our best to keep a regimented regular schedule between the 

hours of 7-6 p.m. on Monday through Friday. Our weekend work is more sporadic 

based on plans with friends and family as well as field conditions.  

CONTACT INFORMATION 

Email address: raleighshillsidefarm@gmail.com 

Phone number: (608) 451-2467 (Lauren) and (608) 604-6562 (Kyle) 

Farm address: 901 N. Marsh Rd, Brodhead, WI 53520 

Mailing address: 114 N. 2nd St, Evansville, WI 53536 

Facebook: facebook.com/raleighshillsidefarm 

Instagram: @raleighshillsidefarm (farm) and @theleekandthecarrot (blog) 

Pinterest: pinterest.com/raleighsfarm 

 

mailto:raleighshillsidefarm@gmail.com


 


