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CHEMICAL FREE PRODUCE/CERTIFIED NATURALLY GROWN PRODUCE  IN THIS ISSUE 

The nights are getting cooler, the leaves 
have turned and our 2012 CSA has come 
to an end.  At Strawberry Creek Farm, 
we would like to thank you for your 
support for our CSA and endeavors to 
provide the community with fresh, 
locally grown chemical-free produce.  
Without you, our members, we would 
not be able to run our farm and grow our 
vegetables. We sincerely hope that you 
enjoyed your2012 produce as much as 
we enjoyed growing it for you. 

Many people believe that the end of 
summer signifies the end of farm work 
for the season.   A recent trip out to the 
farm shows differently.  At the farm, 
spinach, onions and garlic are being 
planted in preparation for overwintering.  
Once planted, these crops will largely go 
dormant and won't experience much 
growth in the shorter, colder days of 
winter but they will be primed for rapid 
growth in the first warmer, longer days 
of spring.  Overwintering is the best way 
to get an early spring crop of many 
varieties of greens, and enjoy abundant, 
garden-fresh food much earlier in the 
season.  Earlier spring crops for the farm 

mean earlier fresh produce on our 
tables. Additionally, soil is being 
enriched, the worm garden is being 
worked and plans are being made to 
build another greenhouse and put in a 
higher field fence.   

Despite the challenges of poor rainfall, 
record breaking temperatures and 
hungry deer suffering from poor natural 
vegetation, the farm was pleased to 
have been able to grow another season 
of healthy and delicious produce.  One of 
our CSA members recently asked how 
we were able to do this when so many 
others farms and private gardens failed.   
Warren Landis credits his success to his 
greenhouse and Strawberry Creek.  The 
greenhouse allowed interior conditions 
like sun, shade, moisture and 
temperature to be modified as needed 
for optimal plant growth despite a 
challenging growing season. Strawberry 
Creek provided extra water. If all goes 
well, a second greenhouse and a 7’ field 
fence will be built over the winter to 
encourage an even better 2013 season.    
.        
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Reserve your 2013 
CSA Share Now….     

If you have not already reserved your 
2013 CSA share, please do so now.  We 
are a small CSA and shares are 
limited.The cost of a full share is $850. A 
full share is approximately a 1/2 bushel 
of produce (about 14 to 20 pounds) per 
week for 24 weeks. Cost of a 1/2 share is 
$450. A half share consists of 
approximately one peck (about 7 to 10 
pounds per week) for 24 weeks. Cost of a 
1/4 share is $250. A quarter share 
provides approximately 3 1/2 to 5 
pounds per week for 24 weeks.  

Pre-payment is highly encouraged (and 
appreciated) as it provides the working 
capital needed to purchase seeds, 
compost and equipment and pay 
salaries for work that begins before the 
first vegetable harvest. If you cannot pay 
the entire amount upon sign-up, you can 
pay by the month. There is a $5.00 per 
month up-charge. Payment is due 
exactly thirty days before the first 
delivery date of each month (one month 
ahead of time) .This allows us to serve 
you with consistency, knowing a month 
ahead of time that you plan to continue.  

 

 

Strawberry Creek Farm provides   We 
deliver for 24 weeks starting the first 
week of May, weather pending. Your 
main responsibility as a member is to 
pick up your box within three hours of 
the drop off time. If you are unable to 
pick up your produce, ask another CSA 
member or friend to help you. If you are 
unable to find someone who can assist 
you,call site representative and let them 
know you will be late and tell them what 
time you will be in to pick it up. If you do 
not communicate this directly with the 
site rep, they reserve the right to assume 
your produce after a 24 hour period of  

. 

We hope to build another greenhouse 
and a higher 7” field fence this winter 
and will be especially grateful for your 
prepayment this year.  

Delivery to Lynchburg and Roanoke are 
made by Our Fathers Farm for a small 
monthly fee. Shares can also be picked 
up at Our Fathers Farm in Gretna, at the 
Danville Farmers Market on Saturday 
mornings and at Your Stuff, Kids Stuff 
Consignment Shop on Piney Forest 
Road in Danville. 

If you have any questions please feel 
free to contact us at (434) 432-1133 or 
you can email us at 
strawberrycreekfarm@hotmail.com. 

  

 

Hello from the Strawberry 
Creek Farm CSA Newsletter 
Editor… 

Hello.  My name is Christine and I 
am a wife, Nurse and mother to 2 
dogs, 7 chickens and (soon) 3 dairy 
goats. I have lived all over the U.S. 
and feel fortunate to now be able 
to call Chatham my home. I love 
the area. The weather has 4 
distinct seasons and the people are 
some of the nicest people I have 
ever met. For years, my family and 
I have been members of local 
CSA’s. I love local, chemical free 
produce and recognize the health 
benefits (and it’s just so much fun 
to get your share every week and 
figure out what you are going to 
prepare!). I am looking forward to 
writing the 2013 CSA newsletter 
and getting to know the members 
of Strawberry Creek Farm CSA.  My 
plan is to share information about 
the farm, what vegetables we can 
expect as the 2013 season unfolds, 
CSA reminders and recipes, health 
and storage tips about the 
vegetables we receive. I am also 
here to facilitate communication 
amongst all CSA parties. Do you 
have a question about a specific 
CSA offering? Do you have a good 
recipe you would be willing to 
share?  Do you have an idea or 
thought that you believe would 
help our CSA grow/improve?   
Please submit your comments and 
questions to clacoy@aol.com. 
Thank you and have a great winter! 
I look forward to talking with you 
and sharing ideas and recipes.  Our 
next newsletter is scheduled to go 
out in the Spring, but please email 
me anytime you have ideas or 
thoughts. 

 

CSA Pick Up Policy Reminder: 

As a CSA member your main responsibility is to pick up your share box within three 
hours of the designated drop off time. This ensures that you receive the freshest 
produce available. 

If you are unable to pick up your produce you can ask another CSA member or friend to 
pick it up for you.  If you know that you will be unable to pick up your share during 
normal pick up hours call your site representative in advance and let them know that 
you will be late. Tell them what time you anticipate picking up your share.  If you do not 
communicate this directly with your site representative, they will assume you do not 
want your produce and your weekly share will be forfeited.   

You may cancel your weekly share up to 24 hours before delivery via phone or email to 
prevent forfeiture. If you know in advance that you will be unable to pick up your share, 
contact Strawberry Creek Farm.  As a courtesy, we allow CSA members to double up 
the week before or after a vacation as long as appropriate notice is given. 

We value our CSA members and understand that everyone is busy and things do come 
up. We offer the above reminder so that none of our members forfeit a week’s worth of 
produce for lack of understanding our policy. Thank you in advance for your 
understanding and adherence to our pick up policy. 

 

mailto:strawberrycreekfarm@hotmail.com
mailto:clacoy@aol.com
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Seasonal Eating 
Did you ever eat a tomato in the dead of winter and wander what happened to the 
taste?  How can a tomato taste so good in the summer and so bland in the winter?  
The same can be said for sweet corn, peas, cucumbers and many other 
vegetables.  What happened to the flavor and the aroma? To enjoy the full benefit 
of many vegetables (the taste, smell, texture and nutritional benefits) you need to 
enjoy them seasonally.  Modern food processing and worldwide distribution 
makes many foods available year-round, and grocery stores shelves look much the 
same in December as they do in July. That said, the shelves make look the same 
but the taste and nutritional value varies greatly.  Chances are a tomato, obtained 
in December, was grown halfway around the world, picked green, shipped 
thousands of miles, and then ripened with ethylene gas. In fact, thanks to 
advances in transportation, growing methods and booming global commerce, we 
can have raspberries from Chile or asparagus from Australia when they’re 
nowhere near in season locally.  But just because we can, should we?  Eating in 
accordance with what’s in season in your particular region has many advantages. 
The closer we eat to the source, and the less processing and shipping, the more 
nutritional value we can access. And there is less risk of contamination, less fuel 
used, and less waste in the environment. In season, locally grown produce isn’t 
just tastier and better for the environment—it’s better for you, too. For example, 
one Penn State study found that spinach lost most of its folate carotenoid 
concentrations after eight days of storage. 

 So what does this mean for us?  A CSA encourages seasonal eating. When the 
season is good for growing greens enjoy all of the greens you desire (and 
freeze/preserve more for use during the off season) and when the tomatoes ripen 
in the summer savor them as well for they are best when ripened on the vine and 
locally grown.  

When the spring time rolls around be ready for eating seasonally.  Enjoy 
everything that comes your way knowing that it not only has more nutrition for 
you but is better for the environment as well.   

What Members Are Saying About 
Strawberry Creek Farm CSA… 

A recent post season survey of CSA members  (approximately 50% of current  
members) indicated that 80% of current members were pleased with their 2012 
CSA share and will be rejoining next year.   

Members report: 

“… it was a wonderful experience.” 

“…it was just wonderful, we had all they could eat and put enough in the freezer 
for another 3 or 4 months out of our half share.” 

“…the best deal I ever made…”  

“…it was great, a really nice mix all year long.” 

   

 

Referrals Requested 

Do you have a friend or 
family member who would 
benefit from fresh, nutrient 
dense produce?  Do you 
know someone who loves 
local produce but and has 
limited time to shop? 

If so, please take a moment 
and encourage them to join 
our CSA.  With the flexibility 
of our many sized share 
options, there is a plan that 
meets everyone’s needs.  

If you do refer someone to 
our CSA, please take a 
moment to let us know 
about your referral.  We like 
to keep track of members 
who refer new members. 
Thank you for your support 
and referrals. We are very 
grateful. 

 

http://robertariail.com/wp-content/uploads/yapb_cache/aria0910x009.cdhdaovxfq5akoo44ggc0gooc.6uwurhykn3a1q8w88k040cs08.th.jpeg
http://deliciouslivingmag.com/greenliving/0401-eco-eating/index.html

