Produce CSAs

Belmont CSA, Glenn Road, Belmont MA

http://www.localharvest.org/farms/M12580

$225/winter share

Winter shares contain cool season greens and storage vegetables. The produce for the Winter CSA is
grown at the farm in Belmont, Vanguarden CSA in Dover, MA and Picadilly Farm in Winchester, NH.
Winter shares are distributed at the farm once a month in October, November and December.

$600/summer CSA (2008 summer CSA is sold out)
Share distribution from about mid-May through mid- to late-October.
Shares picked up at the farm in Belmont on either Monday or Thursday, 1-7pm

No work requirement. Possibility for limited pick-your-own. Members can also get involved with other
CSA activities such as Ride Share (carpooling and driving coops), Taste the Harvest (at local restaurants),
and Volunteer Day (helping the Share the Harvest partnership with hunger relief agencies)

Brookfield Farm CSA, 24 Hulst Road, Amherst MA

http://www.brookfieldfarm.org/

$490 for Boston area share
Share distribution from first week of June until Thanksgiving

Six distribution sites in the Boston area: Arlington, Cambridge, Lexington, Jamaica Plain, Newton on
Thursdays from 3-8pm

All shareholders are encouraged to come to the farm for Pick Your Own crops (peas, beans, cherry
tomatoes, flowers, and strawberries). They will not be delivered to Boston area shareholders.

Possibility to purchase in bulk at wholesale price and to purchase Brookfield Farm raised beef and pork
Brookwood Community Farm CSA, 11 Blue Hill River Road, Milton MA

http://www.brookwoodcommunityfarm.org/

$600 (for double-farm share feeding 4-6 people) ; $350 (regular farm share, similar to half share)

CSA members will be able to purchase a “fruit share” for an additional cost from Autumn Hills Orchard
(about S$65, but more information will be provided). The fruit share provides apples, and a sprinkling of
peaches and pears, from mid-August through October.
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“Work-shares”, which allow folks who have more time than money to use “sweat equity” to purchase a
share, are available. A work-share requires the member to work at the farm 4 hours per week during
the CSA season, which may involve responsibility for a particular job throughout the season, such as CSA
pick-up day set-up and management, farmstand set-up, flowers, etc, or may be lending a hand (or two)
with general fieldwork on a flexible schedule (tasks and schedules can be worked out with the farm
manager)

Shareholders will receive fresh produce and a newsletter each week, for 22 weeks, from mid-June
through early November (members will receive a schedule and detailed information before the start of
the harvest season).

Pick up shares at farm on Tuesdays from 2-7pm or at Milton Farmers Market on Thursdays from 1-6pm
or at Roslindale Square or Mattapan Farmers Market on Saturday from 9am-1pm. If share picked up
from the farm, have more choice about the items and amounts in your share because shareholder will
be able to fill his/her own box from the produce table (with some limits to ensure that everyone gets
enough), and “pick-your-own” for certain crops, such as cherry tomatoes, herbs and cut flowers.

Work requirement of 10 hours over the growing season (June through October) but shareholder does
not necessarily have to do farm work ( can do newsletter production, outreach, website
design/maintenance, administrative tasks, etc)

Busa Farm CSA, 52 Lowell Street, Lexington MA

http://www.busafarm.com/

$250 for a share. That translates into 280 Busa Bucks
Use of Busa Bucks starts around May and goes through the growing season.

No designated pick-up days. Can pick up produce, herbs, flowers, and/or plants from farmstand and pay
with Busa Bucks at any time. Members can also pick designated produce on their own and pay half price
using Busa Bucks.

Carraig Farm CSA, 179 West Road, Ashby MA

http://www.localharvest.org/farms/M16923

$240 for half-share and $400 for full share (deadline for share membership sign-up is February 29).
Limited shares open for Boston/Dedham area

Share distribution from June through October

Drop-off point for Dedham/Boston area : Sunday afternoons from 2-4pm in Dedham at Barnes
Memorial Park on Eastern Avenue.

Full/half share CSA includes organic grown vegetables along with a monthly bar of our own goats milk
soap . Boxes can be customized for shareholder. Free range eggs and fresh baked bread, along with
compost tea, also available.

No work requirement
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Dover Farm CSA, 59 Main Street, Dover MA

http://www.thedoverfarm.com/

S650 for a total of 20 weeks (May through October); no halfshares available
$200 for fall share starting in late October (5 weeks)

50% discount on flowers from the farmstand

Work shares available (5 hours of work/week for 16 of the 20 weeks)

Pick up at the farm either on Tuesdays or Thursdays from 1:00pm to 7:00pm

No work requirement

Drumlin Farm CSA, 208 South Great Road, Lincoln MA (working through Re-Vision House Urban
Farm at 38 Fabyan Street, Dorchester)

http://www.massaudubon.org/Nature Connection/Sanctuaries/Drumlin_Farm/news.php?id=425&even
t=no&sanc_news=yes

Check back in early March 2008 to sign up for Summer 2008 CSA.
Full share costs $575 or $525 if shareholder works 8 hours (in 2007)
Half share costs $350 or $300 with 8 hours of work.

Delivery to the Boston area coordinated by ReVision House. Bags delivered to Central and Porter Square
in Cambridge, and to locations in Jamaica Plain, Quincy, and Dorchester.

Green Meadows Farm CSA, 650 Asbury Street, Hamilton MA

http://www.gmfarm.com/

S600 full share; $450 small share; sponsor a lower income share $35 (2008 summer CSA is sold out)

$280 winter share (mostly greens and root crops) plus organic fruit and vegetables bought from other
farms

Flower shares: $75

For the summer CSA, weekly pick-up at farm from early June through October, with optional
distributions all year long through the winter share. Some produce, such as peas, tomatoes, blueberries,
herbs, are pick-your-own.

Green Meadows Farm operates a grocery co-op for those interested in buying natural foods at a
discount. Open to non-CSA members. Members of the co-op receive a monthly catalog of wholesale,
natural and organic grocery items. Orders may be placed electronically or brought to the farmstand but
must be received by Saturday at 5pm. Those orders will be available for pick up the following Saturday.
There is no minimum order. Most items can be ordered by the “each” and not by the case. Members are
welcome to split items with their friends (such as a large bag of flour, or a case of juice), however we are
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not able to split these for you. The annual fee is $50 and includes a monthly catalog and bins for food
storage. When the order is picked up, the member pays the wholesale charge plus a 15% mark up to
cover the costs of administration of the program. There is no work obligation involved with the grocery
co-op.

The farm operates a farmstand which is open year round. Call 978-468-2277 for current hours. In the
winter usually open Friday, Saturday, and Sunday 9am — 5pm. Summer hours: daily except Monday
from 9am -7pm. All are welcome to shop at the farmstand. Items for sale include locally produced
milk, cheese, meat, specialty food and gift items.

A large variety of pick-your-own vegetables, berries, herbs, and flowers.

Green Meadows Farm raises a limited number of heritage breed animals (turkey, lamb,
pork,chicken) that members can make a deposit as a "commitment" to purchase the meat
when available.

The Farm School CSA, 488 Moore Hill Road, Athol MA

http://www.farmschool.org/news marketplace.html

$600 for half-bushel of produce for 20 weeks
Starts at the beginning of June

Pick up on Tuesday and Thursday afternoons at Iggy’s Bread of the World, 130 Fawcett Street,
Cambridge and at Athena Health at the Arsenal Mall in Watertown

In-season produce, as well as all-natural meats, free-range eggs, and flowers, are available for sale to all
at the Belmont Farmers Market. The market operates on Thursdays 2-6:30pm in the Belmont Center
parking lot.

The Food Project, 10 Lewis Street (office), Lincoln MA; 555 Dudley Street (office), Dorchester MA

http://www.thefoodproject.org/buy/Internall.asp?id=137

Winter share cost $100 (with $20 optional fruit share) — These two shares, one in November and one in
December, have to be picked up at the Codman Barn at the Codman Community Farm in Lincoln.

Summer share costs $450 (The Food Project has partnered with Autumn Hills Orchard of Groton to offer
a Fruit Share from mid-August through the end of October. The Fruit Share includes many varieties of
apples, peaches and pears. The Fruit share cost $67 for the 2006 season.)

Distribution begins in early June and continues through the end of October

Pick-up in Cambridge and Arlington on Tuesdays from 3-7pm. Pick-up in Jamaica Plain on Thursdays
from 3-7pm.

CSA Farm shares for $650 for the season available during the summer. Farm shares from 8-24 pounds of
produce each week need to be picked up at the Baker Bridge farm in Lincoln on either Tuesday or
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Thursday from 2-6pm. Pick Your Own vegetables, herbs, and flowers will also be available for these
shareholders. What isn’t picked up will be donated to a local food pantry.

CSA members can volunteer to work on the land in the fall and spring.
Heirloom Harvest CSA, 30 Hopkinton Road, Westborough MA

http://www.heirloomharvestcsa.com/

$625, which can be paid on an installment plan. Heirloom Harvest does not sell half shares at this time.
Workshares (8 hours/week from May through the end of October) are available.

Begins in early June and ends the last week before Daylight Savings Time starts

In the Boston area runs as an urban pickup cooperative, which is a group of people (10—12 shares) who
join together to pick up vegetables from the farm in Westborough and bring them to a mutually agreed
upon dropoff location in their neighborhood. Heirloom Harvest has information on setting up an urban
pickup cooperative. See their website for more details.

Land’s Sake CSA, sharing driveway with 86 Wellesley Street, Weston MA

http://www.landssake.org/CSA/index.htm

$600 for a 20-week season. The fee includes membership in Land’s Sake and Pick Your Own vegetables
(no berries) and flowers. (Deadline to be put on the waiting list is February 29. On March 1 any shares
left will be made available to the general public.)

Limited number of workshares (4 hours/week for 20 weeks) available. Payment of $50 membership fee
is required.

Begins in June and goes through October.
Pick up days are Tuesday or Thursday from 1-7pm at the farm in Weston.

No work required

Lindentree Farm CSA, 10 Old Concord Road, Lincoln MA

http://lindentreefarm.com/

Share prices based on whether a new or returning member. In 2007 the shares were priced as follows

Returning Members New Members
$625 Small Shares $675 Small Shares
$775 Large Shares $825 Large Shares

The price for new members includes a new member fee of $50. All new members are required to
attend a pre-season orientation at the farm.
A share of apples is also available from an IPM orchard in Groton.

Workshares for those who have time and not income are available.
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Pick up from June through October at the farm
Work requirement: 4 hours during the season (March-November)
Newton Community Farm CSA, 303 Nahanton Street, Newton MA

http://www.newtoncommunityfarm.org/CSAenrollment.htm

$525 for a full share which includes Pick Your Own vegetables
$275 for an alternate week share. These shareholders are assigned an alternate week schedule.

Workshares available to those with the time and physical capacities (heavy lifting, working in inclement
weather)

Residents of Newton are given first priority as shareholders. Any shares left will be made available to
non-residents on February 25. (Sold out for 2008)

From June through October
Pick up on either Wednesday or Thursday from 3-7pm

Work requirement: 12 hours/season for full share members and 6 hours/season for alternate week
shareholders. Volunteering to help at the farm is encouraged.

Parker Farms CSA, 828 Lancaster Avenue, Lunenberg MA

http://web.mac.com/parkerfarm/iWeb/Site/csa%20program.html

S475 for full share; $300 for half share
Begins in June and through about the first week of November

Pick-up locations: Davis Square, Somerville on Tuesday; Central Square, Cambridge on Wednesday; and
Porter Square, Cambridge on Thursday. Pick-up times are between 6:30-8:15pm (evenings)

No work requirement
Powisset Farm CSA, 39 Powisett Street, Dover MA

www.thetrustees.org

The Trustees of Reservations (The Trustees) officially opened Powisset Farm’s Community Supported
Agriculture Program (CSA) in 2007. They have 200 shares.

Full shares are $550 if you are a member of the Trustees of Reservations; $600 if a non-
member

Smaller winter share with one pick-up in November and one in December.

Summer share runs from the beginning of June-end of October
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Pick up at the farm on Tuesdays from 2:30-7PM; Thursdays from 2:30-7PM; Saturdays from 1-5PM

Also offer a pick-your-own flower garden that is open to both CSA members and non-CSA members.

Will be adding an education program this season, with a new youth-led learning garden, as well as small
camp programs for younger children.

Donate produce to five different hunger relief organization (4 each week) and sell produce to the
restaurant, Ten Tables, in Jamaica Plain.

Red Fire Farm CSA, 7 Carver Street, Granby MA

http://redfirefarm.homestead.com/files/index.htm

$525-650 (sliding scale) for full season vegetable share (24 weeks)
$425-550 for main season vegetable share (20 weeks)
$180 for fruit share (only available at Boston and Mass Mutual locations)

$100 for flower share (10 weeks of flower bouquets grown by Moonflower Farm Project on Red Fire
Farm fields)

Starts in Mid-June and continues until late October for main season shareholders and until mid-
December for full season shareholders

Pick-up locations in the Boston area on Wednesdays and Fridays. Wednesday pick-up spots are in
Somerville at the Somerville Growing Center (4-7pm), and also at the Harvest Co-ops in both Cambridge
(4:30-7:30 PM) and Jamaica Plain (3-6:30 PM). Friday pick-up spots are in Brighton at the Whole Foods
(3:30-7pm) and in Cambridge at MIT (3-6:30).

Boston Home and Office Delivery by tricycle truck in designated zip codes: 02138, 02139, 02140, 02141,
02143, 02130, 02134, 02135. Twenty week season is $220 for this service, full season is $260.

No work requirement.

Siena Farms CSA, 113 Haynes Road, Sudbury MA

http://www.sienafarms.com/

$450 for full share; $225 for half share

Purchase of a share entitles the shareholder to a discount off the market prices of Siena Farm produce
(not items for resale from another farm) at any of the farm’s market locations: 25% (with a half share)
or 50% (with a full share)

Late May thru late November ‘08
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Sienna Farm market locations:

Siena Farms, Sudbury MA on Wednesdays, 2-6pm, and on Saturdays, 10am-2pm

Copley Square Farmers’ Market (Dartmouth & Boylston Streets) on Tuesdays & Fridays 11:00 AM to 6:30
Boston Public Market in downtown Boston, days and location TBA

No work requirement

Stillman’s CSA, 1399 Lancaster Avenue, Lunenberg (greenhouses and farmstand); 1205 Barre Road,
New Braintree MA (crops only)

http://www.stillmansfarm.com/

5450 full share; $300 half share (Includes fruits such as strawberries, blueberries, plums, peaches, and
apples)

Begins in June and continues through October

Jamaica Plain pickups are Tuesdays 12-5pm or Saturdays 12-3pm in the Bank of America Parking lot on
Centre St.

Brookline pickups are Sundays 12-3pm at Clear Flour Bakery on Thorndike St.
Quincy pickups are Fridays 12 to 5 p.m. in the Hancock St parking lot located across from the courthouse
No work requirement

Another benefit of being a member of the CSA is contributing to a farm that donates over 22,000
pounds of produce to area food banks and shelters every year

Tangerini’s Spring Street Farm CSA, 139 Spring Street,Millis. Ma . 02054

http://www.tangerinisfarm.com/tangerini farm csa buy a share.htm

$595 for full share feeding a family of four or two vegetarians

You-pick flower share (20 stems per week from mid-July through first frost): $50

Tangerini's Farm will add a 100 share CSA to the farm in 2008. Beginning in mid to late June,
members pick-up their vegetables, fruits, herbs and u-pick flowers. A Christmas tree share is
also available. Pick-up days are Tuesdays 11 a.m. to 7p.m. All members can enjoy the pick-
your-own CSA fields on Sundays.
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Three Sisters CSA, Greenfield Road, Montague MA

http://threesistersfarm.com/

Three Sisters Farm no longer delivers to the Boston area.

With gas prices at an all time high and absolutely no place

to park at most of the drop off points, their mission of growing

and harvesting local vegetables and fruits, stewarding the land,

and making what they do sustainable, became too compromised to continue.

Vanguarden CSA, Haven Street, Dover MA

http://vanguarden.com/

$500 full share
$250 half share
Early June until late October

Pick-up at the farm or in Jamaica Plain in the middle of the Bourne neighborhood (other side of the
Forest Hill T station), which could be done as a JP pick-up cooperative (pick up 8 shares from the farm on
3 Saturdays during the season- If you are interested or know others interested, please contact
corar2000@netzero.com)

No work requirement but volunteers encouraged

Organic Buying Club at Ward’s Berry Farm, 614 South Main Street, Sharon MA

http://www.localharvest.org/food-coops/M19206

From fall through spring Ward’s Berry Farm supplies organic produce in set boxes for pre-ordering. Every
week, based on input from the members, the farm assembles boxes of organic fruits and vegetables. On
Saturdays members receive an email describing the approximate box contents and prices (actual
contents may vary due to quality or availability). Orders must be placed by 4PM on Mondays. Members
pick up their boxes and pay between noon Thursday and noon Saturday at Ward's Berry Farm (614
South Main St., Sharon).

Ward’s Berry Farm is not a subscription service. Members order week by week, with the option of
having their order placed automatically every week.
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Waltham Fields Community Farm CSA, 240 Beaver Street, Waltham MA

http://communityfarms.org/csa.htm

$535 for a summer share plus $25 to become a member. Membership supports the charitable programs
of the farm. (2008 shares are sold out)

No half share sold

$75 for an apple share (in partnership with Autumn Hills Orchard)

$110 for a winter share (two distributions, one in November and one in December)
Limited number of workshares

June through October

Pick-up at the farm on Tuesdays, Thursdays, and Sundays from 3-7pm and at the First Congregational
Church, 89 College Avenue, Somerville, on Tuesdays, 4-7pm. Winter shares need to be picked up at the
farm. A few crops, such as peas, beans, and cherry tomatoes, must be picked by the shareholders
themselves. The farm is open for pick-your-own from June to October during daylight hours every day
except Fridays and Saturdays.

Shareholders invited to visit the farm during volunteer drop-in hours to work in the fields.

World PEAS ("People Enhancing Agricultural Sustainability")

Marketing Cooperative CSA, 9 Central Street, Suite 402, Lowell MA and through NESFP (New Entry
Sustainable Farming Project) Tufts University Friedman School of Nutrition, 150 Harrison Avenue,
Boston MA

http://nesfp.nutrition.tufts.edu/worldpeas/index.html

Full share costs $500 - Weekly supply of fresh vegetables includes a selection of traditional African,
Southeast Asian, Caribbean, and South American crops

Fruit Share consisting of apples, blueberries, raspberries, and peaches: $60

Winter Share consisting of cool-season crops like carrots, beets, potatoes, sweet potatoes, winter
squash, and hardy greens: $75.

For 18 weeks, beginning in June and running through mid-October

Pick up at Richardson’s Dairy in Dracut, just two miles from downtown Lowell OR at a World PEAS CSA
cluster distribution point in their community

For distribution / cluster points in Boston, a minimum of 25 people need to sign up and the share price
increases to $525 to cover delivery costs. For more information on establishing a "cluster" see our
Cluster Brochure on the NESFP website.

No work requirement.
World PEAS participates the Lexington Farmers Market, in Lexington, MA. The market runs every

Tuesday through October, from 2:00 PM through 6:00 PM. World PEAS also participates in an urban
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farm stand, in Medford, MA. The farm stand is located outside of the Mellon Bank Building. World PEAS

participation in this initiative varies from week-to-week, depending on availability of produce.

For more CSAs in Massachusetts, see
http://www.umassvegetable.org/food farming systems/csa/farms ma.html

http://www.localharvest.org/

http://www.nofamass.org/programs/csa.php

http://www.buyfresh.org/buylocal/csa.php

Meat CSAs
Chestnut Farms Meat CSA

PO 545
Hardwick, MA 01037
Kim at 413-477-6656

http://chestnutfarms.org/
In addition to picking up your order on our farm in Hardwick, sold at Arlington Farmers Market, Russell

Commons Lot (intersection Rte 60 & Mass Ave.) — Wednesday, 5pm

Memberships in the meat CSA are based on pounds per month. Shares are sold in 6 (January — June and
July — December) and 12 month increments. Each delivery is freshly processed and cryo-vacuum
wrapped at a USDA slaughterhouse. All orders will include a range of meat, some months it may be
more beef and pork, other months may be more lamb and poultry. Each order will be about half ground
meat, stew meat, flank steaks and about half higher end cuts such as center cut chops and steaks.
Meats are delivered frozen in a cooler to a prearranged location each month. We ask that the following
month you return the cooler when you pick up your next order.
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Cost:

Memberships are available at the following levels:

Level Unit Price Monthly Price Total Share
10 Ibs per month $7.00/ b $ 70.00 / month $420.00

20 lbs per month $6.75/ 1b $135.00 / month $ 828.00
25 Ibs per month $6.50/ Ib $162.50 / month $937.50
50 Ibs per month $6.25/1b $325.00 / month $1950.00

Stillman's at The Turkey Farm Meat CSA

561 Thresher Rd
Hardwick, MA 01037

BOX 373
Hardwick , MA 01031
413.477.0345

www.stillmansfarm.com

A share in our Meat CSA consists of a combination of beef, pork, lamb and chicken cuts. Monthly pick-
ups include a range of meats and cuts, such that some monthly shares may include more or all pork and
lamb selections, while other monthly shares may include more beef and chicken cuts. Monthly shares
are pre-assembled by our farm to include approximately half ground and stew cuts and approximately
half higher-end cuts such as steaks and chops. Chicken is included in the shares as whole birds.

How Meat CSA shares are packaged: Once a month share members pick-up their shares at one of our
two designated pick-up sites. Shares are pre-assembled at the farm. Meat CSA members receive their
meats freshly frozen, and vacuum-sealed by a certified USDA facility.

Share Pick-Ups: Meat CSA members pick-up their shares, once a month, at one of two, convenient
locations:

Jamaica Plain: Saturdays, noon - 3pm
(Bank of America Parking Lot, off Centre St)

Brookline: Sundays, noon - 3pm
(Clear Flour Bakery)


http://www.stillmansfarm.com/

* A monthly pick-up schedule of dates is published every six months.

Our farm offers conscientiously raised, grass-fed and pastured, hormone-free meats and
poultry. We believe in raising our animals in a manner that is humane and respectful, a respect
that extends not only to our animals but to our land as well. Our sustainable, more holistic approach to
animal husbandry yields better tasting, safer, and more nutritious meats and poultry.

Full and half shares available — please see their website for prices

Other sources of naturally raised meat and dairy products:

Austin Brothers Valley Farm
270 West Street

Belchertown MA 01007
413-668-6843

www.austinfarm.com

email Austin-farm@hotmail.com

They sell beef, pork, and chicken at the Central Square Farmers Market in Cambridge

On their website (http://www.austinsfarm.com/index.html) they say the meat is free of added hormones and

antibiotics in the feed.

Big Ox Farm
955 Lexington Road
Concord MA

http://www.thebigoxfarm.org/

Farmer Peter Merrill (The Big Ox Farm), operating under the auspices of The Farm School of Athol, MA, has been
farming at the Minute Man National Park since February 2006. Peter is a trained chef who worked at Sel de La
Terre in Boston before beginning his farm training at Maggie's Farm at the Farm School. Maggie’s Farm is the
practical farm-training program providing a year-long residential training program and support for post-graduate
work (at the park for example) for adults in organic agriculture.

The Big Ox Farm is a 30-acre diversified farm within the park. 27 acres are devoted to a small herd of Scotch
Highlanders, Irish Dexters, Big Jim, the Gloucester Line back Big Ox, along with Matilda and Sadie, the Tamworth
sows, 35 Border Lester & Dorset Ewes. We are also growing a three acre market garden featuring salad greens,
garlic, hericot vert, beets, carrots, potatoes and flowers.
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Big Ox Farm products are available at The Cheese Shop in Concord, T.W. Food in Cambridge, and B&R Artisan
Bread in Framingham. Please look at the in season list online to see what is available.

Ordering Information: Big Ox Farm products can be ordered online for pick up. Products can be picked up at the
farm in Concord, on Tuesday’s and Thursday’s, or at B&R Artisan Bread in Framingham on Friday’s. What is

available will be posted Sunday evenings, and orders will be filled on a first come fist serve basis. Remember, we
are a very small farm, so order quick. Please email your order to thebigoxfarmstore@gmail.com. We will confirm

your order via email with an electronic invoice witch can be paid online with paypal. Please be sure to include
your Name, phone number, and were and when you would like to pick up your products.

Blood Farm
94 W Main Street
Groton MA 01450
978-448-6669

Also sell their meat at Codman Community Farm, where fresh eggs are also available for sale

Blood Farm processes its own meat, as well as the meat of other farms, and they have a small retail shop with
freezers of rabbit, turkey, chicken, veal, pork and beef. | got another lesson in buyer beware, though. The
chickens they sell are not only not their own, but not locally produced. They get their chicken from a distributor.
The woman who was helping us explained that the USDA doesn't allow poultry to be slaughtered at the same
facility that processes beef.

Crescent Ridge Dairy
355 Bay Road

Sharon, MA

(800) 660-2740

Year round, everyday 11am - 7pm

You'll also find: Lots of local specialties.

Crescent Ridge Dairy milk is not only fresh and creamy but bottled in environmentally
friendly glass half gallons and quarts. We receive all of our milk from the Howrigan
Family Farm and the St. Albans Cooperative Creamery. Crescent Ridge has had a
decades long partnership with Vermont Dairy Farmers, and all Crescent Ridge milk is
from cows not treated with the rBST growth hormone (recombinant bovine
somatotropin).
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Lionette's Market

577 Tremont Street - Boston's South End - 617.778.0360
Local 8 Clean 8 Organic O Sustainable Food To Go ~ Everyday

http://www.goeboston.com/

We use beef from only three New England farms:

Hardwick Beef: This isn’t “technically” a farm but it’s important to note what we mean
when we reference it. Hardwick Beef is a group to help sustainable farms raising 100%
grass fed & grass finished beef. | believe we are the only place in Boston where you
can find 100% grass fed/finished beef.

Millorand Farm, Brandon, VT: Millbrand is one of the Hardwick Beef farms and raises
beef that is 100 percent grass fed and grass finished.

Little Alaska Farm, Wales, ME: Little Alaska, also part of Hardwick Beef, raises all grass
fed and grass finished beef that are one of two breeds: 100 percent Devon or a cross
breed of Devon and Angus. When Millbrand has no beef we get a full side from Little
Alaska each week. We sell and cook with all the cuts at the restaurant and at the
market. In the summer we get more ground beef, and less of the braising cuts. So
please pre-order in the summertime cuts like short ribs, osso buco, and brisket.

Boyden Farm, Cambridge, VT: Farmer Mark Boyden’s cattle are all grass fed on
pastures, but he does finish them with a corn, hay, and grass mix, all of which he grows
himself (he needs the extra kick for his Herefords, and wants a more consistent
product). In spite of a diet of more than just grass his cattle are never sick, and rest
assured they’re not overfed corn during the finish. He is all 100 percent self-sufficient,
as he grows all his hay and corn.

River Rock Farm, Brimfield, MA: River Rock Farm sells some of the most coveted beef in
the city.

Also sell chicken, turkey, pork, lamb, duck, quail, guinea hen, etc. See their website for
more information.

Owens Poultry

585 Central Avenue
Needham MA 02494

781-444-1861


http://www.goeboston.com/

Sells eggs, chickens, turkeys, duck

Pete & Jen’s Backyard Birds

159 Wheeler Road
Concord MA 01742
978-318-0063

http://peteandjensbackyardbirds.com/Meatbirdslideshow.aspx

Premium Pasture-raised livestock: meat chickens, eggs, pastured porkers (18 lbs
sampler packs of mixed cuts), rabbits. Small amount of lamb also available for 2008.

For 2008 we will be growing two different breeds of birds which will be available
throughout the season. We are excited to continue trialing the slower growing
Freedom Ranger type breeds as well as the standard full breasted Cornish-Cross. (Sold
out of chickens for 2008, but still have giblets available.)

Signal Rock Farm
62 H.K. Davis Road
Charlton MA 01507
508-248-1845

www.signalrockfarm.com

Sell pasture-feed lamb and sheep’s milk at Copley Place and Kendall Square farmers
markets

Working Farms in the immediate Boston area

Allandale Farm (Boston’s last working farm)
259 Allandale Road

Brookline MA 02467

617-524-1531

www.allandalefarm.com



http://peteandjensbackyardbirds.com/Meatbirdslideshow.aspx
http://www.signalrockfarm.com/
http://www.allandalefarm.com/

Store Hours: 10am - 6pm, Seven Days A Week in season

Raise 27 acres of Certified Naturally Grown produce using organic

methods. In addition to their own produce in season, they complement their
production with that of other local farms in the area. The market is open

daily from 10-6 from April 4th this year until it closes on December 23rd. During that
time they will also offer a full range of annuals, perennials, herbs, cut

flowers, vegetables, seeds, holiday specialties (local fresh turkeys, pumpkins, Christmas
trees, etc).

Allandale Farm also operates an Outdoor Summer Program, for 4-10 year olds.
Verrill Farm

11 Wheeler Road

Concord MA 01742

978-369-4494

http://www.verrillfarm.com/

Hours: Open daily (except holidays) 9am -7pm except closing at 5pm in January,
February, and March

Family-owned and operated farm since 1922. Farmstand with retail space for produce,
speciality foods and gifts, and a large kitchen/bakery providing high quality baked
goods, entrees, homemade soups and salads. The farm delivers produce in season to
many restaurants in Boston and the greater Boston area.

Volante Farm

829 Central Avenue
Needham Ma 02492
781-444-2351

http://www.volantefarms.com/

Hours: Monday — Friday 9am-9pm; Saturday & Sunday 9am — 7pm in season

Family-owned and operated farm growing a variety of produce since 1917. In the
spring greenhouse and bedding plants available for sale at their retail stand. Most of
the summer fruits and vegetables are harvested the day of sale from the farm’s fields.
In the autumn a large selection of different varieties of apples from local farms is sold
as well as pumpkins and other winter squash. From Thanksgiving to Christmas the


http://www.verrillfarm.com/
http://www.volantefarms.com/

farm sells Christmas trees, wreaths, poinsettias, and other holiday items. Not open
during the winter months.

Wilson Farms
10 Pleasant Street
Lexington MA 02421
781-862-3900

http://www.wilsonfarm.com/

Hours: Wednesday — Monday open 9am-7pm, open until 8pm on Friday, closed on
Tuesdays

Family-owned and operated farm begun in 1884. Open year-round. Produce grown on
their 33 acres plus the finest domestic and imported produce, gourmet cheeses, bakery
goods, poultry, our own fresh eggs, take-home meals and cut flowers. Adjacent to their
farmstand is a full-service garden and open-air nursery featuring lush indoor and
outdoor plants grown in a 37,000 square foot greenhouse.

"Pick Your Own" at their 400-acre New Hampshire farm in Litchfield in the Merrimac
Valley: information at 603-882-5551

Working Farms outside the immediate eastern Massachusetts area
(not at Boston farmers markets)

Moon in the Pond Farm

816 Barnum Street
Sheffield MA 02157
413-229-3092

http://www.mooninthepond.com/

Moon In The Pond Organic Farm is a small organic farm nestled in the southern
Berkshire hills in Sheffield, Massachusetts. Raising food organically and sharing the
experience has been a strong and growing commitment throughout the farm’s 15-year
history. Farmer Dominic Palumbo invites you to rediscover your agricultural roots with
some of our great farm meats (heritage breeds include pork, chicken, veal, turkey,
lamb, beef, goat, etc) and heirloom vegetables, a tour of the farm, or by participation


http://www.wilsonfarm.com/

in our short or longer-term workshops, internships, and programs.

North Plain Farm

205 North Plain Road

Great Barrington MA 01230

413-528-2092

Farmer: Sean Stanton

North Plain Farm is situated on 140 acres split between two locations in Great
Barrington (North Plain Farm) and Monterey, Massachusetts (Blue Hill Farm). The farm
produces pork, greenhouse heritage-breed tomatoes, heritage-breed chickens and
turkeys, and eggs to be sold wholesale to restaurants and at local markets. Animals are
pasture-raised and organically fed. Typically, 8 sows, 1 boar, 400 - 600 laying hens, 800
- 1200 boiler chickens, and 50 -100 turkeys are kept on the farm. Additionally, cows are

kept for raw milk and cheese. Threshing, towing, and other labor is sometimes
performed by two pairs of workhorses.

For more information on other sources of naturally raised meat :

http://www.farmfresh.org/food/foodcategory.php?zip=04037&foodtype=6

Restaurants using local ingredients

Chipotle Mexican Grill

www.chipotle.com

1924 Beacon St. (Cleveland Circle), Brighton, 617-232-0788;
270-276 Elm St. (Davis Square), Somerville, 617-623-1759;
616 Fellsway, Medford, 781-393-6871

176 Providence Hwy, Dedham, 781-329-2332

One Brattle Square, Cambridge, 617-491-0677 (coming soon)

Chipotle Mexican Grill's manifesto (their word) about their food — organic, natural,
unprocessed, family-farmed, and sustainable ingredients.

Foods at Chipotle have no artificial colors or artificial flavorings, contain zero trans fats.


http://www.farmfresh.org/food/foodcategory.php?zip=04037&foodtype=6
http://www.chipotle.com/

(Although by law their large burrito tortillas and small soft taco tortillas contain zero
trans fatty acids, they actually contain a negligible amount.), use no peanuts, tree nuts
or any other kind of nuts in our foods. Only their cheese and sour cream contain any
dairy and there are no eggs in their foods.

Chipotle is the largest restaurant buyer of avocados and naturally raised meats in the
country.

They offer a number of vegetarian and vegan dining choices.

City Feed & Supply
66 Boylston Street
Jamaica Plain 02130

617-524-1657

http://www.cityfeedandsupply.com/

Hours of Operation:
Mon. thru Sat., 7:00 a.m. to 9:00 p.m.
Sunday, 8:00 a.m. to 8:00 p.m.

City Feed and Supply is coming to Centre St. in Jamaica Plain. This second location will
open in the spring of 2008.

Our mission is to create and propagate a sustainable, for-profit business model within
the marketplace of small (1000-3000 sq.ft.) grocery retail, with a heightened emphasis
on cafe and take-out elements that reflects and serves the needs of the
neighborhood/community that sustains it. We provide healthy, natural and organic
options for the convenience-minded consumer. We build and maintain strong
relationships with local suppliers for our products. In this way, we seek to become a
positive force in the lives of employees, customers and vendors, thus bettering the
community as a whole.

The Garden of Eden Café (with Lionette’s Market)

http://www.goeboston.com/

571 Tremont Street - Boston's South End
617.247.8377

Breakfast O Lunch 0 Dinner 0 Weekend Brunch


http://www.cityfeedandsupply.com/
http://www.goeboston.com/

Mon-Fri 7am-11pm | Sat & Sun 7:30am-11pm

Stone Hearth Pizza

http://www.stonehearthpizza.com/

Belmont

57 Leonard Street

Belmont, Massachusetts 02478
617-484-1700

Needham

974 Great Plain Avenue
Needham, MA 02492
781-433-0600

Sudbury

519A Boston Post Road (rte 20)
Sudbury, Massachusetts 01776
978-443-5550

Hours of Operation
Sunday - Thursday 11:30 am -9 pm
Friday and Saturday 11:30 am -10 pm

The company’s commitment to sourcing sustainable, organic and, whenever possible,
local ingredients ensures a superior product, supports family farming, protects natural
resources and strengthens local economies. Chef and manager Michael Ehlenfeldt’s
menu offers both classic and unexpected varieties of Neapolitan-style, oven-fired
pizzas, as well as a regional beer and wine list. Our goal is to create a space that is
inviting, warm, and a little hip. Most of all, we hope to create a place where you will be
treated with respect and provided exceptional service so you can relax and enjoy a

delicious, affordable meal with family and friends.
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