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WELCOME!!!  

J u n e  1 8 ,  2 0 0 9 

Welcome 2009 CSA members!!  Thank you for your support of Towneôs Harvest 

Garden.  We are excited to have you and hope that your CSA experience is reward-

ing and enjoyable. 

This is an exciting year for THG as we have many great folks involved.  We are 

pleased to have 12 fabulous student interns, two MSU courses, two graduate assis-

tants and several faculty advisors, as well as the Gallatin Valley Food Bank helping 

out with the project.  Needless to say, you will see many faces about the farm, please 

introduce yourselves ï we love to get to know the folks for whom we are growing 

food. 

Our CSA is June 25 ï September 17.  Pick ups will be every Thursday, 4 ï 6 PM at the 

Garden. 

 

As a member of a CSA you have entered into a partnership with local food production.  

Many of us are accustomed to eating from the plate of global agriculture, obtaining 

a wide variety produce at all times of the year.  In a CSA, you will be experiencing 

the best Montana agriculture has to offer and intimately learn about the seasonality 

of vegetable production.   You can expect greens, radishes, herbs in the early sea-

son, then beans, summer squash and cucumbers, followed close behind by root 

crops and tomatoes.   Your share size and diversity will match the production capac-

ity of the farm and the weather conditions of the growing season ï expect more in 

August and September than in June. 

 

MT Food Guides will be available for pick up June 18 and June 25.  Tote bags will be 

available June 25. 

Distribution pick up will be in the wooden shade structure.  We will provide a weekly 

newsletter with updates about the farm and crops, as well as culinary and preserva-

tion suggestions. 

�&�R�Q�W�L�Q�X�H�G���R�Q���U�H�Y�H�U�V�H���V�L�G�H�«�� 


