About
Heavenly Harvest Farm

What We Grow is
What You’ll Get!

About our CSA Partners

Heavenly Harvest Farm is family owned and
operated by Jim and Linda Calkin. What started out
as a 26 acre farm in 2000, has currently turned into a
56 acre farm with the goal of expanding to produce

more fresh, local produce.

We are Located on Hwy 20, halfway be-
tween Corvallis and Albany. Here, we have an on-
farm produce stand that sells our great produce,
local goods and hosts multiple events throughout the
summer-including our famous Harvest Festival in
October. You can also find us at Farmers Markets in

Corvallis and Newport.

We are a Transitional Organic Farm, which
means we are in the waiting period to being Certified
Organic. This means that we have Organic Practices
on all of our crops and are a No Spray and No

chemical farm.

Everyone at Heavenly Harvest prides them-
selves in our close relationships with our customers.

Let us be a part of your life as well.

For any questions or comments please feel
free to contact us via:

email:  csa.heavenlyharvest@hotmail.com
phone:  541-753-5795
fax:  541-753-5798
Or
5757 NE Hwy 20
Corvallis, Oregon 97330

www.HeavenlyHarvestFarm.com

Here is a list of some of the items that we
grow here at Heavenly Harvest. Depending on the

availability, this is a list of what could be in your CSA

box!
Apples Kohlrabi Cucumbers
Basil Leeks Fennel
Apple Cider Herbs Nectarines
Green Beans Lettuce Flax Seed
Beets Melons Garlic
Bok Choy Onions Kohlrabi
Broccoli Parsley Kale
Cabbage Peaches Spinach
Carrots Peas Zucchini
Cauliflower Turnips Squash
Chard Peppers Strawberries
Cilantro Potatoes Tomatillos
Honey Pumpkins Winter Squash
Collard Greens  Radishes Tomatoes
Corn Raspberries Salad Mix
Blueberries Fava Beans Blackberries
Grapes Rhubarb Celery

And MORE!

Visit our Web Site to See a List of All our

Produce As well as when they are available!

Pacific Sourdough is located next to the Alsea bay

on the Oregon Coast. They are known for their tasty
artisan breads, pastries and desserts. All goods are made
with no preservatives, artificial ingredients, or hydrogen-
ated oils. Katie also uses fresh ingredients from local

farms when in season. www.pacificsourdough.com

McK Ranch is family owned and operated in Dallas,
OR. They pride themselves on selling all-natural beef with
no antibiotics, growth hormones or vaccines. Their stock
is grass, haylage, clover, and alfalfa fed year round for

ultimate flavor. www.mckranch.com

Wood Family Farm is family owned and operated in

the Jefferson-Stayton area. Their pigs are born on their
farm, and as weather permits, enjoy the outdoors. They
are fed a wholesome grain diet that they grind on their
farm. No hormones, antibiotics, or animal by products

are added to their feed. Email woodfamilyfarm@wyvi.com

Fraga Farm is a small farmstead cheese making facility
certified organic by Oregon Tilth and is owned and oper-
ated by Larry and Janice Neilson. It is located on the
South Santiam River in Sweet Home. The goats are well
fed, eating all certified organic grain, hay and pasture with
trees and brush to browse on. The quality of the milk is
what makes the cheese so good. Also, the care of the
goats is vital to the essence of the cheese. Farm visits are

always welcomed. www.fragafarm.com

Hanna’s Honey is located out of the Salem area and
offers a variety of local honey products throughout the

year .
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What Is CSA?

New Add On Options

Registration 2010

Registration 2010

Community Supported Agriculture (CSA) is a com-
bined effort by you and the community to support
local farmers in your area. Our CSA program gives
you the opportunity to purchase a variety of fresh
produce grown here at Heavenly Harvest for imme-
diate pickup. This is paying the farmer ahead of the
season so that we have the funds to grow what you

want!

What’s New this Year?

e Our season has been extended from 22 weeks
to 25 weeks. Running from the first week of June
through the week before Thanksgiving.

e A pound of Hanna’s Honey will be included in
your box once a month., such as: raspberry,
wildflower, fireweed, blueberry blossom, wild
blackberry, etc . Honey is included in Build Your

Own boxes.

Build Your Own Box!

If you choose the Heavenly Harvest Farm or any of
the markets we attend, you can choose the “Build
Your Own Box Option.” At these locations, you can
bring your box/bags and choose your vegetables that

you would like for that week.

Full Box members: choose up to $25.00 worth
of produce

3/4 Box members: choose up to $20.00 worth
of produce

*We are only accepting a certain number of people
to build their box at all locations. Space is limited, so
sign up right away if you would like this option! Call
to find out availability at your desired location.

Bread: $5.00 per week You will receive one loaf chosen
for you weekly from Pacific Sourdough located n Waldport
(June through October)

Eggs: $4.00 per week You will receive a dozen eggs weekly

from local, free range farms

Goat Cheese: $7.50 per week You will receive a different
variety of approximately 5-6 ounces each week chosen for you

from Fraga Farm located in Sweet Home.

Pork: $35.00 per month You will receive the following
package monthly from Wood Family Farm located in the Jeffer-
son-Stayton area:

| bulk package breakfast sausage (approx |-1.3 Ibs)

| bulk package Italian sausage (approx I-1.3 Ibs)

2 packages of Bratwurst (4 links/pkg approx 1.5 - 2lbs)
| package pork chops (2 chops/pkg approx |-1.3 Ibs)

Beef: $85.00 per month You will receive the following
package monthly from McK Ranch located in Dallas, Oregon

June through August

2 nitrate free beef wiener (12 oz each)
8 packages ground beef (approx | pound each)
Steaks: Sirloin, Rib Eye, New York or T-Bone (approx 4 Ibs)

September through November

| nitrate free beef wiener (12 oz each)

4 packages ground beef (approx | pound each)

| roast: chuck, rump or sirloin tip (2.5 - 3 Ibs)

| stew meat (approx |- 1.25 Ibs)

Steaks: Sirloin, Rib Eye, New York or T-Bone (1.5 -2 Ibs.)

PLEASE NOTE: The Pork and Beef add on options are
available to all of the pick up locations but must be
picked up at our farm. They will not be delivered to the
drop off locations or to the Farmer’s Markets.

Name

Address

City, State, Zip

Phone

E-Mail

If you are sharing a box please include all

information for each household

Full Box: (veggies, fruit, salad, honey and newsletter)
___ Full Payment: $525 By May Ist
____$550 after May Ist
____Payment Plan: $262.50 by May Ist

Second Payment of $262.50 by July Ist

% Box: (veggies, fruit, salad, honey and newsletter)
___ Full Payment: $400 by Maylst

___$425 after May Ist

___ Payment Plan: $200By May Ist
Second Payment of $200 by July Ist

Add On Options:

_ Eggs $100 ($4/wk@25 weeks)

___Bread $110 ($5/wk@22 weeks)

___ Goat Cheese $187 ($7.50/wk@25 weeks)
___Pork $210 ($35/month@#é months)

___ Beef $510 ($85/month@é months)

Do you want a confirmation of your registration by:
E-Mail or Snail Mail?

Choose Your Pick Up Location!
__ Albany Downtown: Tue 4-6pm
Corner of Wash. and Water Ave.
___ City of Corvallis: Fri 11:30-1:30 pm
501 SW Madison and 5th Parking Lot
___ Corvallis Wednesday Market 3:00-7pm

___I’d Like to Build My Own CSA Box
at this Location!

___ Corvallis Saturday Market 9am-1pm

___I’d Like to Build My Own CSA Box
at this Location!

___ Good Sam Hosp-Corvallis: Fri 2-4:30 pm
Pastega House Lower Parking Lot

___ Lebanon Hospital/Market Thur 4-6 pm

___Heavenly Harvest Farm Tue OR Fri I-7pm
(circle Tue or Fri)

___I’d Like to Build My Own CSA Box at this

Location! *Check a Day Below*

__ _Tue__Wed__Thur__ _Fri___ Sat 9-7

__ CH2MHill Tue 12-1 pm
Newport Market Sat. 9am-1pm

___I’d Like to Build My Own CSA Box
at this Location!

Trade-in box will be available at each site for

you to exchange for items you prefer.

Please Mail This Registration Form and
Your Check to Become a Member!

Registration Form Online As Well




