
Just up the road from Walden Pond, two linden trees frame the
entrance to a quiet dirt road that opens onto a beautiful field of
conservation land nestled into the surrounding hills. As the snow
melts on the land, a pattern of neatly arranged rows and plots be-
comes visible. In the coming months, the rows will become dis-
tinguishable as corn, kale and carrots. Sticks and fencing will be
set up for vines of tomatoes and peas and beds will be readied for
strawberries. Children will be seen snapping peas off the vines
and filling boxes of raspberries. Welcome to Lindentree CSA, one
of several small Boston area farms that offers its produce to a local
membership base on a model of farming known as community
supported agriculture (CSAs).

This model of farming helps small
farms survive the increasingly compet-
itive agricultural industry through
local community members giving fi-
nancial – and in some cases in-the-
field hands-on support – to the farms
that provide them with their produce.
Shareholders, also called members,
sign up and pay for the season in ad-
vance so that the farmer has resources
to buy seeds and supplies prior to the
growing season. The farmer is guaran-
teed a customer-base for the whole
growing season, and the shareholder
is guaranteed fresh local produce every
week. Depending on acreage of till-
able land and the extent of human
labor available, small farmers can grow
a wide variety of crops to supply a
known number of people with fresh, local food from late Spring
through early Fall.

Community supported agriculture enables farmers to market
their produce directly to the consumer, thereby bypassing middle-
man such as marketing companies and long distance shippers. By
offering the food at either the farm or central locations in local
communities, farmers are able to offer their produce at competi-
tive prices in a way that benefits the environment, cutting down
on pollution and energy costly packaging. Most CSAs offer a
pick-up day once a week, and, in some cases, require members to
fulfill a minimal number of work hours helping out on the farm
during the growing season. CSAs usually offer different share sizes
to meet the quantity needs of individuals, families and groups of

people who might want to split a share. 

For the past 15 years, Ari Kurtz has been renting 12 acres of land
from the town of Lincoln to operate a CSA with his wife Moira
and a handful of seasonal workers and volunteers. On a typical
pick-up day at Lindentree, Ari leads a team of workers and mem-
ber volunteers through the field, where they gather and count a
wide selection of root vegetables, nightshades, leafy greens and
salad greens. After they wash the produce and lay it out in the
barn, Moira writes a list of how many pounds of carrots, heads of
lettuce or ears of corn each share is welcome to take, as well as

what choices are available on the
“greens table,” where members can
choose from a selection that might in-
clude turnips, arugula, Russian kale
and kohlrabe. 

Lindentree is very hands-on: mem-
bers select their produce from the ta-
bles and go out in the field for the
“Pick Your Own” crops, which de-
pending on the time of year, might in-
clude strawberries, cherry tomatoes,
snap and sugar peas, string beans and
tomatillos. Moira describes that the
pick-your-own aspect of some CSAs
is a big draw for families with young
children. “By snapping a pea off the
vine, kids get to see how food is
grown. They get to discover some-
thing and their parents have an easier
time starting them early on fresh veg-

etables because they contain more natural sugar and less starch
and simply taste better.”

This summer, Lindentree is planning its capacity for 200 share
members, which is about 500 adults plus kids. Each adult mem-
ber is required to spend four hours working on the farm during
the growing season. “We set up the CSA with a work component
in order for members to be directly involved with the production
of their food,” explains Ari. “Our members are not just con-
sumers, but co-producers who learn about the amount of work
and the kind of labor necessary for a farm to operate. Whenever
there are rough times, due to flooding or drought, people have a
better appreciation of the risks involved in farming.”

Hands-on involvement is important to Ari, who was initially
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drawn to farming for its communal and healing aspects. Ari de-
scribes that when he graduated from Brandeis in 1972, people
were joining the “back to the land” movement, setting up com-
munes with organic gardens and publishing journals such as
Mother Earth News. Drumlin Farm was looking for a mainte-
nance worker, and though he had no particular talent for main-
tenance, he got the job and soon became the assistant farmer. A
few years later, he was asked to help run a farm in Carlisle where
McLean’s patients volunteered as part of their healing process.
Interested in the convergence of psychological healing and farm-
ing, he obtained a Master’s Degree in Counseling at Lesley Uni-
versity and became the greenhouse program director at a special
needs school. “I ran a classroom out of a greenhouse,” Ari recalls,
“so it makes sense that I would build an educational piece into
my work as a farmer.”

When he moved to Lincoln, he bought land next to the twelve
acres of land that is now Lindentree Farm. In 1992 he started
out with 30 members. Today, during the growing season, mem-
bers can be found combing the rows of snap peas, strawberries
and golden cherry tomatoes. The first pick-ups usually include
modest amounts of hearty leafy greens, turnips and other vegeta-
bles that thrive during the cool nights of late Spring. By mid-
summer, the portions grow and diversify, until the end of
summer arrives when, as one CSA member describes, “there
were more tomatoes than I knew what to do with. I made

tomato sauce with tomatoes, herbs, onions and garlic from the
farm and froze it. When I defrosted it in January, it tasted like
summer, fresher than anything I’ve ever eaten in January in New
England.”

Filling pints and quarts of produce fresh off the vine becomes
a weekly ritual for some, while others stroll quietly through the
flower beds, picking a bouquet of snap dragons and zinnias. No
matter what their motivation in joining the Lindentree CSA,
the members are learning in Ari’s farmland classroom. “The
most exciting element of picking up our food each week is find-
ing out what is growing that week in our climate zone,” describes
one longtime Lindentree member. “The grocery store may be
selling strawberries in May, but my five year old daughter has
learned that strawberries aren’t really available around here until
mid-June.”

The boxed CSA varies from the pick-your-own in that mem-
bers meet at a central location in their town. “Some people have
met their neighbors by carpooling to pick up their boxes, or of-
fering to pick up a friend’s share when they’re on vacation,” says
Kate Stillman, describing the community-oriented nature of
Stillman’s Farms’ seven pick-up locations including those in Ja-
maica Plain, Brookline and Framingham. In addition to the pro-
duce they sell at thirteen area farmers’ markets, Stillman’s has
been offering CSA shares to over 300 families throughout the
city since 1999.

Glenn Stillman’s grandparents and great-grandparents were
dairy farmers in Lunenberg. As a young man, he started growing
vegetables as a way to do his own thing but still be involved with
the family business. Today the twenty acres his family owns in
Lunenberg has a specialty plant nursery and a retail business for
herbs and plants. Fifteen years ago, Glenn bought over 200 acres
in New Braintree and with the help of his own family members
and over twenty employees who he considers like family, he has
filled it with rows of vegetables and greenhouses. “There is a
community around farming in New Braintree,” explains his
daughter Kate, who now runs her own meat farm with her hus-
band in Hardwick. “The miracle of our family-owned operation
is that although the farm is two hours outside of Boston, we are
able to do so much for the communities of Boston.”

Kate Stillman describes the CSA as community-oriented. There
is no formal work requirement, but members volunteer on dis-
tribution days to help pack and hand out boxes. At the begin-
ning of the season, usually in late May, Stillman’s members are
given a box in which to take home their share, and they are asked
to bring back the box for fresh repacking each week. The oper-
ation of distribution varies by location: some boxes are pre-
packed and all members have to do is check off their names and
pick up a box, while other sites pack the box when members ar-

28       spring 2007       edible boston



EDIBLE boston       spring 2007       29

rive. In such cases people may get to choose their own melon, and
select from among the day’s greens, such as swiss chard, kale or
arugula but, in general, the boxed pick-up shares have less choice
in what they are receiving than those who go directly to the farm.

While this method is not as advantageous for the farmer, since
the members are not as involved in the harvest, the boxed pick-
up works well for people who may not have a car, such as house-
holds of college students, or for people who don’t have the time
to travel outside the city once a week. In addition, the environ-
ment is better off because only one truck filled with the produce
drives to the pick-up location, as opposed to each member using
the fuel energy to drive to the farm. Stillman’s does organize a few
formal days for picking opportunities, and they find that families
bring their children and the farm becomes a meeting place for a
diverse group of people.

Building community is a central goal at Waltham Fields Com-
munity Farm, whose CSA members put fresh local food on their
own tables as well as those of their less fortunate neighbors. In
1995, Oakes Plimpton, one of the founders of Waltham Fields,
began farming four acres of unused land behind the UMass Field
Station in order to grow food for food pantries and homeless shel-
ters in the Waltham area. Today the farm leases almost 10 acres of
land between two sites in the city, and through its non-profit or-
ganization Community Farms Outreach, has donated more then
150,000 pounds of food to local hunger relief organizations.

In 1997, Community Farms Outreach started the CSA as a way
to help fund the farm’s hunger relief projects, farmland preserva-
tion and educational programs. “We are different from a tradi-
tional farm because our shareholders buy into the full mission of
what we do,” explains farm manager Amanda Cather. “Our mis-
sion to reconnect people with the land is also reconnecting them
with their own communities.”

This is Amanda’s fourth season at Waltham Fields. “During col-

lege, I worked at a clinic for malnourished kids at Boston Medical
Center. I just couldn’t believe that with all the food in the world,
folks in my own town didn’t have access to fresh food.” She wrote
her senior thesis on sustainable agriculture, learned about farming
at different farms around the country and returned to Boston be-
cause, as she says, “this is a tremendously supportive place for
farmers and farm workers. Through the Collaborative Regional
Alliance for Farmer Training (CRAFT), we get together to visit
each other’s farms and share ideas about what varieties and tech-
niques work well. Boston is a place where the farmers want other
people to farm.” Waltham Fields has a farmer training program
that encourages young people who want to be farmers to work
on the farm for a season.

The CSA has a drop-off site in Somerville and a weekly pick-up
at the farm. Though there is no work requirement, those who opt
for the farm pick-up have an opportunity to pick their own
berries, snap peas and other crops that require intensive human
labor. The farm staff encourages people, whether they belong to
the CSA or not, to come out to the farm and look around and
help out. This year they will be developing a program to encour-
age the people who receive their donations at the meal programs
and food pantries to work on the farm.

OOrrggaanniicc OOrr NNoott??

Remarking on the movement for local produce, Ari Kurtz says,
“Many people are coming to realize that along with organic, it is
important to support locally produced food. If you’re getting food
from Chile, it might be organic, but along with the hidden fi-
nancial and environmental costs, not to mention the lack of fresh-
ness in food that has traveled long distances, organic farming
doesn’t reflect the type of community building enterprise that a
local operation provides.” Kate Stillman points to the catch
phrase, “local is the new organic.” While Stillman’s Farm is not
certified organic, their produce is “conscientiously grown,” a label
they invented to signify a holistic approach to farming that pri-
oritizes the safety of their environment, family and customers. 

The organic certification process is time consuming and costly
and must be renewed each year. For small farms and CSAs, the
demands of the rigorous government testing may not be feasible
or necessary when their members can visit the land, meet the
farmer and find out about the farming practices firsthand. “Our
relationship with our customers and food recipients is more im-
portant than having the USDA act as a middleman, explains
Amanda Cather. “Everything we do is direct to our consumers
who can come onto the farm and see for themselves that we have
weeds and bugs. They can check out our compost and the
health of the fields and plants.” Waltham Fields Community
Farms, though not certified organic, uses only materials that
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