
Other things to  
Anticipate  

from Epic Gardens 
 
SUMMER CAMP FOR GROWN-UPS:  
An after work hands on program for the dirt deprived in-
doors worker. 
 
BEDDING PLANTS   
Most growers who start their own grow enough to share.  
Watch for heirloom vegetables and flowers to grow at 
your place. 
 
A GREATER SELECTION OF SEEDS AND STARTS for native and in-
digenous plants and open pollinated vegetables.    
 
TALKS AND EDUCATIONAL PROGRAMS 
Contact us to schedule a talk and slide show at your 
church or community Group.   
School Groups are welcome by appointment, too. 
 
Visit http://EpicGardens.com  to find out more! 

Announcing the new  

Epic Gardens  
Community Supported Agriculture 

CSA 
The days are lengthening noticeably.  The winter’s 
snow and cold is keeping us indoors with the cata-
logs and garden plans.  We’re excited about 2010 
because we are finally launching a CSA at Epic 
Gardens!  For the past 5 years, folks have asked if 
we would have a CSA, and the answer was a cau-
tious ‘not yet’ as we got our gardening chops 
down.  Now, we’re ready! 



What You Need To Know 
COST:   The basic vegetable share is $500.00 for 20 weeks.   

 
A few working shares are available, so if you’d like to 
commit to working 3 hours per month during any three 
months between April and September, either on the farm 
or at market, knock off $72.   
 
CSA WORK can consist of weeding, cultivating, harvesting 
and bagging the produce and other garden chores.  You 
will need to schedule your working time with Epic Gar-
dens and they need to be able to count on you to be 
there.   Working gives you the chance to connect with 
your farmer and the food you eat.  You help the farmers 
with some of the more labor-intensive chores, and keeps 
your share price lower.   
 
WHAT TO EXPECT: 
Along with regular fare (like heirloom Tomatoes, Leafy 
Greens, Squashes, Beans, Peas and Sweet Corn) Epic 
Gardens is known for somewhat quirky items like To-
matillos and Cilantro, armloads of an extra aromatic vari-
ety of Sweet Basil, Molukhia (Jute, a green leafy staple of 
middle eastern cuisine), Bitter Melon, gourmet sweet mel-
ons, Jimmy Nardello and Black Pearl Peppers, Edible Bou-
quets, Organic Sweet Potatoes and, of course, 
Edamame.   
 
Every week or so, an interesting and informative newslet-
ter will appear with recipes and suggestions for using the 
unusual and new ideas for the usual vegetables. 
 
EGG SHARES are available for $60 for 12 dozen, but you’ll 
need  to reserve them the weeks you want them, be-
cause of the great demand.  

 Epic Gardens  

Community Supported Agriculture  
2010 Membership Agreement 

 
Please register me as a member of Epic Gardens CSA program 
for the upcoming growing season.  I understand that farming is 
a seasonal and unpredictable undertaking and that selections 
and quantities in the weekly share will change through the 
seasons.  In joining the CSA, I agree to share in the fluctuations 
and variations inherent in farming, and understand that my 
share will be grown and produced using generally accepted 
organic practices.  (GAOP) 
 
  
______________________________________________________________________  

   Signature 
 
______________________________________________________________________  

   Name          
 
______________________________________________________________________  

   Phone Number                                                            Date 
 
______________________________________________________________________  

 
 
______________________________________________________________________  

   Address 
 
______________________________________________________________________  

   City State & Zip  
 
______________________________________________________________________  

   Email Address 
 
Choose your pick up location 

____  Byrd House Market on Tuesdays  
____  The Farmers' Market at St. Stephen's on Saturdays.  

 
 Make a check payable to Epic Gardens and mail it with this form to  

Epic Gardens CSA 
7800 Epic Road 
Richmond, Virginia 23235 
 
Questions:  Call (804) 272-0725  Thanks! 


