Community Supported Agriculture (CSA) Farmers

Backyard Bounty

Laura Comerford
920-892-4319
ljcomerford@hotmail.com

Drop sites: Milwaukee, Shorewood, West Milwaukee,
Thiensville

Vegetables, herbs, and strawberries, grown naturally
without the use of pesticides, herbicides or synthetic
chemical fertilizers. Poultry & eggs available at extra cost.

Full Harvest Farm, LLC

Chuck Frase & Terry Vlossak
262-673-6760
fullharvestfarm@yahoo.com

Drop sites: Hartford, N.W. Milwaukee, Brookfield, Waukesha,
Pewaukee/Delafield, Hartland, Oconomowoc (North &
South), Racine and Kenosha/Somers

We offer seasonal, certified organic vegetables, herbs
and fruit . We grow 12 acres of 50 different varieties of
vegetables throughout the season. We are seasoned
farmers who believe in building up soil and natural
ecosystems that grow great vegetables and support a
sustainable lifestyle.

Rare Earth

Steve Young &

Debra Jo Becker
262-285-7070
rareearthfarm@verizon.net,

Drop sites: Bay View, Beligum, Brookfield, Grafton,
Germantown, Milwaukee, Port Washington, Sheboygan,
Shorewood, Fox Point, Wauwatosa, Waukesha, Kenosha
An assortment of approximately 30 different types of
vegetables and fruits delivered to convenient pickup
locations. Additional products include eggs, maple syrup,

HighCross Farm

Steve & Katherine Vogelmann
920-533-3276
Highcrossfarm@kmoraine.com
highcrossfarm.com

Drop Sites: Kewaskum, West Bend, Menomonee Falls,
Brookfield, Pewaukee, Delafield, Eagle, Asshipun, Glendale,
Whitefish Bay, Bayview, Grafton, Fond du Lac, Sussex
Finest quality organically grown berries, herbs and
vegetables. Featuring fresh raspberries regularly, and
fresh herbs each week. Fall share option; chicken and
lamb also available.

rareearthfarm.com and honey. Farm events during the season include a salsa
making party, and a fall harvest festival.
Stella Gardens Drop sites: East Troy, possible Waukesha location

Janet Gamble
262-642-3303
jgamble@michaelfieldsaginst.org

Stella Gardens is a certified organic, student-based CSA.
In return for your subscription, the Student Training
Program provides you with a bountiful and diverse range
of vegetables, herbs, and some fruits. A flower option is
also offered.

Honey Hill Gardens

Nicole Jain Capizzi,
414-305-6543
honeyhillgardens@yahoo.com

Drop sites: Bayview, Riverwest, Wauwatosa

Honey Hill Gardens is a small farm (located in Wauwatosa)
that offers the Milwaukee area truly local food and a

new model of land use. Organically produced flowers,
vegetables, herbs, and honey are available. CSA members
are invited to seasonal farm events and tours.

Stoney Meadow Farm

Steve or Andrea Levsen

(262) 893-3579
stoneymeadowfarm@wi.rr.com
stoneymeadowfarmcsa.com

Drop sites: Delafield, Wauwatosa, Sheboygan and more TBD
Stoney Meadow Farm is a small, family owned

and operated farm less than an hours drive from
Milwaukee. We are dedicated to environmental
stewardship by working in harmony with the land to grow
fresh, healthy fruits and vegetables. As a member, you will
receive an wonderful variety of more than 60 vegetables,
fruits and herbs.

JenEhr Family Farm

Kay Jensen & Paul Ehrhardt
608-825-9531
jenehr@aol.com
wisconsingrown.com

Drop sites: Sun Prairie, West Allis, Pewaukee

JenEhr Family Farm offers a wide range of certified organic
fruits and vegetables plus early spring greens, holiday/fall
storage and pastured poultry options. All shares include
an invitation to the farm for U-Pick strawberries and
tomatoes.

Tipi Produce

Beth Kazmar & Steve Pincus
608-882-6196

tipi@ticon.net
localharvest.org/farms/M4077

Drop sites: Brookfield, Milwaukee, Wauwatosa

With 30-years experience and 35 acres in production, we
deliver satisfying weekly boxes filled with popular crops
All our produce is certified organic. Winter storage shares
are also available. Newsletters connect you with our farm
about 1-3/4 hours from central Milwaukee. Bring the kids
to our three farm celebrations!

LotFotL Community Farm

Tim Huth
tim@lotfotl.com
myspace.com/lotfotl

Drop sites: Milwaukee, Bay View, South Side, East Troy,
Pewaukee

We aim to be the CSA for the simple home cook: we will
introduce you to all sorts of exotic and odd veggies, but
will concentrate our energies on providing the staples:
Broccoli, Tomatoes, Onions, Garlic, Lettuce, Spinach, etc.

Wellspring

Jeff Schreiber
262-675-0195
wellspringcsa@gmail.com
wellspringinc.org

Drop sites: Milwaukee, Wauwatosa, WestBend, Mequon,
Newburg

Certified organic vegetables, herbs and some fruit grown
bio-dynamically. Eggs ordered separately. Wellspring
accepts full time and summer interns, worker shares and
volunteers for training in organic gardening.

Pinehold Gardens

David Kozlowski

& Sandra Raduenz
414-762-1301
info@pineholdgardens.com

Drop sites: Bay View, Greenfield, Oak Creek, Racine,
Shorewood, Milwaukee, Wauwatosa

Pinehold Gardens features a bio-sustaining method

of agriculture that cares for the land, the health of its
members and the biodiversity of its 21 acres. A weekly
newsletter with storage ideas, recipes and insights. Eggs
are available at an extra cost through a partnership with
Yuppie Hill Poultry.

Willoway Farm

Daniel Bertram

& Jacquelyn Fulcomer
262.692.9691
willowayfarm@hotmail.com
willowayfarm.net

Drop sites: Milwaukee, Grafton, Mequon, Fredonia
Willoway Farm is a 7 acre farm using organic and
biodynamic farming methods. We grow on 1 1/2 acres
with raised permanent beds alternating with clover
seeded footpaths.




Dairy, Meat, Fish, Fruit and Bread Producers

Beltie Beef LLC/ Caldwell Farms

Toll Free 877-846-5721
beltiebeef.com
caldwellfarms.com
belties@caldwellfarms.com

Michael and Lorna Caldwell's certified organic grass-fed
beef operation is located in Central Wisconsin. Their
"healthy”beef products are sold through their company,
Beltie Beef LLC. Their Belted Galloways “Belties” are a
beautiful heirloom breed from Scotland. Pete’s Meat
Service LLC in Rudolph is their USDA inspected/certified
0rganic processor.

Brattset Family Farm

Kirsten Jurcek
262- 593-2077
kjurcek1@centurytel.net

Brattset Family Farm is a 290 acre certified organic farm
located in the scenic, rolling drumlin fields of Jefferson
County. Enjoy the exceptional flavor of our organically
fed, free range poultry; grass fed beef; and pastured pork
which are raised in a humane way on our spacious, lush
pastures.

Grassway Organics
Farm Store,LLC
Kay and Wayne Craig

920-894-4201
info@grasswayorganics.com

We are an organic grass-based dairy that believes
people need and have a right to eat wholesome food
raised humanely. All of our dairy cows, jersey steers,
chickens (meat and egg layers) and turkeys are fed
certified organic feeds and graze on our certified
organic managed pastures. In order to buy raw milk
(legally) and shop in our farm store (zoning issues), we
have implemented an Association Membership with a
nominal ($10.00 one time) fee.

Brightonwoods Orchard

Bill Stone

262-878-3000
orchard@wi.net
brightonwoodsorchard.com

Brightonwoods Orchard features over 100 already
picked antique and commercial apple varieties. Our
award-winning fresh apple cider is available along with
locally grown fall products (pumpkins, squash, honey
and more). A two-story tree house and walking trails
are family favorites. Open daily September through
November. Visit us at Farmers'Markets in Racine,
Kenosha, Brookfield, Bay View and West Town.

Jeff-Leen Farm

Jeffrey & Kathleen Preder
920-994-9502
Jeffleen88@gmail.com

We raise certified grass-fed piedmontese beef, pastured
poultry, and farm fresh eggs. Beef is available year round
as whole, halves, split halves, or individual cuts and
sausages. Eggs are cage free and pastured during the
summer. Poultry is pastured in season and sold as frozen
birds, while supply lasts. Call to place an order or visit us
by appointment.

Country Haven Farm

Chuck & Anna Maenner
920-253-8515
info@countryhavenfarm.net
countryhavenfarm.net

Wisconsin Family Farms...Country Haven, Waterloo and
Marr’s Valley View, Mineral Point have partnered to bring
delicious locally raised meats to you through a monthly
CSA. Country Haven provides pasture-raised lamb and
poultry. Valley View provides Angus beef and pork.
Convenient, high-quality products delivered straight to
your neighborhood.

LW Dairy

Larry & Maria Westhoff
920-474-3060
Iwdairy@powercom.net
lwdairy.com

LW Dairy brings home-delivered, glass bottled milk to
Milwaukee and Madison. Answering the customers’
growing concerns for local, rBST free milk, the Westhoff
family opened our own Grade A dairy plant. We are
committed to offering high-quality milk at an affordable
price. LW Dairy features: whole, 2%, 1%, skim and
chocolate milk and seasonal egg nog.

Dominion Valley Farm

Brandon & Tammera Dykema
262-629-9423
dominionvalleyfarm@juno.com
dominionvalleyfarm.com

Dominion Valley Farm is a small family-run farm. We
raise all of our animals on pasture. Our chickens, broad-
breasted white and Heritage breed turkeys, Muscovy
ducks, hogs, and Galloway beef provide our customers
with the freshest, tastiest and healthiest meats. No
hormones or antibiotics are used. We encourage all of
our customers to visit the farm. Please call ahead.

Ruegsegger Farm

Ken Ruegsegger
608-523-4705
info@naturalmeats.org
naturalmeats.org

Natural meats (pork, beef, bison, ostrich, lamb) and
poultry, eggs, dairy raised on family farms by farmers
who care about the animals and the environment in
which they live. Closely monitored with our strict animal
welfare and food safety quality standards. Raised without
antibiotics or added hormones. Never fed animal
by-products. Raised with plenty of sunshine. Farmers
markets, home delivery.

Enlighted Kitchen

Dean Malloy
920.251.6036
surrealbread@yahoo.com

Enlightened Kitchen produces REAL BREAD Brand,
Organic Whole Grain Artisan Hand-Crafted Sourdough
Breads featuring Local Organic ingredients. REAL BREAD
is available through specialty retail, natural foods stores
and direct sales through our BreadShare Program.

Rushing Waters Fisheries

Peter Fritsh

(800) 378-7088
info@rushingwaters.net
rushingwaters.net

Our all natural rainbow trout farm is located in the Kettle
Moraine State Forest. We grow our fish on site from egg
to harvest using organic farm practices in clean spring
water. This allows us to offer the best

fish available.




