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MAKE YOUR LIFE MORE DELICIOUS,  
NOT MORE DIFFICULT

5 TIPS FOR 
CSA SUCCESS

Plus, 5 reasons why:

Support local businesses.

Eat food full of flavor and nutrition.

Become a more creative cook.

Eat more vegetables (and actually like it).

It's really not that hard.

F A R M E R  L I Z ' S



CONSIDER 
HOW YOU 
STORE YOUR 
PRODUCE.
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Different vegetables have different 

storage needs, so make time after your 

trip to the market  to store your 

produce thoughtfully. Plus, here are 

some of our oft-repeated tips:

Take the greens off your root veggies 

before putting them away! Crops like 

radishes, carrots, turnips, and beets 

will last for weeks in the fridge 

without their greens. (And you can 

often eat the greens!)

Never put your basil in the fridge. 

Instead, put it in a jar of water out of 

direct sunlight wrapped in a paper 

towel.

Find a dark, cool place in your 

kitchen for long-term storage of 

crops like potatoes and winter 

squash.



IDENTIFY 
SOME 
STAPLE 
MEALS.
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Staple meals are flexible dishes that 

can incorporate a variety of 

ingredients depending on what's in 

season. For us, it's grain bowls and 

burritos. To find yours, consider what 

you love to eat & what ingredients you 

can sub in: can that spinach curry be 

made with kale? Can you use scallions 

instead of onions in that risotto?

 

The idea is to make your life more 

delicious, not more difficult, and 

finding your staple meals is about 

making weeknight meals less stressful. 

 

P.S. We compiled a list of five of our 

favorite staple meals called Farm 

Lunch Favorites. Stay tuned to your 

email to get the free download!



PICK UP 
PRODUCE 
FIRST.
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Eating seasonally often requires a bit 

of reframing. Instead of starting your 

meal planning with your favorite dish, 

start by asking: what's good at the 

farmer's market? What's in my CSA 

this week? Then decide what's on 

your weekly menu.

 

Often the simple act of as going to 

the market or your CSA pickup 

BEFORE you go to the grocery store 

helps. That way, you don't end up with 

too much of one thing or missing that 

one ingredient that will perfectly 

complement your veggie haul.

 

This doesn't mean your meals must be 

fancy. You can put fresh tomatoes on 

a frozen pizza or put a pre-made 

sauce on top of a pile of sautéed 

veggies. The point is just to do it.



ASK A 
FARMER.
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Besides the community vibe and the 

abundance of tasty treats, one of the 

best things about going to a farmer's 

market or joining a CSA is you can get 

to know the people who grow your 

food. 

 

Farmers know what's in season 

because they themselves harvested it. 

They might even be able to share a fun 

fact (did you know that a head of 

broccoli is a bunch of flower buds?) or 

let you know how that crop is faring in 

the current weather conditions.

 

Here are some questions you might 

ask:

 
What's good today? 

How does it taste?

What are you eating?

What's new this week?

What do you do with this? How do you 

store it?

Will you have this item next week?



PRESERVE 
THE 
HARVEST.
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I want emphasize this: food preserving 

doesn't have to be hard, messy, and 

expensive. If you want to can enough 

sauce for the whole winter, you CAN 

do it (get it?)! But you can also start by 

freezing a few pints.

 

Quick pickling and freezing are both 

super easy ways to get started. Quick 

pickling is really just making a tasty 

vinegar mixture and pouring it over 

chopped veggies in a jar; freezing can 

simply be chopping greens and 

stuffing them a freezer bag. 

 

With both of these methods, you may 

soon run out of space, and then it's 

time to think about canning and 

dehydrating. No matter where you 

start, you'll be glad you did when 

you're enjoying summer flavors in 

January.

 

 

 

 


