
• Rejec t  t he  use  o f  s yn -
the t i c  i n sec t i c ides ,  he r -
b i c ides ,  fun gic ides ,  
and  fe r t i l i z e r s .  

• Rejec t  t he  use  o f  
GMOs ,  chemic a l l y  
t r ea t ed  s eeds ,  s yn th e t i c  
t ox i c  mate r i a l s ,  i r r a -
d i a t i on ,  and  sew-
age  s lud ge .  

• Main ta in  and  bu i ld  
hea l th y so i l s  b y  
fa rmin g  p r ac t i ces  
t ha t  i nc lude  ro t a t i n g  
c rops  annu a l l y ,  u s i ng  
compos t ,  cover  c ro ps ,  
g r een  ma nures ,  and  re -
duc ing  t i l l a ge .  

• Max imiz e  t he  nu t r i -
t i ona l  va lue  o f  foo d  b y  
p rac t i c in g  ca r e fu l  p os t  
ha rves t  han d l ing .  

• Reduce  food  mi l es  b y  
se l l i ng  p rodu ce  loc a l l y .  

• Crea t e  b enef i c i a l  h ab i -
t a t  fo r  wi ld l i f e  and  en -
coura ge  d ive r s i t y .  

• Conserve  na tu ra l  r e -
sources  b y reduc in g  
e ros ion  and  po l lu t i on  
o f  a i r ,  so i l ,  and  w a te r ,  
t h rough  respons ib l e  
f a rmin g  p r ac t i ces .  
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(816) 320-3763 
www.fairsharefarm.com 
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Rebecca Graff and  
Tom Ruggieri,  

farmers 
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If you would like more information 
about the Fair Share Farm CSA, feel 
free to contact us directly.  Our website, 
www.fairsharefarm.com, is a resource 
for information about our farm and the 
CSA.   

We also welcome visitors to the farm.  
Fair Share Farm is located off of MM 
Hwy outside of Kearney, MO, just 
north of Watkins Mill State Park.  
Kearney, MO is 30 miles north of 
downtown Kansas City on I-35.   

Give us a call ((816) 320-3763) or 
email us (rebecca@fairsharefarm.com) 
to arrange a visit or find out more about 
the CSA. 
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We invite you to become a member of the farm 
by joining the Fair Share Farm CSA.  Families 
and individuals who join the CSA receive a 
share of produce every week during the growing 
season (mid-May—October).  In exchange, 
members sign a contract for the season, agree to 
pay in advance, and help with some of the work 
of harvest and distribution of the food. 

 

We grow a wide assortment of produce, includ-
ing many heirloom varieties known for their 
wonderful flavor.  Depending on the time of 
the season, your share could include fingerling 
potatoes, fresh herbs, and heirloom tomatoes, 
along with more familiar vegetables like carrots, 
lettuce, and melons.   

 

CSA members also receive: 

• a connection to where their 
food comes from. 

• a chance to meet other members during 
farm-work, distribution days and special 
events. 

• security in the knowledge that your food 
dollars are supporting the future of a local 
farm committed to sustainable agriculture.  

Fair Share Farm was born out of a vision of 
farmers Rebecca Graff and Tom Ruggieri. 
Both left their white-collar jobs in 2000, look-
ing for a way to promote community, sustain-
able agriculture, and healthy eating 
habits as their livelihood. On land 
that has been in Rebecca’s family 
for 4 generations, organic farming 
methods replaced conventional ag-
riculture in the Fall of 2002. 

 

It is not just Fair Share Farm’s goal to grow 
food using nature as a guide, but to provide a 
more diverse, flavorful and nutritious variety 
of vegetables than what is found at the grocery 
store. Each year over 150 varieties of more 
than 50 different vegetables and herbs are 
grown. 

 

The farm’s other main goal is to promote rela-
tionships between farmers and consumers 
through Community Supported Agriculture 
(CSA). The Fair Share Farm CSA began in the 
spring of 2004. Members not only receive 
weekly boxes of produce, but become a vital 
part of the farm and the CSA— working to-
gether to grow and distribute fresh, local, nutri-
tious, and chemical-free produce. 
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Asian Greens 
Arugula 
Bean-green 
Bean-Soy 
Beets 
Broccoli 
Cabbage 
Cabbage-napa 
Carrot 
Cauliflower 
Celeriac 
Celery 
Corn 
Cucumbers-slicing 
Cucumbers-pickling 
Eggplant 
Fennel-bulb 
Gourds 
Kale 
Kohlrabi 
Leeks 
Lettuce-head 
Melon-water 
Melon-cantaloupe 
Okra 
Onion-bulb 
Onion-green 
Peas-snow 
Peas-shelling 
Peas-snap/edible pod 
Pepper-Bell 
Pepper-Hot 
Potato 

Potato-fingerling 
Pumpkin 
Radish 
Rhubarb 
Rutabaga  
Shallots 
Sorrel 
Spinach  
Squash-zucchini 
Squash-yellow 
Squash-winter 
Swiss Chard 
Sunchokes 
Tomato-cherry 
Tomato-heirloom 
Tomato-paste 
Tomatillo 
 

Herbs: 
Basil 
Chamomile 
Chives 
Cilantro 
Dill 
Fennel 
Garlic Chives 
Marjoram 
Mint 
Oregano 
Parsley 
Rosemary 
Savory 
Thyme 

 

Fa i r  Share  Farm o pera tes  under  
t he  core  b e l i e f  t ha t :  

 

Hea l thy  So i l  =  Hea l thy  Food  =  
Hea l thy  P eop le  
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