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2026 Community Supported Agriculture  
  
 

Who We Are: We are Siri Erickson-Brown and Jason Salvo, and we own and operate Local Roots 
Farm, a 15-acre family-operated farm in the Snoqualmie River valley, about 25 miles outside 
Seattle. 2026 is our 20th season farming and offering our popular CSA program. CSA subscribers 
receive a box of vegetables weekly-ish during the growing season.  A wide variety of crops 
thrive in our mild climate and world-class soil and we grow more than 40 different vegetables 
and herbs through the growing season.  The majority of CSA produce is grown by us here on 
our farm, with a handful of items from farmer friends nearby (potatoes, green beans, peas, 
onions, leeks). 

Each week you’ll get a thoughtful mix of salad-y things (lettuce, arugula, mixed greens, 
escarole), hearty greens like kale and chard, root vegetables, onions and garlic, fresh herbs, and 
seasonal delights like tomatoes, cucumbers, sweet peppers, winter squash and Brussels 
sprouts. Our boxes are intended to provide a manageable amount of produce for a household 
of two to four people that cook dinner at home several nights a week. We mostly stick with 
familiar and easy-to-enjoy vegetables, plus one or two items a week that might stretch your 
creativity, like garlic scapes, kohlrabi, fennel, radicchio, and celeriac.  

Our Growing Practices: Local Roots uses no synthetic inputs on our farm. We don’t participate 
in the USDA Organic certification program, but we do follow organic growing practices. We 
build soil fertility with cover crops and compost, control weeds with tractor and human 
powered tools, minimize insect damage with spun-fabric row cover, and accept a certain 
amount of crop loss due to pests, disease, and bad weather.  

Dates: The CSA season begins in mid June and lasts until mid November.  For 2026, we are 
planning four off weeks but exact dates are subject to change. The past few years have brought 
us more frequent periods of unsafe heat and/or smoke conditions. If we are unable to work 
outdoors because of unsafe weather we will pause the CSA harvest/delivery for that week and 
reschedule. 

This season’s planned off weeks are July 7th/8th, August 25th/26th,  September 22nd/23rd, and 
October 20th/21st,   but these dates may move/change if we need to work around heat waves or 
smoke events. You will receive 19 total boxes over the course of the season.   

Price/Box Size Details: This year’s CSA price is $850. In June and July  (aka leaf season) boxes will 
include 7-8 items per week. Starting in August, boxes will be heftier, with 9-10 items per week.  

Payment: You may pay in full or in two equal installments of $425. We accept check, Zelle, and 
credit cards. First (or full) payment is due upon our confirmation of your signup. If paying in two 
installments, second payment is due May 15th. 

Missed pickups:  If you are unable to pick up your box yourself, you may always have a friend/sub 
pick up for you. We do not offer a refund or credit for missed pickups. Site hosts will distribute any 
unclaimed boxes so that the produce does not go to waste. 

HOW TO SIGN UP:  Use our online signup/survey form to submit your info and preferred pickup 
site. THEN we will email you a confirmation with payment info. We accept check, Zelle, and credit 
card (extra fee will apply). 

Questions/Contact: Siri Erickson-Brown – email: siri@localrootsfarm.com       
Website: www.localrootsfarm.com 

Sample CSA boxes 
 June  
garlic scapes  
radishes  
kale  
turnips  
scallions  
arugula 
2 heads baby lettuce 
Italian chard   

July 
zucchini 
fresh garlic   
Lacinato kale  
kohlrabi  
3 heads baby lettuce 
basil 
carrots 
bok choi 

August 
1# green beans  
basil   
1 # tomatoes  
cucumber (2)  
carrots  
2.5# yellow potatoes  
Italian chard 
zucchini 
sweet onions  
escarole  

 September  
2 .5# red potatoes   
curly kale   
1# tomatoes   
carrots   
1# green beans  
fennel   
yellow onions 
cabbage 
baby lettuces  

 October 
2# fingerling potatoes   
collard greens 
Kabocha squash 
carrots   
red onions 
green cabbage 
beets 
radicchio  
garlic   

 November 
Lacinato kale   
parsnips   
rainbow carrots   
cauliflower   
leeks  
radicchio 
2.5# potatoes 
garlic   
Delicata squash 
daikon radishes   


