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Tentative Crop Availability Plan
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Find us on Instagram

Farm-Fresh  
Food,  

From our Family  
to Yours! 

A brand new season of fresh, delicious 
produce, and a face-to-face connection with 

your food. 	
!
Free U-cut Flowers and Herbs	


Unlimited U-pick Peas and Beans	

U-pick Pumpkins in October	


August Farm Party	

Self Guided Tours	


Farm Club for Kids	
!
2015 Season

Are We Organic?	

We believe in growing organically—for our family 
and for yours. We used to be certified organic with 
the WSDA, but we felt it was no longer a good fit 
for our farm when the USDA Organic program 
took effect. We don’t need government approval,  

we want yours. 	

We use no chemicals of any kind on our farm.

In addition to the items listed, we will have many standard & 
gourmet vegetables available seasonally, including but limited 

to: Squash Blossoms, Pickling Cucumbers, Rapini, Bok Choi, 
Edible Flowers, Radish Pods, Green Onions, Dill, Cilantro, 

Sorrel, and many others. See our website for more.

http://www.whistlingtrainfarm.com
http://www.whistlingtrainfarm.com


We, Mike and Shelley Verdi, have been farming together for 16 years. Our farm lies in the fertile Green River Valley, home of some of the finest agricultural soil in 
the country. “What?”, you say, “Farms in Kent?” No, it’s not all warehouses. Some land has been spared from the rampant filling and building of the last twenty years, 
and farms can still be found, you just can’t see them all from the freeway. Our 15 acres encompasses several microclimates and soil types that make it perfect for 
growing a wide variety of crops, making harvest typically possible for 10 months of the year. And we’re close to you—less than a 1/2-hour drive from Tacoma, Federal 
Way, Burien, Renton, and Seattle, which makes it easy for us to bring you produce as fresh, tasty, and healthful as it can be. And it’s easy for you to visit, too.	
!Whistling Train Farm lies between Kent and Auburn, and between the Burlington Northern and Union Pacific railroad tracks, hence the name. No we don’t grow 
trains, and we don’t have a train to ride on. We grow vegetables and herbs, primarily, and we raise chickens for eggs and meat, Berkshire pigs, and Dexter cows. We 
sell at farmers markets, to select restaurants, and we operate a CSA program for families in South King County and Seattle—produce by subscription.	
!We choose to grow a lot of things that you can’t find in the grocery store. We enjoy exploring new varieties as well as improving on the standards. We want you to 
enjoy new foods, or at the very least, to break out of the grocery store box. Try some Pea Shoots, Japanese Turnips, or Romano Beans. Bake up a Gold Nugget or 
Sugarloaf squash or some heirloom Italian shelling beans. Have a Lemon Cucumber and Tomato Salad with Italian Torpedo Onions and Cinnamon Basil. Try a Deer 
Tongue or Four Seasons Lettuce instead of iceberg, or one of 12 varieties or Radicchio. Of course, we grow broccoli, carrots, and over 100 other crops, too, but not 
like what you’ve had from the supermarket. Our produce takes longer to grow because we don’t use as much water as the conventional farms, and we use slower-
acting, organic fertilizers and growing methods. The result—premium flavor and, we believe, better health.

CSA Overview	

Every week we assemble a tasty, well-balanced 

assortment of the various items that we harvest that 
week. Subscribers share in the risks and 

abundance inherent to farming. 
Certain crops may be delayed or 

fail, due to weather or wildlife, 
while others excel. A complete 
harvest failure is very unlikely. 
However, individual crops do 
regularly fail—cool summers 

bring lots of broccoli and few 
tomatoes, for example, 

emphasizing the importance of crop 
diversity.	

What Subscribers Get	


Early in the season, allotments will be on the 
lighter side, containing largely greens and salad 
goodies. Into the summer, you will find more 
variety, and shares will include among others, basil, 
broccoli, beets, carrots, beans, tomatoes, 
peppers, and squash, as well as greens 
and lettuces. See our Crop Schedule 
on the reverse for a better idea of 
which crops to expect throughout 
the season, and sample harvests for 
an idea of how much produce to 
expect each week.	


We harvest most of our produce 

that very morning and throughout the pickup day. 
Subscribers can expect a great deal of variety from 
week to week, as we try to ensure that no-one gets 
tired of eating the same thing every week. (Visit our 
website for past newsletters and box contents.)	


We no longer print a weekly newsletter. Instead, we 
publish a blog on our website. The 
weekly posts include a list of what 
produce is included in the share for 
that week, news and photos from 
the farm, and recipes to help you in 
cooking anything new or unusual. 
Occasionally there are extra posts to 
read as well. Check it out at 
www.whistlingtrainfarm.com	


We offer three share sizes—Small 
Shares feed 1–3 adults, while Large Shares feed 3–5 
(depending on what percentage of your diet consist of 
vegetables), but see the back of the application form 
for a better idea of how much produce to expect. Mini 
Shares provide 5 items of your choosing each week 
and are meant to be a gateway to the CSA concept or a 
supplement to your home garden. All share sizes 
supply fresh produce for 20 weeks, from mid-June 
through late October. 	


Subscribers also have the option of reserving eggs 
and chicken prior to their availability to other folks. 
By signing on with our farm for the season, you play a 
direct role in sustaining local agriculture and ensuring 
a healthier, tastier future for all of us—your family and 
our community.	


What About Fruit?	

We don’t grow much fruit yet on our farm, but we 

have a lot of friends who do. We also serve as a drop-
off point for a fruit-only CSA from Tonnemakers 
Orchards in Royal City. (On-Farm pickup only.)	

Feed-A-Family	


In 2008 we began this program. We now provide 
10% of our shares to hungry families in our area, giving 
them a chance to enjoy our bountiful summer harvest as 
well. We partner with Kent Youth and Family Services, 
as well as helping individuals.	


We accept contributions towards our program, but 
we don’t expect them. If you know a family that would 
benefit from a share, please contact us. All we need for 
a Feed-A-Family referral is their contact information, 
and a sponsor who will help them pickup 
and utilize their produce.	

Learning Opportunities	


This will be our second year 
hosting farm interns, doing our part 
to help grow new farmers for future 
generations. 	


Our FarmKids Club introduces 
children 5 and up about plants and 
animals on the farm, and the importance of 
knowing what goes into their bodies as well as the web 
of life around them. They will learn about seeds, 
growing plants, livestock care, wildlife, and more. 
Contact us for more information.
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