
CSA POLICIES 
 

Who: You! Join us for our 2019 season! 
 
What: Receive a box of vegetables and fruits 
grown at our farm! Full shares provide for a 
family of 4-5. Half shares provide for a family 
of 1-3. Each week’s box has 6-12 in-season 
vegetables for that week, including favorites 
like cucumbers, tomatoes, lettuce, peppers, and 
more! Bulk fruit, micro-greens, eggs, and meat 
shares are also available!  
 
When: the week of June 10th – October 7th, 
2018. Pick-ups occur on Thursdays! 
 
 
Where: Shares can be picked up at various 
locations: Twin Elm Gardens in Pulaski, 
Kavarna Coffeehouse in Green Bay, Terry 
Naturally in Howard and Great Harvest Bread 
in DePere.  
 
 
Why: Support local! Eat healthy, locally-
grown, in-season food, and commit to a healthy 
summer 
 
 
How: Sign-up today by filling out the 
commitment sheet, and send it to us! Feel free 
to call or email us with questions!  
 

 
 

 
 
 

 
 

We hope you join us this summer! 
The Wojciks 

 
 

 

 
 
 
 
 
 

  
 
 
 
 

 
   Community Supported Agriculture 

2019 Program 
 
 

 
 

 
Our vision is to inspire and educate 

communities about sustainable food systems 
in hopes of creating a healthier future for 

you and your family.  
 
 

4356 Twin Elm Dr 
Pulaski, WI 54162 

 
www.twinelmgardens.com 

wojcik.twinelm@gmail.com 
920-619—6921 

 
 

Find us on Facebook!  

Twin Elm Gardens 
Local, Natural, 

Sustainable 
 



 

 

About Twin Elm Gardens 
 

Twin Elm Gardens was founded in 2008 by 
Luke Wojcik and is located just outside of 
Pulaski. Luke, his wife Melissa, and sons, 
Henry and Griffin, live on the farm together.  
Luke graduated from the University of 
Wisconsin-Platteville in 2010 with a degree in 
Horticulture and an emphasis in Business 
Management.  
 
At Twin Elm Gardens, you will find bountiful 
fields of a wide variety of vegetables, compost 
piles to promote healthy soils, high-quality 
organic fertilizer for the farm provided by 
earthworm castings, a flock of free-range 
chickens, pasture-raised meat chickens, 
pasture-raised pigs, and a wide assortment of 
in-season fresh fruits and vegetables.  
 
In addition to our field production, we have 
three greenhouses, which allow us to extend 
our season into the winter months. This allows 
us to have fresh food available, year round. We 
also specialize in growing micro-greens, 
including baby sunflower greens, pea shoots, 
and a variety of microgreens, such as kale, 
arugula, cilantro, and more. 
 
We are dedicated to providing healthy, natural 
foods to people in the greater Green Bay area.  
It is our goal to produce chemical-free food in 
harmony with Mother Nature.   
 

 

 
WHAT IS A CSA? 

 
CSA stands for community supported 
agriculture. A CSA is a way for people to build 
a relationship with and receive produce from a 
local farm! As a member, you receive a weekly 
share of the farm’s bounty. There is something 
fulfilling about being directly connected to the 
land and participating in food production. You 
also gain the added benefit that the produce you 
receive has been grown in a way that is healthy 
for both you and the environment.   
 
By becoming a member, you are taking a risk 
with us, agreeing that we are in this season 
together! Some seasons are more bountiful than 
others! The goal of a CSA is to benefit both the 
farmer and the members!  
 

Why Twin Elm?  
 
Considering a CSA this season? Here are some 
great reasons to join us: 

- We introduce you to new vegetables 
while also making sure you have access 
to your family’s favorites. 

- We offer add-on shares, so that you can 
receive extra greens, eggs, and even 
meat with your share! 

- We make sure to provide different 
greens with your share each week, like 
lettuce, kale, spinach, or chard.  

- We provide weekly recipe sheets to 
help you utilize the food. 

- This is our 10th year running a CSA 
program! 

 
 
 

Community Supported 
Agriculture: 

 
- Introduces new and unique varieties of 
vegetables that may not be widely available, 
thus increasing healthy eating and cooking 
options. 
 
- Fosters a relationship between farmers and 
consumers. This relationship then allows for a 
understanding of the quality of the food, where 
and how the food is grown, and peace of mind 
knowing that it comes free of harmful 
chemicals. 
 
- Provides members an opportunity to take an 
active and ecologically-friendly role in the 
production of high-quality chemical-free 
produce. 
 
- Gives members the enjoyment of eating the 
healthiest, freshest, and most locally grown 
food possible during the natural cycle of the 
growing season. 
 
- Offers a more sustainable alternative in an 
age when food travels an average of 1,300 
miles to reach our tables. 
 
-Welcomes members to the farm to see how 
things are going throughout the growing season 
 
 
 
 


