
The A-Z to setting up a CSA  How to set up and run a successful community supported agriculture scheme

Xcellence

Setting up a CSA is all about providing good food. 
But for some people eating fresh, local, seasonal 
produce can be a big change to their cooking and 
eating habits. So they may need some advice on 
how to use more unusual varieties. 

It’s also a good idea to provide tips on storage  
and keeping food fresh, so that members make  
the most of their boxes. Unfortunately one of the 
main reasons that people stop ordering from CSAs 
is that they just don’t know what to do with some  
of the produce and end up wasting it (see Zero 
waste section). 

Recipes
Including recipes on your website and in 
newsletters is a great idea but thinking up and 
writing recipes on a weekly basis can take up a lot 
of time. Don’t worry though, there are lots of other 
CSAs and food projects that have already done the 
hard work for you, so you can access loads of great 
recipes on the internet, most people don’t mind 
as long as your credit them. You can also ask your 
members to send in their favourite recipes. We 
often post and share recipes on our CSA Network 
UK Facebook page so you can share these with 
your members too. 

 » suttoncommunityfarm.org.uk/category/
recipes/

 » camel-csa.org.uk/recipes/

 » cambridge.cropshare.org.uk/recipes/

Storage tips
As well as cooking advice, members may need 

advice on storing vegetables and what to eat first, 
as if not stored properly some produce may go off 
before people have a chance to eat it. The following 
websites have lots of useful tips.

 » norwichfarmshare.co.uk/tips-for-storing/

 » plowbreakfarm.com/vegetable-storage-tips.html

 » sharedharvestcsa.com/2122-2/ 

 » edinburghcommunityfood.org.uk/assets/files/
documents/WhatToStore.pdf

Seasonal calendars
CSA members will learn about seasonality as they 
go along, but providing resources such as seasonal 
calenders to new members may help them adjust, 
and stop them asking why they get chard several 
weeks in a row…. It’s also important that members 
understand about the hungry gap and why your 
CSA may have to stop at that time or buy in  
extra produce. 

 » eatseasonably.co.uk/what-to-eat-now/calendar

Preserving food
If your member community is well developed, they 
may enjoy setting up a “preserving team” to make 
chutneys, etc for the whole community when there 
is a genuine glut. It is a lovely surprise to receive a 
jar of something tasty in a veg share box during the 
hungry gap of April/May. 

A lot of people are interested in fermentation at the 
moment, and this is a great way to use up excess 
produce that you might not have time to eat, such 
as cabbages or beetroot. If you grow fruit you may 
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want to organise workshops or communal jam 
making sessions, or juice pressing.

Cookery classes
Another way to get members involved with your 
CSA and to be more creative with your produce 
could be to run some cookery classes or demos. If 

you don’t have your own kitchen facilities you could 
possibly work in partnership with other local food 
projects, cookery schools or community venues that 
do. You may be able to get a grant to run cookery 
courses and other educational activities (see Events 
and educational activities section). Many CSAs 
also host bring and share meals to get members 
together to get excited about yummy food.
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