
QUESTIONS?  CONTACT MOLLY ROUSEY @ 910-470-3891 OR COPPERGUINEAFARM@BELLSOUTH.NET 

MAKE CHECKS PAYABLE TO COPPER GUINEA FARM. MAIL TO COPPER GUINEA FARM · 5000 POINT CASWELL RD · ATKINSON, NC 28421 

 

COPPER-GUINEA FARM  COOPERATIVE 
COMMUNITY SUPPORTED AGRICULTURE 

 

Copper-Guinea Farm and Kitchen is offering limited member-
ship to a new brand of CSA.  It is bringing the full spectrum of 
what it’s farm offers to your home and garden with the help of 
some the area’s best local small farms.  Together with weekly 
fare from the garden and bakery, you can experience our farm 
first hand.  Copper-Guinea Salad Fork Kits will offer a healthy 
and nutritious blend of salad ingredients and toppings together 
with fresh milled organic breads and wholesome baked goods 
with a table top bouquet from Federal Point Farm each week.  
A series of workshops and learning workdays will be led by 
Neal Taylor of One World Design.  As always, weekly access 
to high quality, local fare from area farmers will be available at 
pick-up.  New this year, members will have a buy-in option 
where time worked on the farm can be traded for Copper-
Guinea offerings throughout the season. 
 

Copper-Guinea Salad Fork Kits  
 

From Copper-Guinea Farm and Cooperative you will receive: 
 Sustainably grown mixed greens, lettuces or cabbages and 

a seasonal mix of sides that may include sugar snaps, rad-
ishes, salad turnips, fresh herbs, scallions, arugula, sorrel, 
cherry tomatoes, cucumbers, peppers, blueberries, straw-
berries, blackberries and more.   

From Copper-Guinea Bakery you will receive: 
 A loaf of freshly milled organic Honey Whole Wheat 

bread 
 A loaf of our new “Garden-Inspired” Dessert Bread 

(Chocolate Zucchini Bread, Blueberry Pound Cake, 
Lemon Squash Tea Bread, Chocolate Beet Cake, etc.) 

 Salad Toppings (Brown Sugar & Sesame Pecans, Spicy 
Parmesan Toasted Nuts, Homemade Granola, etc.) 

From Copper-Guinea Kitchen you will receive: 
 1 bottle of our signature Honey Dijon and Garlic  
         Balsamic Dressing  
 Recipes for vinaigrettes and dressings to make with the 

fresh herbs included in your kits throughout the season 
From Federal Point Farm you will receive: 
 A table top bouquet of seasonal mixed flowers grown and 

arranged by Christin Deener 
From Copper-Guinea Farm we will offer: 
 3 “Weekend Workdays” where you can spend the day 

with your family, enjoy reconnecting with nature and 
learn organic gardening techniques with Landscape De-
signer, Neal Taylor of One World Design. 

 Complimentary workshops to CSA members on:  
Vermiculture - Participants bring a bin and learn how to set up 
and maintain it  
Attracting Native Pollinators - Creating nesting sites for Carpen-
ter, Bumble or Mason Orchard Bees  
Garden Trellis Construction - Learn 2-3 different styles for edi-
bles                           -led by Neal Taylor, One World Design 
Vegetarian Cooking Class - Participants pick, prepare and serve a 
meal straight from the garden 

 

WORKDAY AND WORKSHOP DATES AND TIMES TO BE ANNOUNCED 

10 Week Subscriptions             small (6-8 servings)         large (10-12 servings) 
Copper-Guinea “Salad Fork” CSA     $325_____  $475_____  
Brown Eggs $3.25dz   reg.  $3.75dz     $32______  $32______ 

Grassy Ridge  Pastured Whole Chicken (4# avg.) $16wk reg.  $17wk  $160_____  $160_____ 
        Total______               Total______  
Name______________________________________________________________________________________ Date___________________  
Address_____________________________________________________________________________________________________________  
______________________________________________________________________________________________________________________  
Phone(s)____________________________________________________________________________________________________________  
Email_______________________________________________________________________________________________________________  

 

Delivery is at Progressive Gardens and Soil to Soul (6005 Oleander Drive) on Wednesdays between 4 and 6pm starting Late 
April and running to the first of July for 10 weeks.  Each week, a list of “add-ons” will be sent through email with available goods 
from our supporting farmers.  These items can be purchased in addition to your regular weekly Salad Fork Kits.  Here is a list of 
some of the farmers whose products will conveniently be made available to you. 

Federal Point Farm– Christin Deener 
Sustainably grown flowers, herbs, produce 
Grassy Ridge Farm-Marie and Tommy Wallace 
Pastured Poultry, Free-Range Chicken & Eggs 
Twisted Oak Farm-Laurie Seiter 
Goat Milk Soap, Eggs 
Shelton Herb Farm-Meg Shelton 
Sustainably grown flowers, herbs, produce 

Horst Gardens-Jane Horst 
Biodynamic microgreens and edible flowers 
My Sister’s Farm-Carol Jackson & Joyce Bowman 
Certified Organic Produce 
Briar Patch Farm– Rachel Giddens 
Blackberries and blueberries 
Nature’s Way-Tina and Bill Moller 
Goat Milk Cheeses and Seafood                  and more… 


