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Share Prices for 2026
Regular season share - $670
This is our standard 16-week vegetable 
share.  If this is too much food for your 
household,  the most economical option 
is for members to find their own partners 
with whom to share.   To assist you in this 
effort you can call the farm directly for 
help (715-294-2831) or email:  
commonharvestfarm@gmail.com

Half share option - $350
Because we know that it can be difficult 
to find a partner, we would like to offer a 
limited number of half shares.  These shares 
will be packed in our regular  ¾ bushel box 
and delivered every other week.

In addition to the vegetable share, mem-
bers may also purchase the  
following:

Fruit Share - $230
This will include four deliveries: Blueberries 
in late-June, Cherries in early-July, Peaches 
in mid-to-late August, and a Pear/Apple mix 
in late-September.

Food Shelves and the 
Farm:  A Brief History

When we first started farming, we knew 
we wanted to offer fresh organic pro-

duce to those who could not afford, or did 
not have access to it. We found programs that 
served new immigrant communities, a single 
mother’s group, a Minnesota AIDs Project 
kitchen, a Loaves and Fishes program, as well 
as food shelves and soup kitchens. In the early 
years of the farm we 
would glean what was 
left late in the season and 
make larger, one-time 
deliveries. As good as it 
felt to share the har-
vest with others in the 
autumn, we knew that for 
the remainder of the year 
the people using these 
programs had limited  
access to fresh organic produce. 

Food shelves have historically relied upon gov-
ernment commodities of oil, sugar, dairy and 
dry goods, as well as corporate donations of 
processed food. Many food shelf directors we 
worked with would often ask about receiving 
more fresh produce to serve their growing  
immigrant communities who were used to  
eating more grains and vegetables. As much 
as we wanted to do more, we had a limited 
amount of labor and land to dedicate to this 
effort. We hoped to one day figure out a better 
way to respond to this need.

In 2005, we had an exceptional tomato harvest. 
On some August weeks we would have close 
to 1500 lbs of tomatoes left after we had filled 
our CSA boxes. Our local food shelf could 
only take a small portion of the bounty. We 
needed to find another outlet quickly, given the 
short shelf life of ripe tomatoes. A friend, with 
social service experience in the Twin Cities, 
suggested that we call the Brian Coyle Com-
munity Center located on the West Bank of 
the University of Minnesota.

Late one afternoon we 
reached out to the food 
shelf director, who was 
very excited by the offer, 
but said the food shelf 
was about to close for 
the day. Since it was after 
hours,she suggested we 
park in the Brian Coyle 
parking lot and give 

out tomatoes from the back of our delivery 
vehicle. We loaded up the van with a large 
bounty of polished and sorted tomatoes and 
drove to the Cedar-Riverside neighborhood to 
see what would happen. To our amazement, the 
first people to receive these tomatoes began 
to call friends and neighbors in the surround-
ing apartment complex. Within a half an hour 
we had distributed all of the tomatoes.

What started as an informal pop-up distribu-
tion has grown into a close working relation-
ship with the staff at the Brian Coyle  
Community Center. Over the past twenty 

“With your support we 
are creating a system  
that is ensuring that  
local, organic food  

can be available to all.”

Tribute to Ansel Adams

This winter 
we have been 

thinking of national 
parks. Several 
Christmas let-
ters we received 
described beautiful 
days and nights 
spent at our na-
tion’s parks. To 
quote one of the 
letters, “We love 
the public lands of 
this country: na-
tional parks, forests, mountains,and BML lands, 
along with state parks, county and city parks. 
They have been America’s gifts to us over the 
past 150 years.”

We also recently purchased, Ansel Adams In 
The National Parks, a book of stunning 
photography. Looking through this book and 
reading about how Adams was dedicated to 
the motto: “explore, enjoy, and protect the 
planet.” We wanted to share some of the pho-
tos from this book with you, knowing that you 
also care deeply about protecting the planet. 

Josephine Lake, Glacier National Park, Montana  C. 1948 Redwoods, Bull Creek Flat, South of Redwood National Park, CA   C. 1948

Mount Rainier National Park, WA   C. 1948



Our Community Partners
Brian Coyle Community Center Food Shelf 

•	 Located in the Cedar / Riverside Neighborhood of  
Minneapolis.

•	 One of the largest food shelves in the Twin Cities  
by number of people served.

•	 Serves more than 500 households per month and  
more than 3500 households per year.

•	 Has more than 30 languages spoken by recipients.

The Open Cupboard - Osceola
•	 Staffed entirely by volunteers.
•	 Serves more than 90 households per week.
•	 Delivers approximately 100 lbs of mixed vegetables 

every Thursday during the season.
•	 Produce from our root cellar delivered in winter.

Soup for You
•	 Serves hot soups Monday thru Friday at Holy Trinity 

Lutheran Church in South Minneapolis.
•	 Free, nutrient dense meals offered to people  

regardless of their socioeconomic status.
•	 Serves an average of 60 people a day. 
•	 Potatoes, onions and cabbage used in making soup.

Open Cupboard - Oakdale
•	 New community partner in 2025.
•	 Six full-time staff as well as a food recovery truck  

making daily stops in the East Metro.
•	 Located in a 20,000 sq. ft. former retail space in  

East St. Paul.
•	 Serving more than 500 people a week using a market-

style distribution.
•	 Volunteers from area corporations help sort and pack 

out produce and other food items.
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Small Is Beautiful
Things you might not know about the farm...

•	 We produce 100% of our own electric-
ity thanks to a solar array we added in 
2015.

•	 We have hosted more than 60 interns 
over the past 37 years.

•	 In 2025, we used 25% less fuel than in 
2024 to till our fields thanks to a new 
fuel efficient tractor.

•	 We have hosted more than 20  
Macalester College classes over the past 
13 years.

•	 Visitors from more than 35 countries 
have toured the farm. 

•	 The farm is located on a popular cross 
country bike route called the Northern 
Tier.

•	 Five bachelor brothers owned this  
former dairy farm from 1962 to 1997.

•	 We converted a small 1949 Allis  
Chalmers ‘G’ cultivating tractor to  
electric in 2012.

•	 Our largest one-day rain in the past 30 
years was on June 26, 2003 when we 
received 6.5”.

•	 We did a barn-raising in 2004 with the 
help of 250 friends and members (and 
three Amishmen).

•	 We have observed 143 bird species on 
or above our farm in the past 30 years.

years we have learned that  recipients  
prefer hot peppers, eggplant, sweet peppers 
and zucchini which are not often available 
through other suppliers.

In 2014, we partnered with the Community 
of St. Martin and Grace University Lutheran 
Church to purchase and install a walk-in 
cooler at the food shelf. This has allowed the 
center to expand their produce offerings by 
extending the shelf life of many vegetables. 

This dramatic change in our ability to get more 
food to neighbors in need took a big step  
forward in 2017 when we formalized our  
efforts through creating the Sharing the 
Harvest Program. Working with the  
Community of St. Martin as a fiscal sponsor, 
tax-deductible donations now allow us to pay 
for extra labor to help pick and process  
produce on a consistent basis. We are also able 
to cover our transportation costs which result 
in more frequent deliveries.

2025 was a watershed year for us in terms of 
getting more food to those who don’t have 
access to fresh produce. This past season we 
delivered 41,537 pounds of produce to our 
four community partners (see next page). 

At a time when we are all trying to figure out 
how to respond to the incredible needs in our 
community, we are pleased to report that the 
Sharing the Harvest Partnership that we have 
created together is working. With your  
support we have created a system that is  
ensuring that local, organic food can be  
available to all. Thank you for being such a big 
part of this effort to help feed our neighbors.

During this extraordinary time, we are  
honored to be in community with all of you!

— Dan and Margaret


