
Orchard Hill Farm  
Harvest Membership 

 
Please be sure to read through our practices and policies very carefully before submitting your 
application. Thank you!  

Our Practice  
At Orchard Hill Farm, our focus is on growing a huge variety of organically grown produce (and pasture 
raised protein) for our harvest share members and making it easily accessible to our local area. We 
operate a bio-intensive and regenerative practice on our 15 acre farm located in Crown Point, Indiana. 
We feel it is important to our community’s well being by having a connected food source which is 
simply, “-cide free,” ethically raised, and fresh. 
 

Our Farm Membership 
Our Harvest Membership is very similar to a CSA, which is defined by a Partnership between the 
Members and the Farmers.  The core principle of a CSA is the idea that members support their local 
farmer by sharing in the inherent risks of agriculture (poor weather, drought, disease, early frost, crop 
failure and the like) and then the rewards (the bounty from a good season!). Therefore while Orchard 
Hill will always act in good faith to provide fresh organic produce for the 20-week season, there is no 
guarantee of quantities or contents of the weekly shares that can be made.  
 
We do not require members to work, as is found commonly in CSA’s, but welcome volunteers who 
would enjoy the opportunity to participate in farm activities which could be considered as therapeutic. 
Weeding, handling animals, and assisting in packaging would be examples of opportunities.  
 
DON’T BE A TURNIP! The single most important responsibility of all members is to educate themselves 
about the workings of our harvest membership by thoroughly reading the weekly members only 
newsletter that is emailed to you. The newsletter contains important information about what's in your 
share, recipes, news from the farm and details about the harvest. Additionally, we encourage all of our 
members to become active participants in connecting with the farm. You can do this by volunteering 
and keeping in touch. Please e-mail us with your comments, suggestions and concerns.  
This is one of the great perks of our membership-you can actually talk to the people who grew your 
food! It’s practically from your backyard!  
 
PICK UP YOUR SHARE! As our Harvest member, you must pick up your share on Saturday, at your 
designated location, if you do not wish to sign-up for delivery. If you cannot pick up your share, someone 
else may pick up your share that week. Please just email or call us with their name.  
***If you do not pick up your share and make no arrangements to have someone else pick it up for you 
then your forfeit your share that week and it will be donated to local charities. There is no refund for 
unclaimed shares. Additionally, Members who pick up from the farm gain the ability to adjust their 
share to meet their needs with leftover harvest available. For example, if your household is anti-
cabbage, you might be able to substitute carrots, tomatoes, or greens in its place. 
 
REDUCE, REUSE, AND RECYCLE! As part of our farm’s commitment to minimizing our imprint on the 
Earth, we strive to reduce plastic packaging and to re-use containers. We require Members to return 
bags and boxes to the next week’s farm/market pick-up so that we may clean and re-use them for next 
week. Of course, you are welcome to pick-up produce with your re-usable totes.  

 
 



What’s in the Box? 
 
A HarvestBag is an average amount of approximately 5-7 pounds of produce, enough for 1-2 people. It 
would be common to find 5-10 varieties of vegetables and herbs. Cost is $400 for the 20 week season. 
 
A HarvestBox is a greater amount of produce of commonly liked produce and some less common that 
would be fun to try. Expect 7-15 pounds of produce, on average. Cost is $500 for the season. 
 
HarvestBulk is a great idea for families who are interested in preserving produce for the winter. We will 
grow a planned amount of quality food for its intended purpose. Some verities of vegetables are better 
suited than others for canning and freezing. Let us know your plans by March 15th and we will work with 
you to provide you with the freshest produce to meet your goals. Freshness in preservation makes a 
huge difference! We offer $100 credits to be placed towards your 25 pound or more order, which is at a 
20% discounted price from market value.  
 
HarvestCarne is for the meat lovers. Monthly, 15 pound boxes will contain a Farmer-picked assorted 
selection of pastured meats. These boxes are also available for overnight delivery to a larger area! 
Membership lasts for 3 month increments due to the investment into raising animals on a managed 
pasture system through Spring and Summer. We offer a variety of lean meats: lamb, cabrito, pork, and 
turkey and will offer new selections each month. Subscriptions run from July-December. We are hoping 
to add beef back to our farm in the near future. Recipes are also included in each box with our 
farmhouse’s recommendations. Cost is $450 per 3 months. 
 

All Members receive 10% any produce or meat purchase July-October. 
 

The When and Where 
Shares are picked up weekly at the Crown Point Farmer’s Market or at Orchard Hill on Saturdays only. 
Our 2020 Season runs May 30th – October 10th. We offer delivery to members who are Lake County 
residents on Friday afternoons for the additional fee of $100 ($5 per week). Delivery is for the entire 
season only. HarvestCarne deliveries will be made on the 1st Monday of each month.  
 

How do I sign-up? 
Payments can be made by check, PayPal, or credit. Members may pay credit through our website 

(processed by Square) or in person. Our site is different- simply click “Pay Here” and you will have the 
option to choose the amount and note what it is for. Our website is also a great way to easily add-on a 

farm fresh item, such as Eggs or Bread to your weekly order.  
We appreciate if total payment be made upfront. But, we understand that this might not be possible for 

all. If a split payment would be necessary for you, we will be happy to work with you.  
All signed Agreements need to be returned by May 1st.  

 
A limited number of Memberships are available. Your membership is not complete until Payment and 

the Agreement is returned. 
 
 
 
 
 
 



Planned for 2020 Planting 
A mix of favored heirlooms and new hybrids to try. All are non-GMO. Organically grown. 

 
Asparagus planted in Fall 2019..right before the cold snap.. fingers crossed 
Beans  5 fave varieties of green, purple, round, filet, and flat beans. 
Beets  2 varieties including a white (AAS winner,non-staining) and striped variety 
Broccoli  Purple and green broccoli? It’s new for 2020..We need to try this! 
Cabbage Tendersweet is hard to beat 
Carrots  5 varieties for lots of color 
Cauliflower 2 varieties of orange and purple colored heads 
Celery  and cutting celery 
Cucumbers Slicing and Pickling varieties 
Sweet Corn Bi-Color, AAS winner 
Popcorn Baby popcorn? How Cute!!   
Fennel  Sounds interesting.. 
Garlic  A pink variety which has been on our farm for years. 
Eggplant An Italian heirloom which we feel is the best 
Leeks  a large variety named Megatron… 
Microgreens A popular beet/kale mix and many more 
Lettuce  A gourmet mix of mild red and green lettuces. 
Swiss Chard So nutritious and delicious  
Spinach  A new variety that can be grown year-round  
Onions  Walla Walla… the Australian sweet onion 
Peppers a variety of Hot Peppers and mini-Sweet Peppers 
Peas  Amish heirloom 
Potatoes Purple, Reds, and Golds 
Sweet Potatatos  A no-string variety that will be challenging to grow. 
Pumpkins Pie pumpkins, baby pumpkins, bumpy pumpkins, white pumpkins, and big pumpkins 
Radishes A sweet, crisp, AAS winner 
Turnips  The OH 2019 Veggie of the Year Award- delicate and melon like 
Tomatoes San Marzano II for canning and 3 additional varieties  
Cantalope Voted Best-Tasting by Johnny’s Seeds 
Watermelon Personal sized Seedless Melons.. sweet! 
Squash  A sweet acorn squash, delicate Angel Hair spaghetti squash, AAS winner butternut 
Zucchini 4 varieties of farm favorites 
 
Herbs- Basil, Chives, Cilantro, Sage, Parsley, Dill, Mint, Oregano, Rosemary, Thyme and Edible Flowers 
are planned for the Herb Garden. 
 
 
QUESTIONS? 
 If you have any questions, please, do not hesitate to call/text us at 219-310-0737 or email us at 
ohofarms@gmail.com   Either Ali or Chris will be able to promptly answer any questions you may have.  
 
 
 
 
 

mailto:ohofarms@gmail.com


Orchard Hill Farm 2020 Harvest Membership Agreement 
 

Member Name ______________________________________________________________  
Email Address ______________________________________________________________  
Contact Phone Number _______________________________________________________  
Mailing Address _____________________________________________________________  
City, _________________________________________ State __________ Zip____________  
Secondary Contact Name _____________________________________________________  
Secondary Email Address _____________________________________________________  
 
OPTION:          ____ Harvest Bag - $400  

           ____ Harvest Box - $500  
           ____ Harvest Bulk - $100 credit towards bulk item(s):______________________ 
           ____ Harvest Carne – $450 per 3 months 

 
PICK-UP 
 Pick-Up days are very important. To ensure the freshest produce we will only harvest prior to your 
designated pick-up day. For planning purposes it is very important to keep your designated pick-up the 
same for the whole season. If you do not pick up your share and make no arrangements to have 
someone else pick it up for you then you forfeit your share that week. There is no credit nor refund for 
unclaimed shares. 
 
 ______________ Saturdays from 2-5 pm at Orchard Hill Farm 
 ______________ Saturdays from 7 am –noon Crown Point Market 
 
 
DELIVERY 
Available for Lake County only. Weekly, Friday afternoon delivery to your home is available for an 
additional fee of $100. We request that someone be available to receive your delivery. In the event that 
no one is available, effort will be made to leave the delivery in a shaded location (such as a porch or 
garage) and you will be notified of that location. We cannot be held liable for produce after delivery.  
 
___________ I choose Delivery INSTEAD of pick-up at the address listed above for the entire season. 
 
SIGN CONTRACT  
By signing this contract you are agreeing to participate in Orchard Hill Farm’s Harvest Membership. 
 I,___________________________________, understand the guidelines explained above and am willing 
to accept the risks. I will pick up or arrange for pick up of my share each week. I understand there are no 
refunds. I appreciate locally grown, synthetic pesticide-free produce and want to ensure that it remains 
available in my area by becoming a member in Orchard Hill Farm Harvest Membership Program. I 
understand that Orchard Hill Farm will do their best to provide the sustainably produced fruit and 
vegetable varieties they propose at the times they estimate. I agree to return bags or boxes in a week’s 
time so they may be re-used. Further, as a shareholder in both the bounty and the risk of harvest, I 
understand that nature ultimately decides what I will receive. 
 
Signed ________________________________________________ Date ________________  


