
†   EAT LOCAL   ¢

• 16, 20, or 24 weeks of vegetables from our farm

• Eggs and chicken available as options. Our 
chickens live a happy outdoor life, on grass, and 
eat certified organic grains

• No artificial chemical pesticides, 
herbicides, or fertilizers

• 2 share sizes and various pickup 
options available

CSA 2013

Is it organic?

We follow (and, in our opinion, exceed) the USDA 
organic guidelines, but we have not maintained the 
paper trail or had the third party audit required to 
become officially USDA certified organic.  This is 
mostly due to expense. Our animals live on pasture 
and are fed certified organic feed, we rotate our 
crops, and the few sprays we use are “naturally 
occurring substances” allowed by USDA organic 
rules.  We are happy to tell you anything you want 
to know about our growing practices and we 
welcome visitors to our farm.  

When we want to put something in your CSA box 
that we didn’t grow successfully (or that we don’t 
grow at all), we buy it directly from other local, 
chemical free growers, and it will be noted in your 
weekly newsletter when this happens.

about us

We started growing produce for market on our 38 
acre Clinton County farm in 2008.  About 3 acres 
are in vegetables, 8 acres are in pasture, and 23 
acres are rented out to a hay farmer who is 
transitioning to organic.  We sell at 2 farmers 
markets and have been operating a CSA since 2009.  
Lisa manages the vegetable side of the operation 
and does most of the home schooling. Matt is the 
chicken master and also works at home for a San 
Francisco-based software company. In addition to 
ourselves, we usually have 1 to 4 hired helpers on 
the farm during the summer growing season.  Our 
farm’s name is inspired by our alma mater, Rose-
Hulman Institute of Technology, whose sports 
teams are known as “The Fighting Engineers.” 

MAIL: P O BOX 1031
WESTFIELD, IN 46074

(317)836-5061  BURKEFARM@GMAIL.COM

FARM LOCATION: PICKARD, IN, CLINTON COUNTY

farming
 engineers



We grow all year

2400 square feet of enclosed growing space 
allows us to grow lettuce and other leafy 
greens all winter.  Our chickens lay eggs 
year round, and we usually have meat 
available all year as well. We completed 
building our walk-in cooler in 2012, greatly 
improving our ability to store those veggies 
which are amenable to long storage.  You 
can find us in the winter at the Traders 
Point winter market.

Details
How much stuff is in the box?

6 to 8 different items are in your box each week.  
We grow about 40 different vegetables per year; not 
all succeed.

What do i do with all the produce?

We provide a weekly newsletter with storage and 
cooking hints.  New members also get a cookbook, 
“From Asparagus to Zucchini,” which includes 
hundreds of recipes using the kinds of items you’ll 
get in your box.

What if I miss a pickup for a 
vacation or other reason?

Feel free to send a friend if you can’t make it.  
Notify us ahead of time and we may be able to 
arrange for extra weeks, within reason.

What if I don’t eat certain 
vegetables, or have a food allergy?

We can accommodate one special request per 
member- for example, “allergic to melons.”  There is 
normally enough variety in our boxes that you 
shouldn’t be saddled week after week with 
something you can’t stand.  If you have a particular 
concern about this topic, please talk to us directly.

What about work shares?

Our farm is a great place for manual laborers!  If 
you would like to work in exchange for a reduced 
cost or even free share, please email or call Lisa 
Burke to learn about the details of our work share 
program.

Do you deliver?

In addition to our pickup sites, we do free delivery 
to Frankfort and Sheridan.  If you live somewhere 
else, we may deliver, according to our availability, 
for an additional weekly fee.

16 week summer share
Regular (1 - 2 adult, avg family) $300
Large (2 - 4 veg lovers) $500

Mid-June through late September or early October.  
Start with peas and end with butternut squash - eat 
with the calendar! Lots of tomatoes.

4 week spring greens 75$

Mid-May to mid-June.  Eat your kale, lettuces, 
radishes, chard, arugula, and other greens.  This 
share typically includes strawberries.

4 week fall 75$

October through early November.  Winter squash, 
fall root vegetables, and brassicas.  Sometimes this 
can be the best 4 weeks of the year.

Eggs & Chicken

Raised on our pasture, moved to new grass 
regularly, and fed with certified organic feed.  Meat 
chicken is processed, vacuum sealed, and flash 
frozen by our good friends at This Old Farm meats 
in Colfax. 

4 chickens (monthly) $80
8 chickens (every other week) $160
1 doz eggs per month (4 total) $20
2 doz eggs per month (8 total) $40
Eggs every week (16 total) $80

Circle your chosen options.

Total:__________

Name: ______________  Phone:_____________

Email: ___________________________

Pickup options:

Pickard (on the farm) - Thursday
Noblesville (Dillon Park) - Tuesday
Carmel - Thursday morning / Saturday @ Market
Traders Point Creamery - Friday evening

Options


