Sustainable Harvest Farm
Customer Presentation

Meet Your Farmer and the Waterstrat Family

Amanda, Ford, Finley, Silas and Josiah Waterstrat
“We are so blessed to have wonderful friends, loyal customers
and a family that finds joy in farming and rural living”

In December 2009, the Waterstrat’s moved to
London, Kentucky
In 2011, they offered their first Community
Supported Agriculture (CSA) program and became
the first USDA-certified organic farm in the region.
By 2013 Sustainable Harvest Farm expanded their
operation to include grass-fed beef and pastured
pork.
They introduced the regions first customizable CSA in
2018, allowing customers to select what and how
much goes into their weekly produce shares.
Sustainable Harvest Farm continues to look for ways
to innovate and expand their farm to provide highquality, sustainable food.

About Sustainable Harvest Farm
Located locally in London, KY with easy access
to Lexington and Knoxville
Over 30 acres actively, safely, and
environmentally soundly farmed annually
First certified organic farm in the Southeastern
Kentucky
Rich, fertile soil on gentle rolling terrain
Wide variety of seasonal produce – primarily
vegetables with some select fruit
5 dedicated and passionate employees with
“help” from the Waterstrat boys
First generation family farm

Our Promise
Sustainable Harvest Farm promises to produce a wide variety of certified
organic, high-quality produce grown in an environmentally sensitive manner
that ensures product safety through use of agricultural best practices that are
annually certified by a 3rd party. We support and give back to our local
communities and respect and value our employees.
Sustainable Harvest Farm’s offering supports individuals, families and
businesses that desire to reduce food waste, eat healthier and improve their
overall health and well-being. We strive to provide our customers with peace of
mind knowing their food is grown locally in a manner that enhances our
ecosystem yet ensures food safety.

Why Certified Organic Matters
• It is a seal of quality
• The certified organic seal guarantees certain safeguards to
customers, verified by a third party
• Regulations also require:
•
•
•
•

Annual compliance inspections
Strict usage of approved materials
Documentation of organic practices
Guideline adherence to protect the soil ecology and water quality

• For consumers concerned about the level of traceability in
their food, certified organic provides that important
assurance
Source: USDA

Research shows that organic
farming practices can:
•
•
•
•

Improve water quality
Conserve energy
Increase biodiversity
Contribute to soil health

Security in Knowing Your Produce is Safe
• Sustainable Harvest Farm voluntarily undergoes
an annual market access audit

• This assures “Good Agricultural Practices” (GAP)
are being followed on the farm which align with
the FDA’s Food Safety Act Produce Safety Rule
technical requirements
• This audit program helps ensure food safety
• The USDA, by a licensed auditor, has certified that
Sustainable Harvest Farm has met audit standards
and acceptance criteria

Why Buy Kentucky Proud?
Kentucky Proud foods are raised, grown, or processed in
Kentucky by Kentuckians. You can serve Kentucky Proud foods
to your family with the confidence that they came from your
friends and neighbors just down the road — not from
thousands of miles away.

When you buy a product with the Kentucky Proud label:
•
•
•
•

You are buying the freshest, most nutritious food possible.
You are keeping your dollars close to home.
You are helping a Kentucky farm family earn a living.
You are reducing the miles that the food has to travel from the
farm to your plate.

Healthy Eating Throughout the Seasons
SPRING
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Arugula
Beets
Bok Choy
Broccoli
Cabbage (green)
Carrots
Cauliflower
Chard (Swiss)
Collard Greens
Fennel
Kale
Kohlrabi
Leaf Lettuce
Onion (Green)
Radish
Spinach
Sugar Snap Peas
Turnip

•

Strawberries

SUMMER
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Beets
Cabbage (green)
Celery
Chard (Swiss)
Collard Greens
Corn
Cucumber
Eggplant
Fennel
Garlic
Green Beans
Kale
Onion
Peppers (Bell)
Peppers (Jalapeño)
Potato
Squash (Summer)
Tomato
Zucchini

•
•

Watermelons
Cantaloupe

FALL
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Arugula
Beets
Bok Choy
Broccoli
Cabbage (green)
Carrots
Cauliflower
Celery
Chard (Swiss)
Collard Greens
Corn
Cucumber
Eggplant
Fennel
Garlic
Green Beans
Kale
Kohlrabi
Leaf Lettuce
Onion
Onion (Green)
Peppers (Bell)
Peppers (Jalapeno)

37 different vegetables and fruits throughout the growing season

•
•
•
•
•
•
•
•
•
•

Potato
Radish
Spinach
Squash (Acorn)
Squash (Butternut)
Squash (Summer)
Sweet Potato
Tomato
Turnip
Zucchini

Making Healthy Eating Easier for Our Customers
Customizable Farm Share (CSA) – pick favorites and
reduce food waste
Convenient pick up locations
Ability to switch pick up locations
Option to place weekly Farm Share (CSA) on hold for
vacations
List multiple email addresses for email reminders
Storage and recipe tips for Farm Share vegetables and
fruits
100% satisfaction guarantee

What is a Farm Share?
(CSA) Community Supported Agriculture
• A “direct to consumer” means of selling farm fresh
produce
• Members purchase upfront a subscription that features
weekly deliveries of freshly grown produce
• Convenient pick up locations are established throughout
Lexington, Corbin, Berea, London, Richmond, Somerset KY
and Knoxville TN

• Shares consist of an assortment of seasonal vegetables
and select fruits from May – October
• Farm share members also enjoy newsletters, recipes and
storage tips for produce based on the season

Benefits of a Farm Share Subscription
• Access to locally grown, nutrient rich, fresh vegetables and fruits
• Broad assortment of tasty, seasonal produce
• Convenient weekly pick up locations within your neighborhood or
at your workplace
• Buying local supports keeping money spent on produce in the area
• Sense of security and trust knowing your farmer and where your
USDA certified organic produce is grown

• Assurance of food safety
• Supports healthy eating and improved lifestyle behaviors

A 2018 University of Kentucky
– College of Agriculture
Research Study on CSA
participation impacts revealed:
•
•
•

Increased consumption of fruits
and vegetables
Decreased consumption in
processed foods
Decrease in diet-related
medical and pharmacy claims

Concluding CSA memberships
can reinforce positive health
outcomes
Source: UK Agricultural Economics
Staff Paper #497

Lexington

Farm Share Pickup Locations
L’Escalade Fitness Inc.
916 N. Broadway
Day: Thursday
Time: 4:15 – 9:00 PM

Donut Days
185 Southland Drive
Day: Thursday
Time: 3:00 – 5:45 PM

Broomwagon Bike Shop
800 N. Limestone Drive
Day: Thursday
Time: 4:15 – 6:30 PM

Grassroots Pharmacy
2304 Sir Barton Way, Suite 195
Day: Thursday
Time: 2:00 – 5:45 PM

Whole Foods
4059 Finn Way
Day: Thursday
Time: 4:00 – 7:45 PM

Chevy Chase Residence

Gluten Free Miracle
145 Burt Road
Day: Thursday
Time: 3:30 – 5:45 PM

650 Montclair Drive
Day: Thursday
Time: 4:00 – 7:00 PM

Berea, Corbin, London, Somerset, Russel Springs

Farm Share Pickup Locations
Mike’s Hike and Bike
309 W Main Street
Day: Thursday
Time: 1:00 – 6:45 PM

Parkway Christian
Fellowship

Union Church
200 Prospect Street
Day: Thursday
Time: 12:00 – 2:00 PM

255 Bill George Road
Day: Tuesday
Time: 3:30 – 8:00 PM

EKU Healthy You
521 Lancaster Avenue
Day: Thursday
Time: 1:00 – 4:00 PM

C & P Meats
1503 W 5th Street
Day: Tuesday
Time: 12:00 – 5:45 PM

Berea

London
You and Me Coffee and
Tea

Gordan and Salter
311 Radio Park Drive
Day: Thursday
Time: 12:30 – 4:00 PM

Richmond

300 S Main Street
Day: Tuesday
Time: 2:00 – 6:00 PM
Zilla Meals
230 E. Mt. Vernon Street
Day: Tuesday
Time: 2-6 PM

Somerset Market on
Main St
3661 S Hwy 27, Ste, C
Day: Tuesday
Time: 1:30 – 6:00 PM

Russell Springs TBD
Somerset

Corbin

Knoxville

Farm Share Pickup Locations
TN Valley Bikes
210 West Magnolia Avenue
Day: Tuesday
Time: 1:00 - 6:45 PM
&
Day : Saturday
Time: 10:30 – 4:45 PM

Whole Foods
6370 Papermill Drive NW
Day: Tuesday
Time: 12:00 – 8:00 PM

Family Residence
524 Hidden Grove Road
Day: Tuesday
Time: 2:00 – 6:00 PM

Corporate Wellness
• The challenges you face:
•
•
•
•

Rising medical claims and insurance costs
Absenteeism – productivity hits
Employee retention
Wellness programs usually focus on
exercise, smoking cessations, health
screenings and wellness education
• But, typically do NOT include diet-related
wellness programming

Source: Evercore ISI

Corporate Wellness Programs
• How Sustainable Harvest Farm can help:

• Enhancement to your current wellness program
• Offer weekly farm share / CSA deliveries (22 weeks) supporting
healthy eating
• Feature voucher / non-voucher options

• Features:

• Easy, on-line enrollment
• Opportunity to customize weekly share and order additional
produce
• Convenient pickup locations
• Marketing tool kit – drive enrollment, encourage participation
• 100% satisfaction guarantee

Corporate Wellness Program

Farm Share Employee and Company Benefits
Value to your employees
• Farm share participation helps them eat and feed
their family with farm fresh, high quality produce
• Improves their health and well-being
• Provides them security in knowing their farmer and
where their produce is grown
• Assures them of food safety
• Helps them feel good about supporting a local family
business and agriculture
• Gives them the ability to customize their share of
produce they like avoiding food waste
• Provides them with access to recipes and storage tips

Value to your company
• Farm Share participation has been proven to reduce
medical and prescription claims
• Demonstrates care of employees
• Builds company morale
• Improves employee retention
• Reduces absenteeism through better health and
wellness of employees thus helping increase
productivity
• Supports company’s sustainability initiatives
• Provides an impactful, diet related compliment to
other company wellness programs

Farm Share Overview & Pricing
Weekly delivered farm fresh
produce for 22 weeks (May – Oct)
Certified organic seasonal selections
2020 Pricing:
Small Veggie Share - $23
Weekly produce for 1-2 people

Regular Veggie Share - $28
Weekly produce for family of 3-4

X Large Veggie Share - $35
Weekly produce for family of 5 or more, or a primarily
vegetarian family

Farm Share Sign Up is Easy
Step #1 – Log into Harvie web site

and click on Sustainable Harvest Farm

https://www.harvie.farm/

Powered by

Step #2 – Choose your share size, add
on’s and delivery options

Farm Share Sign Up is Easy
Step #4 – Check out and select

Step #3 – Complete contact info

payment option

Set Up a Payment Plan
25% of Balance is Due at Sign-Up
25% of Balance is Due the first week of Delivery
Your Credit Card Will Be Charged Weekly for the
Remainder of the Season
~OR~
Pay in Full at Checkout

Powered by

Farm Share Sign Up is Easy
Step #6 – Customize your share

Step #5 – Rate your produce and
share your preferences

Several days before a
delivery you’ll receive an
email with your share
contents.
You’ll have the
opportunity to change
your share contents based
on what’s available that
week, And add on extra
produce or meat products.

Preferences can be updated throughout the
growing seasons
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“My Profile” Section Enables Easy Changes
Features / options of your
profile section. You can:
Reschedule deliveries / vacation
hold
Switch pick up locations
Change credit card on file
Add users
Update your email address
Refer a friend ($20 credit for you and
your friend)

Delicious Share “Additions”
MEATS

Tasty and tender….
Grass-fed beef & hamburger
Pastured pork
Delivered frozen to ensure food
safety.

CHEESES

Wildcat Mountain Cheeses
are made from quality milk
produced by grass-fed cattle.
Their traditional hand-crafted
cheeses include Cheddar,
Gouda, Colby, Bernstadt Swiss
and fresh Cheese Curds.

$7 per week for an 8 oz. block or
2 - 8 oz. blocks for $13 per week

SAUCES etc.

Sustainable Harvest Farm
produces a variety of delicious
jarred sauces, salsas and
stewed vegetables.
Availability is based on crop
production.

