
Mount Wolfe Farm, located between Palgrave and Bolton, is a year-round (48-week)
Community Supported Agriculture (CSA) operation entering its sixth season. In addition to
a wide variety of summer and winter storage vegetables grown at MWF, members have
access to locally produced foodstuffs and homestuffs sourced from a network of local
producers including farmers, processors and artisans.

MWF is dedicated to being a leader in an emerging local food system. Since people eat all
year round and consume more than just vegetables, a local [short-supply chain] food
system must have the capacity to make food available all year to provide a viable
alternative to the global and industrial-scale food system. This involves creating the
necessary infrastructure to produce food, to process value-added products and meat
proteins (certified community kitchens, abattoirs) and to distribute food to people.

The benefits are many - bringing back family and small-scale agriculture to our rural areas, providing economic
opportunities for young farmers, meeting climate change and biodiversity targets through an agroforestry
approach, promoting a land stewardship and ecological economic ethic and realizing the positive impact of short-
supply chains on the quality of our food. In short, locally produced vegetables taste better! And they last a whole
lot longer. Our vegetables are harvested a day or two before pickups and market days and because of this, our
vegetables taste better, have more nutritional value and they stay fresh for a really long time - which leads to less
food waste on the consumer’s end. 

Mount Wolfe Farm’s growing practices reflect our love of this land and our sense of responsibility for its long-term
health. This is a responsibility we take very seriously. For the past 50 years, we have demonstrated how
reforestation and conservation efforts can regenerate depleted farmland and improve biodiversity, soil health and
ecological integrity. We operate from the premise that our whole farm is an integrated system. This includes the
management of woodlots, perennial grass–covered fields, our 10-kilometre trail system and market garden plots.

Guided by our parents’ legacy and the current generation’s commitment to conservation of the land, our farming
and forestry practices are grounded in ecological approaches that improve and enhance soil fertility, biodiversity
and animal health. For example, allowing our chickens to free-range in fallow market garden plots to feed on
insects fertilizes the soil for next season’s crops and is part of our integrated pest-management approach.

Although we have not gone the organic certification route—which can be a cumbersome and expensive
administrative process—we encourage you to speak with us about our ecological and regenerative growing
practices. Even better, as a Mount Wolfe Farm member, you are invited to visit the farm to witness the care that
goes into protecting our land and growing your food. A 10-minute walk through our trails, fields, woodlots and
gardens will tell you more about our land ethic and the love we have for this farm than could ever be conveyed on
a webpage through a screen. We hope to see you here! - Deb Crandall, co-owner of Mount Wolfe Farm
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