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EXECUTIVE SUMMARY 
Harmonia Farms pioneers Denver's first distributed Urban CSA model, 
transforming underutilized residential and community spaces into a network of 
intensive organic production sites. Operating through Harmonia Ltd., a Colorado 
Limited Liability Company, we cultivate Balanced Regenerative Living by 
reconnecting urban communities with locally-grown food while actively healing 
degraded land through regenerative agricultural practices. 

Our innovative decentralized model addresses three critical urban challenges 
simultaneously: food insecurity and high costs of organic produce, climate 
vulnerability of heat island neighborhoods, and disconnection from food sources. 
By establishing multiple intensive growing sites across Denver's metro area, we 
supply 30 households with fresh seasonal produce while donating surplus to food 
banks and schools, proving cities can feed themselves sustainably. 

 

https://harmonia.institute


Three-Year Goals (2025-2028) 

Year 1 (2025-2026): Complete land acquisition phase through Shared Earth 
Connections, LandLink Programs, and community outreach, securing 1-2 full-acre 
sites, 2-3 mid-scale sites (1,500 sq ft), and 8-9 micro sites (500 sq ft) distributed 
across Denver's diverse microclimates. Establish foundational infrastructure and 
site preparation systems. Launch initial CSA recruitment targeting 20-25 shares for 
2026 growing season while demonstrating viability of distributed urban agriculture 
model. 

Year 2 (2026-2027): Launch full production operations across established site 
network with 20-30 CSA shares generating $10,000-20,000 in revenue. Implement 
Mile-High Intensive Regenerative Systems across all sites, with each location 
producing seasonal varieties optimally suited to its specific microclimate. 
Establish core member base, refine production systems, and document 
methodology for replication. 

Year 3 (2027-2028): Expand to 35-50 shares with mature production systems and 
diversified revenue streams including value-added products and educational 
programming. Revenue target: $25,000-40,000. Position Harmonia Farms as Denver's 
leading regenerative urban agriculture model, with proven systems ready for 
network expansion and replication. 

Competitive Advantages 

Hyper-Local Production: Food travels blocks, not thousands of miles. Members 
receive produce grown within their own neighborhoods, reducing transportation 
emissions while creating visible demonstrations of urban food production 
capability. 

Regenerative Impact: Every harvest actively heals land, sequesters carbon (1-2 
tons CO₂ equivalent per plot annually), and increases soil organic matter 2-5% 
annually—in stark contrast to conventional agriculture that depletes resources. 

Economic Accessibility: Four-tier membership structure ($200-$500) ensures 
regenerative produce remains accessible across income levels while delivering 
140-260% return on investment compared to grocery store prices for organic 
produce. 

Community Integration: Members don't purchase a commodity; they join a 
network of neighbors reimagining food systems. Free seasonal events, workshops, 
and farm dinners create genuine community around shared ecological values. 

 



Financial Overview 

Year 1 Startup Requirements: $13,300-24,500 covering infrastructure, equipment, 
livestock, seeds, and operating capital. 

Revenue Projections: 

●​ Year 1: $10,000-15,000 (CSA + farmers markets) 
●​ Year 2: $14,000-25,000 (expanded shares + value-added products) 
●​ Year 3: $25,000-40,000 (mature systems + multiple revenue streams) 

Funding Strategy: Bootstrap Phase 1 through personal investment and CSA 
pre-payments, with Year 2-3 acceleration through USDA Beginning Farmer grants 
($15,000-30,000), microloans ($10,000-15,000), and additional personal capital 
($25,000). 

The distributed urban CSA model proves economically viable while generating 
measurable environmental and social returns. Our success provides a replicable 
template for urban food sovereignty across Denver and beyond. 
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1. BUSINESS CONCEPT & PHILOSOPHY 

Mission Statement 

Harmonia Farms cultivates Balanced Regenerative Living through interdependent 
cooperation with nature and community. We nourish healthy foods and healing 
hearts by reconnecting people to the sacred cycles of growth, harvest, and 
renewal. 

Vision Statement 

We envision Harmonia Farms as a thriving demonstration of the Inscendentalist 
path—where ecological soul awakens through hands-in-soil practice, where 
interdependent self-reliance builds community resilience, and where the simple 
act of growing food becomes a catalyst for the broader back-to-the-land 
movement in urban environments. 

Core Values 

Balanced Regenerative Living: Sustainable practices that heal both land and 
community, recognizing that human flourishing is inseparable from ecological 
health. 

Interdependent Self-Reliance: Individual capability within community 
cooperation—neither isolated self-sufficiency nor passive dependence, but active 
participation in mutual support networks. 

Healthy Foods & Healing Hearts: Nourishment extending beyond physical 
nutrition to emotional connection, community belonging, and spiritual alignment 
with natural cycles. 

Ecological Soul: Living in conscious recognition of our place within, not above, 
the web of life. Agriculture as active participation in Earth's continuous 
regeneration. 

Educational Service: Reconnecting people to food origins and natural cycles 
through demonstration, teaching, and shared practice. Knowledge as commons 
rather than commodity. 

 



The Urban CSA Innovation 

Traditional CSA models operate from single rural farmsteads, requiring members to 
travel for pickup or receive deliveries from distant locations. Harmonia Farms 
inverts this paradigm by establishing multiple production sites distributed 
throughout the neighborhoods we serve. 

Key Innovations: 

Distributed Production Network: Rather than one central farm, we cultivate 6-12 
intensive production sites ranging from 500 square feet residential lots to 1-acre 
community spaces. This creates resilient, redundant systems where crop failure at 
one site doesn't compromise the entire operation. 

Neighborhood-Scale Food Sovereignty: Members receive food grown within their 
own communities—often within blocks of their homes. This transforms abstract 
"local food" into visceral connection with specific places, soils, and ecosystems. 

Land Access Partnership Model: Instead of requiring capital-intensive land 
purchase, we partner with homeowners, institutions, and municipalities who 
provide land access. Partners receive fresh produce shares, professional land 
stewardship, and property value enhancement through productive landscapes. 

Climate-Adaptive Microsite Selection: Denver's dramatic elevation, weather 
variability, and urban microclimate diversity become advantages rather than 
challenges. We match crops to microclimates: heat-loving tomatoes in south-facing 
urban yards, cold-hardy greens in elevated sites, season-extension crops in 
protected locations. 

Intensive Mile-High Regenerative Systems (MHIRS): Synthesizing Korean 
Natural Farming, JADAM ultra-low-cost methods, Biointensive techniques, Market 
Gardening efficiency, and Syntropic Agriculture principles, MHIRS is specifically 
adapted to Denver's semi-arid, high-altitude environment and urban constraints. 

Visible Demonstration Power: Every production site becomes a living 
proof-of-concept that urban spaces can produce rather than merely consume. 
Neighbors witness transformation of underutilized spaces into abundant gardens, 
catalyzing broader cultural shift toward urban food production. 

This model addresses multiple urban challenges simultaneously: food security and 
affordability, climate resilience through green infrastructure, community building 
through shared purpose, and ecological restoration of degraded urban soils. It 
proves scalable and replicable without requiring massive capital investment or 
land ownership. 



 

2. MANAGEMENT & ORGANIZATION 

Legal Structure 

Entity: Harmonia Ltd.​
 Type: Colorado Limited Liability Company (LLC)​
 Formation Date: September 23, 2025​
 Registered Agent: Christopher Lee Eichenauer​
 Management Structure: Member-managed​
 Principal Office: 3760 W 14th Ave, Denver, CO 80204 

Leadership Team 

Christopher Lee Eichenauer – Managing Member, Head Grower 

Christopher brings a decade of intensive home gardening experience rooted in 
organic and regenerative methodologies. His approach integrates systems thinking 
with holistic design principles, viewing each garden plot as an interconnected 
ecosystem rather than isolated production space. With specialized expertise in 
Korean Natural Farming and JADAM ultra-low-cost methodologies, he has 
developed the Mile-High Intensive Regenerative Systems (MHIRS) approach 
specifically adapted to Denver's challenging high-altitude, semi-arid environment. 
Christopher leads all production planning, site management, and agricultural 
operations, with responsibility for training and mentoring work-trade members 
and future staff in regenerative practices. 

James Dulaney (Anu Rakti Shivaya) – Managing Member, Community Relations & 
Operations 

James serves dual roles as both strategic partner and community architect for 
Harmonia Farms. With deep background in educational programming, community 
engagement, and organizational development, he shapes how the farm relates to 
and serves its broader community. His expertise in food preservation and 
value-added product development will guide future expansion into processed 
goods and artisan products. James manages member relations, marketing strategy, 
and educational initiatives, ensuring that Harmonia Farms functions not merely as 
food supplier but as nexus for community learning and ecological transformation. 
His business and operational strategy background provides crucial support for 
financial planning, partnership cultivation, and organizational development as 
operations scale. 



Advisory Support Network 

Technical Agriculture: 

●​ Colorado State University Extension services 
●​ Denver Urban Gardens technical assistance 
●​ Experienced regenerative farmers in Front Range region 
●​ Mile-High Intensive Regenerative Systems (MHIRS) practitioner network 

Business Development: 

●​ Small Business Development Center (SBDC) advisors 
●​ Farm Service Agency (FSA) loan officers 
●​ USDA Beginning Farmer program mentors 
●​ Successful CSA operators in Colorado 

Legal & Financial: 

●​ Agricultural accountant specializing in farm businesses 
●​ Insurance advisor for farm liability coverage 
●​ Legal counsel for land access agreements and contracts 

Staffing Plan 

Phase 1 (2026): Family labor with volunteer work-trade CSA shares. Eight 
committed work-trade members provide seasonal support in exchange for produce 
shares, creating both labor force and engaged community foundation. 

Phase 2 (2027): Part-time seasonal employees for peak production periods. Budget: 
$2,000-3,000 for 200-300 hours during planting and harvest intensive periods. 

Phase 3 (2028): Regular part-time staff plus apprentice/intern program 
development. Educational programming generates both income and labor support 
while training next generation of urban farmers. 

Long-term: Full-time production manager position as operations scale beyond 50 
shares, plus established apprentice program serving as both education mission 
fulfillment and sustainable labor model. 

 



Skills Development & Training 

Completed Education (2024-2025): 

●​ Korean Natural Farming methodologies 
●​ JADAM ultra-low-cost production systems 
●​ Biointensive small-scale methods 
●​ Market Garden efficiency techniques 
●​ Organic pest and disease management 

Ongoing Development (2026-2028): 

●​ CSA business management certification 
●​ Produce Safety Alliance Grower Training 
●​ Good Agricultural Practices (GAP) certification 
●​ Advanced season extension and protected culture 
●​ Value-added product development and food safety 
●​ Business financial management for agriculture 

The management structure balances operational flexibility of LLC format with 
clear role delineation and professional advisory support. This ensures both 
regulatory compliance and adaptive capacity to respond to challenges inherent in 
agriculture and new business development. 

 

 



3. MARKET ANALYSIS 

Target Market Profile 

Primary Market: Denver Metro Conscious Consumers 

Demographics: 

●​ Households earning $60,000-150,000 annually 
●​ Ages 28-55, families with children and health-conscious professionals 
●​ College-educated, environmentally aware 
●​ Currently shopping at Whole Foods, Natural Grocers, farmers markets 
●​ 45% of Denver households purchase organic produce regularly 

Psychographics: 

●​ Value transparency in food sourcing and production methods 
●​ Willing to pay premium for verifiable organic, local products 
●​ Motivated by environmental sustainability and climate action 
●​ Seek community connection and authentic relationships 
●​ Interested in learning food production skills 

Geographic Concentration: 

●​ West Denver neighborhoods (Sloan's Lake, Berkeley, Highland) 
●​ Southeast Denver (Wash Park, University Hills, Virginia Village) 
●​ Northwest suburbs (Westminster, Arvada, Wheat Ridge) 
●​ Access to multiple production sites within 3-5 mile radius 

Secondary Market: Food Justice & Access 

●​ Lower-income households experiencing food insecurity 
●​ Schools and community centers in underserved neighborhoods 
●​ Food banks requiring fresh produce donations 
●​ Served through subsidized shares and surplus donation programs 

Tertiary Market: Agritourism & Education 

●​ Visitors seeking farm experiences and educational workshops 
●​ Schools and youth organizations for field trip programming 
●​ Adults interested in homesteading and urban agriculture skills 
●​ Corporate groups for team-building farm experiences 

Market Size & Opportunity 



Denver Organic Food Market: 

●​ $847 million annual organic food sales in Denver metro (2024) 
●​ Growing 8-12% annually, significantly outpacing conventional food sales 
●​ Fresh produce represents 42% of organic purchases ($356 million) 
●​ Average Denver household spending $1,800 annually on organic produce 

CSA Market Potential: 

●​ 127 active CSA operations in Colorado (2025) 
●​ Only 12 operating within Denver city limits, none using distributed model 
●​ Denver metro population 2.9 million across 8,000 square miles 
●​ Less than 0.1% market penetration suggests massive growth potential 
●​ National CSA market growing 15-20% annually post-pandemic 

Local Food Demand Drivers: 

●​ Food security concerns heightened by 2020-2025 supply chain disruptions 
●​ Climate consciousness driving local sourcing preferences 
●​ Organic price premiums at retail (50-100% above conventional) 
●​ "Know your farmer" movement strengthening consumer relationships 
●​ Urban agriculture emerging as climate adaptation strategy 

Competitive Analysis 

Direct Competitors (Denver CSA Farms): 

Chatfield Farms at Denver Botanic Gardens (Littleton): 

Chatfield represents the most established CSA operation in the Denver metro area, 
operating as program of the highly regarded Denver Botanic Gardens. Their 
forty-acre certified organic farm has supplied members for over two decades, 
offering both standard and supporter share options ranging from $492 for small 
shares to $1,860 for full regenerative supporter shares. The operation includes 
educational programming, farm dinners, and sophisticated donor cultivation 
through their nonprofit structure. Their strengths include institutional credibility 
and resources, beautiful farm setting with established infrastructure, decades of 
reputation building, comprehensive educational programs, and strong volunteer 
and donor base. However, their centralized Littleton location requires members to 
travel significant distances, their institutional scale can feel impersonal compared 
to neighborhood operations, and the nonprofit structure while enabling donations 
also creates bureaucratic layers absent in smaller operations. 

 



Monroe Farm (Southeast Denver): 

Operating from a single five-acre site in Aurora, Monroe Farm serves approximately 
eighty-five shares at premium pricing between $550 and $750 per season. Their 
strengths include established reputation built over multiple years, larger volume 
enabling some efficiencies, and on-farm pickup experience that creates connection 
to place. Weaknesses include centralized location requiring member travel, no 
neighborhood integration or visible presence in residential areas, and traditional 
CSA model lacking the innovative distributed approach or supporter giving 
structure. 

Palisade Farms CSA (Northwest): 

This operation produces in rural Palisade while delivering to Denver area, serving 
approximately forty shares at $600 per season. Their strengths include specialty 
fruit varieties particularly peaches and tree fruits difficult to grow in Denver 
proper, and established brand recognition. Significant weaknesses include the 
250-mile transportation carbon footprint that contradicts local food values, limited 
connection between members and actual growing location, and inability to 
respond quickly to member feedback or changing conditions given the distance. 

Community Gardens Direct Sales: 

Individual gardeners at community gardens occasionally sell surplus production at 
farmers markets or through informal neighborhood arrangements. Their strengths 
include very low prices reflecting minimal overhead, genuine neighborhood 
presence, and authentic grassroots character. However, weaknesses prove 
substantial—no consistent supply or reliability, extremely limited variety and 
volume, unverified growing methods without organic certification, and no formal 
business structure or accountability. 

Harmonia Farms Competitive Advantages: 

Our distributed urban model creates competitive differentiation that established 
operations cannot easily replicate. The true hyper-local approach with food 
growing within members' own neighborhoods produces profound connection 
impossible when farms exist miles away in rural locations. Members witness the 
spaces producing their food, creating visceral understanding and trust that remote 
farms cannot achieve regardless of reputation. 

Economic accessibility through our comprehensive tier structure, particularly the 
$200 foundational share, democratizes access to regenerative produce in ways that 
competitors charging $500+ cannot match. Simultaneously, our Supporter Share 
options match Chatfield's giving levels while directing donations toward both 
immediate food access and regenerative infrastructure rather than institutional 



overhead. This dual focus allows donors to see direct impact in both donated 
shares distributed and soil health improvements visible at nearby production sites. 

The regenerative verification becomes tangible rather than abstract through the 
distributed model. Members can visit production sites, witness soil building 
practices, observe increased biodiversity, and participate in the healing work 
firsthand. Competitors may claim regenerative practices, but our 
neighborhood-scale operations make such claims immediately verifiable through 
direct observation. The transparency builds trust that marketing alone cannot 
create. 

Community integration distinguishes us from institutional operations like 
Chatfield that, despite excellent programming, maintain separation between farm 
space and daily life. Our production sites exist within residential neighborhoods, 
transforming spaces people pass daily. The visibility creates continuous 
connection rather than occasional farm visits. Free workshops and seasonal 
celebrations occur at the sites themselves, building genuine community around 
shared practices rather than formal institutional programming. 

The land partnership innovation creates expanding network effect. As successful 
partnerships generate visible results, neighbors observe transformation and 
approach us about using their spaces. Competitors relying on owned or leased 
agricultural land cannot replicate this organic growth pattern. Each successful site 
becomes advertisement for the model, multiplying opportunities without capital 
investment in land acquisition. 

Market Trends Supporting Growth 

Accelerating Local Food Movement: 

●​ "30-mile meal" replacing "100-mile diet" as consumers seek proximity 
●​ Institutional buyers (schools, hospitals, restaurants) prioritizing local 

sourcing 
●​ Municipal governments integrating urban agriculture into climate action 

plans 
●​ Food security elevated as infrastructure priority post-pandemic 

Organic Price Premiums Creating Opportunity: 

●​ Grocery store organic produce: $4-8 per pound for premium items 
●​ CSA cost per pound: $1.80-2.60 (64-73% savings for members) 
●​ Price advantage sustainable even at $400-500 membership price point 

 



Climate Migration & Urban Density: 

●​ Net migration to Denver metro averaging 35,000 annually 
●​ Educated, environmentally-conscious demographic profile 
●​ Higher density development reducing traditional yard spaces 
●​ Growing interest in productive landscapes and edible neighborhoods 

The market analysis demonstrates robust demand, underserved geographic areas, 
clear competitive positioning, and favorable demographic and cultural trends. 
Denver's combination of environmental consciousness, high organic consumption, 
and urban density creates ideal conditions for distributed urban CSA success. 

 

4. MARKETING STRATEGY 

Brand Positioning 

Harmonia Farms represents the convergence of: 

●​ Philosophical Depth: Inscendentalist wisdom applied to contemporary 
food systems 

●​ Practical Demonstration: Visible proof urban spaces can produce 
abundantly 

●​ Ecological Service: Active healing of land through regenerative agriculture 
●​ Community Building: Genuine relationships replacing transactional 

exchanges 

Brand Promise: "Growing more than food—cultivating community, healing land, 
nourishing souls." 

Four Core Value Propositions 

1. Decentralized Urban Regeneration 

Messaging: "Your food grows in your neighborhood, healing the land beneath your 
feet." 

●​ Climate-resilient green infrastructure replacing concrete heat islands 
●​ Stormwater absorption and urban temperature moderation 
●​ Pollinator habitat and wildlife corridors in residential areas 
●​ Living demonstration proving suburbs can produce, not just consume 

 



2. Beyond Organic—Active Ecological Restoration 

Messaging: "Every harvest makes soil richer, ecosystems more resilient, climate 
more stable." 

●​ Soil organic matter increases 2-5% annually (most farmland loses soil) 
●​ Carbon sequestration: 1-2 tons CO₂ equivalent per plot annually 
●​ Biodiversity restoration: 50+ beneficial species supported per plot 
●​ Heritage seed preservation and regional adaptation 

3. Exceptional Economic Value 

Messaging: "Receive 2-3 times grocery store value while investing in community 
food sovereignty." 

●​ Foundational Tier ($200): $528-672 grocery value = 164-236% ROI 
●​ Mid-Tier ($400): $960-1,200 grocery value = 140-200% ROI 
●​ Full Member ($500): $1,080-1,560 grocery value = 116-212% ROI 
●​ Lot Holder Patron ($300): $1,080-1,560 PLUS garden value = 260-420% ROI 

4. Community as Belonging 

Messaging: "Join a network of neighbors reimagining how we feed ourselves and 
each other." 

●​ Free seasonal events, workshops, and farm dinners 
●​ Hands-on skill-building: fermentation, seed saving, composting, cooking 
●​ Children's programming connecting kids to food sources 
●​ Support network of people oriented toward ecological healing and mutual 

aid 

Marketing Channels & Tactics 

Digital Presence: 

●​ Professional website featuring member testimonials, production site photos, 
sign-up portal 

●​ Instagram and Facebook showcasing garden transformation, harvest 
abundance, educational content 

●​ Email newsletter (bi-weekly) with recipe ideas, seasonal updates, farm 
stories 

●​ Google Business listing and local directory optimization 

 



Community Partnerships: 

●​ Denver Urban Gardens network for cross-promotion and credibility 
●​ Local health practitioners (naturopaths, acupuncturists, yoga studios) for 

referrals 
●​ Environmental organizations (Conservation Colorado, Denver Audubon) for 

aligned audience 
●​ Farm-to-table restaurants featuring Harmonia produce with promotional 

materials 

Direct Outreach: 

●​ Info sessions at partner production sites (monthly during recruitment 
season) 

●​ Farmers market presence (May-October) with CSA sign-up booth 
●​ Neighborhood canvassing in target communities with door hangers and 

personal introduction 
●​ Host community potlucks featuring Harmonia produce at production sites 

Educational Marketing: 

●​ Free workshop series (4x annually) introducing regenerative principles 
●​ Blog content establishing expertise in urban agriculture and regenerative 

practices 
●​ Local media outreach (Westword, Denver Post, 5280 Magazine) pitching 

unique story 
●​ Speaking engagements at sustainability events and environmental 

conferences 

Member Referral Program: 

●​ Existing members receive $50 credit for each new member referral 
●​ "Bring a neighbor" bonus: when entire block joins, all receive 10% discount 
●​ Work-trade members serve as community ambassadors, sharing experience 

Customer Acquisition Timeline 

November-December (Pre-Season Education): 

●​ Launch informational campaign about CSA model and regenerative 
agriculture 

●​ Host free workshops introducing growing methods and philosophy 
●​ Build email list of interested prospects 
●​ Goal: 200+ warm leads for recruitment 



January-February (Active Recruitment): 

●​ Open CSA enrollment with early-bird discount (10% off for full payment by 
Feb 1) 

●​ Host weekly info sessions at production sites 
●​ Intensive social media campaign with member testimonials 
●​ Personal outreach to email list with individual calls for high-interest leads 
●​ Goal: Secure 70% of target membership (14-18 shares) 

March-April (Final Push & Waitlist): 

●​ "Last Chance" urgency messaging as shares fill 
●​ Establish waitlist for overflow demand 
●​ Begin work-trade member recruitment and orientation 
●​ Goal: Fill remaining 30% capacity and establish 10+ person waitlist for Year 2 

Member Retention Strategy 

Communication Excellence: 

●​ Weekly harvest updates with what to expect, storage tips, recipe 
suggestions 

●​ Monthly newsletter with farm updates, upcoming events, educational 
content 

●​ Transparent communication about challenges (weather impacts, pest issues, 
crop failures) 

●​ Personal check-ins mid-season to address concerns and gather feedback 

Community Experience: 

●​ Four seasonal celebrations (Spring Planting Party, Summer Solstice, Harvest 
Festival, Winter Gathering) 

●​ Monthly workshops on food preservation, cooking, gardening skills 
●​ Optional volunteer days where members help with major projects 
●​ Children's programming during events (scavenger hunts, garden education, 

farm games) 

Flexibility & Value-Add: 

●​ Share swap program for members who won't use certain items 
●​ Vacation hold option (2 weeks per season) with makeup deliveries 
●​ Add-on options for flowers, eggs, honey as available 
●​ End-of-season survey influencing next year's crop selection 

Goal: 80%+ retention rate year-over-year, building stable membership base 



Pricing Strategy 

Our membership structure recognizes that true food security requires both 
accessibility for those experiencing scarcity and generosity from those blessed 
with abundance. The tiered approach creates pathways for participation regardless 
of economic circumstance, while the highest tiers transform personal prosperity 
into collective flourishing—supporting not merely individual nourishment but the 
healing of entire communities and ecosystems. 

Foundational Tier ($200) - "Sustenance Share" 

This entry level acknowledges that regenerative produce grown without chemical 
violence should not remain privilege of the affluent. The Sustenance Share 
provides genuine pathway for households operating within constrained budgets to 
access food grown with integrity. Feeding one to two people across twelve to 
sixteen weeks of seasonal harvest, this tier delivers eight to twelve pounds weekly 
during peak production. Members receive full access to all seasonal celebrations 
and educational workshops, recognizing that knowledge and community belong to 
everyone regardless of payment capacity. 

Mid-Tier ($400) - "Family Share" 

Sized appropriately for households of two to four people, the Family Share extends 
across twenty weeks of growing season with fifteen to twenty pounds arriving 
weekly during abundance. This tier represents the middle ground—neither asking 
for sacrifice nor requesting support beyond direct value received. Members gain 
access to optional add-ons as they become available, allowing customization based 
on household preferences for eggs, flowers, honey, and other specialty items we 
develop over time. 

Full Member ($500) - "Abundance Share" 

The Abundance Share acknowledges that feeding three to five people well requires 
substantial weekly volume. Across the full twenty-four week season from May 
through October, members receive twenty to thirty pounds during peak weeks, 
with the variety and quantity ensuring that vegetables can truly form the 
foundation of household eating patterns rather than mere supplement to grocery 
store purchases. This tier includes priority access to all add-on products and 
represents the full expression of what a complete CSA membership offers. 

Lot Holder Patron ($300) - "Partnership Share" 

This unique tier recognizes that those who provide land for production contribute 
value that transcends any monetary rental arrangement. Landowner partners 
receive benefits equivalent to Full Member shares while their property undergoes 



transformation from underutilized space into productive garden. Beyond the food 
itself, partners gain professional stewardship, enhanced property values through 
beautiful productive landscapes, and the deep satisfaction of witnessing degraded 
soil restored to health. This partnership model proves essential to the distributed 
urban agriculture approach, acknowledging that land access challenges require 
creative solutions beyond traditional ownership or rental frameworks. 

Work-Trade (No Cost) - "Community Builder" 

Eight positions annually allow community members to participate through labor 
rather than money. Committing two to four hours weekly throughout growing 
season, work-trade members receive produce equivalent to Full Member shares 
while gaining intensive hands-on education in regenerative agricultural practices. 
This arrangement serves multiple purposes simultaneously—providing essential 
labor during peak periods, building agricultural literacy in broader community, 
creating deeply invested members who understand farming realities and become 
authentic ambassadors for the model, and ensuring that economic circumstances 
never completely bar someone from participation. The interview and commitment 
process ensures mutual clarity about expectations and genuine enthusiasm for the 
physical work and learning involved. 

Supporter Shares - "Cultivators of Transformation" 

These higher tiers transcend simple produce subscription, representing conscious 
choice to deploy personal prosperity in service of community healing and 
ecological restoration. Supporter Share members receive not merely food for their 
own tables but participate directly in ensuring that families experiencing food 
insecurity also eat vegetables grown with love and intention. The tax-deductible 
donation portion funds both immediate food access for those in need and 
long-term investment in regenerative practices that heal soil, sequester carbon, 
and restore biodiversity. 

Regenerative Supporter - Full Share ($1,860) includes $964 tax-deductible 
donation supporting both donated shares to organizations and families 
experiencing food insecurity and specific regenerative infrastructure—enhanced 
season extension, advanced composting systems, perennial plantings, beneficial 
insect habitat, and the patient soil-building work that transforms degraded earth 
into living ecosystem. Members receive full twenty-four week season with 
enhanced weekly volume including premium selections, cut flower bouquets 
throughout summer, and bonus harvest at season's end. Two tickets to the annual 
Farm to Fork celebration dinner provide opportunity to gather with fellow 
members, meet recipients of donated shares, witness the land producing the food, 
and celebrate the harvest abundance made possible through generous support. 

Regenerative Supporter - Small Share ($1,280) offers the same transformative 



participation scaled appropriately for smaller households, with $788 
tax-deductible donation supporting regenerative practices and food access. The 
reduced weekly volume suits one to two people while maintaining the enhanced 
selections, flowers, bonus harvest, and dinner celebration tickets that distinguish 
Supporter level membership. 

Supporter - Full Share ($1,300) focuses the $404 tax-deductible donation 
specifically on donated shares ensuring that families and organizations serving 
vulnerable populations receive fresh organic produce throughout the season. This 
tier prioritizes immediate food access over infrastructural development, 
recognizing that both matter profoundly but that hunger exists now and demands 
present-day response. Members receive the same enhanced benefits—extra 
produce selections, flowers, bonus harvest, and dinner tickets—their generosity 
having directly multiplied the number of households eating well. 

Supporter - Small Share ($900) provides equivalent participation for smaller 
households, with $408 tax-deductible donation supporting donated shares. The 
reduced volume accommodates one to two people while maintaining all the 
distinctive Supporter benefits that mark this level of engagement. 

The Supporter tiers rest on understanding that genuine food security requires 
addressing both immediate scarcity and systemic causes. Donated shares meet 
urgent need today, feeding families who otherwise subsist on nutritionally 
bankrupt emergency food assistance. Regenerative infrastructure investments 
transform the underlying systems, building soil fertility that increases production 
capacity year after year, establishing perennial plantings that produce abundantly 
with minimal intervention, creating habitat that supports pollinators essential to 
all food production, and demonstrating practices that others can adopt—spreading 
regenerative agriculture beyond our specific sites. 

Supporter members thus participate in healing work that extends far beyond their 
personal consumption. They nourish their own families while simultaneously 
ensuring others eat food grown with equal care. They invest in ecological 
restoration whose benefits accumulate across decades and generations. They prove 
that prosperity carries responsibility—not guilt-driven obligation but joyful 
recognition that individual abundance only truly satisfies when it overflows into 
collective flourishing. The annual Farm to Fork dinner embodies this 
understanding, gathering supporters, work-trade members, regular CSA 
participants, and recipients of donated shares around common table to celebrate 
not merely harvest but the network of relationships and commitments that made 
such abundance possible. 

 



Payment Options: 

All tiers except Supporter levels qualify for ten percent early-bird discount when 
paid in full by February 1st, rewarding early commitment that provides crucial 
operating capital before spring expenses accelerate. Payment plans remain 
available—fifty percent deposit by March 1st with remainder due by May 
1st—recognizing that many households budget seasonally or receive income 
irregularly. Work-trade applications open in late winter, with selection by early 
March allowing adequate time for orientation and training before season begins. 

This comprehensive membership structure ensures that Harmonia Farms serves 
the full spectrum of community—from those experiencing economic hardship 
through those blessed with abundance seeking meaningful ways to deploy their 
prosperity toward healing and transformation. No single tier matters more than 
others; the ecosystem of support requires all levels functioning together, each 
contributing according to capacity while receiving according to need. 

 

 



5. OPERATIONS PLAN 

Production Site Network Strategy 

Harmonia Farms is currently in active land acquisition phase, partnering with 
Shared Earth Connections, participating in LandLink Programs, and conducting 
direct community outreach to secure a distributed network of production sites 
across Denver's diverse microclimates. Rather than viewing land access as a 
barrier, we recognize Denver's complex urban geography—with its elevation 
gradients, microclimate variations, and patchwork of underutilized spaces—as 
opportunity for resilient, adaptive agricultural design. 

Our target network architecture reflects both ecological wisdom and practical 
scalability. We seek to establish one to two full-acre sites that will serve as regional 
hubs, providing space for bulk production, infrastructure development, 
educational programming, and centralized resource production. These anchor sites 
will support two to three mid-scale locations of approximately 1,500 square feet 
each, sized appropriately for intensive market garden techniques and season-long 
production planning. The network expands through eight to nine micro sites of 
roughly 500 square feet distributed throughout residential neighborhoods, each 
operating as specialized production pods optimized for their specific conditions. 

This distributed architecture creates inherent resilience. Weather events in Denver 
are notoriously localized—hail devastating one neighborhood while skipping the 
next, late frosts settling in low-lying areas while higher elevations remain 
protected. By spreading production across multiple sites and microclimates, we 
ensure that no single weather event can compromise the entire harvest. Each site 
becomes both independent production unit and integral node in a larger network, 
with specialized roles emerging organically from the unique conditions each 
location offers. 

The current land acquisition phase focuses on identifying partners who 
understand that allowing their land to be transformed into productive garden 
space offers multiple returns. Property owners receive not merely rental income 
but professional land stewardship, enhanced property values through productive 
landscaping, access to fresh produce, and participation in a visible demonstration 
that urban spaces can nourish rather than merely consume. We seek relationships 
built on shared values rather than simple transactions—partners who recognize 
that healing degraded urban soils and restoring biodiversity serves everyone's 
long-term interest. 

Each secured site undergoes careful assessment before production planning 
begins. We evaluate sun exposure patterns throughout the day and across seasons, 
analyze soil conditions and history of chemical applications, map water access and 



drainage patterns, consider wind exposure and frost pocket potential, and assess 
accessibility for material delivery and equipment. This site-specific understanding 
allows us to match crops to conditions rather than fighting against natural 
limitations—placing heat-loving tomatoes and peppers in south-facing urban 
yards that become thermal havens, situating cold-hardy greens in more exposed 
locations where they thrive, establishing season-extension infrastructure where 
protection from elements makes year-round production viable. 

Currently operating from an initial 1,000 square foot hub site that serves as 
operational headquarters and methodology development center, we are actively 
building toward our full network vision. This foundational site allows us to refine 
production techniques, document MHIRS protocols, and demonstrate viability 
before expanding to additional locations. As partnerships solidify and sites come 
online throughout 2025, we will implement staggered development—preparing soil, 
installing infrastructure, and establishing systems in phases that allow for 
manageable growth and continuous learning. 

Production Methodology: Mile-High Intensive Regenerative 
Systems (MHIRS) 

The agricultural approach we have developed specifically for Denver's challenging 
conditions synthesizes proven methodologies from diverse traditions—Korean 
Natural Farming's biological preparations, JADAM's ultra-low-cost resource 
efficiency, Biointensive techniques for maximum productivity per square foot, 
Market Gardening's emphasis on efficient systems, and Syntropic Agriculture's 
ecological succession principles. Rather than dogmatically following any single 
system, MHIRS represents adaptive integration responsive to the specific realities 
of high-altitude, semi-arid urban agriculture. 

Denver presents unique challenges that conventional organic methods often 
struggle to address. At 5,280 feet elevation, atmospheric pressure is roughly 17% 
lower than sea level, affecting everything from water retention to fermentation 
processes. The semi-arid climate delivers only 15 inches of annual precipitation 
while subjecting plants to intense UV radiation and dramatic temperature 
swings—summer days exceeding 95°F followed by nights dipping into the 50s. The 
heavy clay soils common throughout the metro area become concrete-hard when 
dry and waterlogged quagmires when saturated. The growing season, officially 156 
days between last and first frost, proves unpredictable with killing frosts possible 
as late as mid-May and as early as late September. 

MHIRS addresses these challenges through principles rather than prescriptions. 
We focus on building soil organic matter as the foundation of all fertility and 
resilience—decomposed plant and animal materials that transform clay's 
problematic structure into rich, living earth capable of holding both water and air. 



Korean Natural Farming's Indigenous Microorganism (IMO) techniques, adapted 
for Front Range forest conditions, introduce beneficial microbial communities that 
accelerate decomposition and make nutrients available to plants. JADAM Liquid 
Fertilizer production from restaurant food waste partnerships and coffee shop 
grounds provides nitrogen-rich inputs at minimal cost while diverting organic 
materials from landfills. 

Each production site will develop production plans matched to its specific 
microclimate and role within the network. The full-acre hub sites will 
accommodate diverse production including storage crops, bulk harvests of staple 
vegetables, season-extension infrastructure for year-round cultivation, perennial 
plantings establishing long-term productivity, and space for future livestock 
integration when that phase of development begins. Mid-scale 1,500 square foot 
sites will focus on intensive production of quick-turnover crops—salad greens, 
cooking greens, fresh herbs, radishes, and specialty items that provide continuous 
harvest through succession planting. 

The micro sites distributed through residential neighborhoods will each develop 
specializations emerging from their particular conditions and the needs of nearby 
members. South-facing yards with protection from wind become ideal for 
heat-loving crops like tomatoes, peppers, and eggplant. Partially shaded locations 
suit greens and herbs that appreciate relief from intense afternoon sun. Sites with 
excellent cold air drainage can focus on cold-hardy crops and season extension. 
This approach transforms apparent limitations into specialized advantages, with 
the network as a whole providing diverse production that no single site could 
achieve alone. 

Current Status and Development Timeline 

As of October 2025, Harmonia Farms operates in foundation-building phase. We 
maintain our initial 1,000 square foot hub site where methodology refinement and 
demonstration continues. Active land acquisition proceeds through multiple 
channels simultaneously—formal partnerships with Shared Earth Connections 
connecting farmers with available land, participation in LandLink Programs 
facilitating agricultural land access, and direct community outreach identifying 
potential partners in target neighborhoods. 

The 2025-2026 winter period focuses on finalizing site partnerships and preparing 
infrastructure for spring 2026 production launch. Each secured site will undergo 
soil building and amendment, installation of irrigation systems appropriate to 
scale and water access, construction of raised beds or marking of intensive 
growing zones, establishment of composting systems and organic matter 
management, and planning for season extension where conditions warrant. This 
preparatory work allows production to begin immediately when weather permits 



rather than losing critical early-season weeks to infrastructure development. 

CSA member recruitment will commence in early 2026 once site network reaches 
sufficient size to support reliable production. We target 20-30 initial members as 
foundation for sustainable operations, with membership tiers designed to ensure 
economic accessibility while maintaining financial viability. The distributed site 
network allows members to participate in multiple ways—as subscribers receiving 
weekly produce shares, as land partners providing space in exchange for shares 
and stewardship services, or as work-trade members contributing labor in 
exchange for education and food. 

Future phases of development, including livestock integration through chickens 
and bees, value-added product lines, and comprehensive educational 
programming, will unfold as production systems stabilize and revenue supports 
expansion. We build incrementally rather than attempting to implement all 
components simultaneously, recognizing that sustainable agriculture requires 
patience and attentiveness to what each season teaches. The goal is not merely to 
feed people—though that matters profoundly—but to demonstrate that urban 
agriculture can be both ecologically regenerative and economically viable, 
providing template for broader transformation of how cities relate to food 
production. 

 

 



6. FINANCIAL PROJECTIONS 

Investment Philosophy and Approach 

Harmonia Farms financial strategy reflects our broader commitment to balanced 
regenerative living—building systems that sustain themselves economically while 
generating ecological and social returns that far exceed monetary measures. We 
pursue growth through patient capital accumulation rather than debt-driven 
expansion, recognizing that agriculture rewards those who invest in soil health and 
community relationships over those who prioritize immediate extraction. 

The financial projections presented here represent conservative estimates 
grounded in researched data from similar operations, adjusted for Denver's specific 
market conditions and our distributed urban model. We account for the reality that 
agriculture involves inherent uncertainty—weather, pest pressure, market 
fluctuations, and learning curves all impact outcomes. Our planning therefore 
builds in multiple contingencies and diversified revenue streams that reduce 
dependence on any single income source. 

Current Financial Position (October 2025) 

Harmonia Farms operates from position of minimal debt and manageable startup 
requirements. The LLC structure provides liability protection while maintaining 
operational flexibility. Initial investment comes from managing members' personal 
capital, with intention to minimize external debt during proof-of-concept phase. 
As operations demonstrate viability and systems stabilize, we will pursue grant 
funding and potentially low-interest agricultural loans to accelerate growth, but 
only when such capital serves strategic expansion rather than covering operational 
gaps. 

The current land acquisition phase requires modest investment—relationship 
building and site assessment cost primarily time rather than capital. As sites come 
online and infrastructure development begins, capital needs increase 
proportionally. We stage investments to match revenue generation, avoiding the 
trap of overbuilding before production validates market demand. 

Startup Investment Requirements (2025-2026) 

Infrastructure development represents the primary capital requirement during 
foundation phase. Each secured production site needs basic systems before 
cultivation begins. For micro sites of approximately 500 square feet, infrastructure 
costs range from $800 to $1,500, covering materials for raised bed construction or 
intensive soil preparation, basic drip irrigation appropriate to the site's water 



access, hand tools and immediate cultivation needs, initial soil amendments and 
organic matter, and fencing or protection from urban wildlife. Mid-scale sites of 
1,500 square feet require proportionally larger investment, typically $2,000 to 
$3,500, for expanded bed systems and more robust irrigation infrastructure, 
dedicated composting area construction, additional tools suited to the scale, and 
more substantial initial soil building. 

The planned full-acre hub sites demand significantly more investment given their 
role as network anchors. Each hub site requires $5,000 to $10,000 for 
comprehensive infrastructure including permanent raised bed systems across 
production areas, professional irrigation installation with zones and automation, 
season extension infrastructure such as low tunnels or hoop houses, tool storage 
and workspace areas, and substantial soil building across the full acre. These hub 
sites will eventually house future livestock infrastructure, processing equipment, 
and educational facilities, but initial development focuses on core production 
capacity. 

Business establishment costs include the practical necessities of legal operation. 
LLC formation and associated legal fees total approximately $300-500. Business 
liability insurance, essential for both legal protection and partnership agreements 
with landowners, runs $800-1,200 annually depending on coverage levels and 
operations scale. Website development and initial branding materials require 
$500-800 to establish professional presence. Marketing and member recruitment 
materials including printed outreach, farmers market displays, and promotional 
items add $200-400. Accounting software and business systems setup costs another 
$200-600 for the tools needed to manage finances, track membership, and maintain 
records. 

Total startup investment for 2025-2026 ranges from $15,000 to $30,000 depending on 
how many sites secure partnerships during the acquisition phase and how rapidly 
we build infrastructure. This represents achievable investment through managing 
members' personal capital, particularly given that site development can be staged 
as partnerships solidify rather than requiring all costs upfront. 

Revenue Model and Projections 

The CSA membership structure forms the foundation of Harmonia Farms' revenue 
model, but the introduction of Supporter Share tiers transforms it into something 
more profound—a financial ecosystem where those blessed with abundance 
actively participate in healing both land and community. By securing advance 
member payments before the growing season, we generate operating capital that 
covers ongoing expenses without requiring external financing. Members receive 
exceptional value—fresh organic produce at 40-60% below grocery store 
prices—while the farm gains financial stability and guaranteed market for 



harvests. The Supporter levels add dimension beyond simple transaction, creating 
pathway for meaningful philanthropy that generates both tax benefits and deep 
satisfaction of participation in transformation. 

For the 2026 growing season, we target 20-30 total CSA memberships as realistic 
foundation, with the distribution across tiers reflecting both our community's 
economic diversity and the power of the Supporter model to accelerate impact. 
Conservative projections assume that most initial members will opt for 
foundational or standard tiers as we establish reputation, but even one or two 
Supporter Share members dramatically enhance both financial capacity and social 
mission fulfillment. 

Base Scenario (20-25 members, primarily standard tiers): 

Assuming mix of five foundational shares at $200, twelve family and full member 
shares averaging $450, three partnership shares at $300, and work-trade positions 
providing labor rather than revenue, base CSA income reaches $7,950-9,750. This 
represents conservative estimate appropriate for first-year operations with 
unproven track record and still-developing production systems. 

Enhanced Scenario (25-30 members including Supporter participants): 

The more optimistic but still realistic scenario includes two to three members 
selecting Supporter Share levels, recognizing that Denver's affluent and 
environmentally conscious demographic includes households specifically seeking 
meaningful ways to deploy prosperity toward systemic change. This scenario 
might include four foundational shares at $200, fifteen standard shares averaging 
$425, two partnership shares at $300, two Supporter - Full Shares at $1,300, and one 
Regenerative Supporter - Small Share at $1,280. This mix generates CSA revenue of 
approximately $11,880-14,480, with $1,964 representing tax-deductible donations 
that fund both immediate food access for vulnerable populations and long-term 
regenerative infrastructure investment. 

The Supporter Share donations enable us to immediately implement food justice 
mission rather than deferring it to future years when operations stabilize 
financially. From season one, we can provide donated shares to organizations 
serving food-insecure populations—family shelters, refugee assistance programs, 
community centers in underserved neighborhoods, schools serving low-income 
students. The regenerative portions fund enhanced season extension 
infrastructure that increases production capacity, advanced composting systems 
that accelerate soil building, perennial plantings whose yields compound annually, 
and beneficial insect habitat that improves pollination across all crops and sites. 

Farmers market presence provides supplementary revenue while serving member 
recruitment function. Direct sales of surplus production, specialty items, and 



immediately harvestable crops generate approximately $2,000-4,000 during the 
May through September season, based on attending markets once weekly with 
modest sales goals. This revenue stream requires minimal additional infrastructure 
since it utilizes production already planned for CSA shares, with markets 
absorbing items that would otherwise represent waste or excess. 

The first production year focuses primarily on establishing reliable vegetable and 
herb production from secured sites. We deliberately avoid overcommitting to 
multiple revenue streams simultaneously, recognizing that farming in new 
locations with developing systems demands full attention to core production. 
Future phases will add value-added products including fresh-cut flowers from 
production site edges, raw honey from integrated apiaries once beekeeping 
infrastructure and skills develop, farm fresh eggs from pastured poultry when 
livestock management becomes viable, preserved foods and artisan products as we 
build processing capabilities, and educational workshop fees as programming 
formalizes. These diversified streams will develop as production systems stabilize 
and as we build infrastructure and skills needed for expansion, but early financial 
projections remain focused on core vegetable production and the powerful 
Supporter Share model that can generate significant impact even in first year. 

Year 1 (2025-2026) Projected Revenue Ranges: 

Conservative Base Scenario: $9,950-13,750 

●​ CSA memberships (primarily standard tiers): $7,950-9,750 
●​ Farmers market direct sales: $2,000-4,000 

Enhanced Scenario with Supporter Participation: $13,880-18,480 

●​ CSA memberships (including 2-3 Supporter Shares): $11,880-14,480 
●​ Farmers market direct sales: $2,000-4,000 

These ranges account for variability in member recruitment success, the 
significant question of whether Supporter Share members emerge in first year, 
farmers market performance, and inevitable learning curve of first-year 
operations. We plan conservatively, knowing that agriculture in new locations with 
developing systems often produces below potential until soil, timing, and 
techniques optimize through experience. However, the Supporter Share option 
creates upside possibility that could substantially accelerate both financial 
sustainability and mission impact if even small number of members select these 
levels. 

 



Operating Expenses 

Year one operating expenses reflect the modest ongoing costs of small-scale 
production before staff, facilities, and equipment expenses scale up. Seeds and 
transplants for diverse production across multiple sites cost approximately 
$600-1,000 depending on variety selection and how much we can grow ourselves 
versus purchasing. Soil amendments, compost materials, and organic fertilizers 
add $400-700 as we build soil health in newly established sites. Pest and disease 
management using organic methods and JADAM preparations requires $100-200. 
Season extension materials including row covers, plastic for low tunnels, and 
related supplies run $300-500. 

Infrastructure maintenance and utilities remain relatively low in distributed urban 
model. Water costs across multiple residential sites total approximately $200-400 
annually since most partners cover their own water as part of the agreement. Fuel 
and vehicle costs for distribution and site visits reach $600-900 depending on site 
distances and delivery frequency. Packaging materials, harvest bins, and 
distribution supplies cost $300-500. Tools inevitably break or require replacement, 
budgeting $200-400 for maintenance and additions. 

Business operational costs include the ongoing expenses of running legitimate 
enterprise. Insurance premiums continue at $800-1,200 annually. Website hosting, 
email management, CSA software subscriptions, and other digital tools total 
$200-350. Marketing materials, farmers market fees, promotional activities, and 
member recruitment efforts add $400-600. Professional services including 
accounting, legal consultation, and licensing fees contribute another $300-500. 

Labor during foundation year comes primarily from managing members with 
support from work-trade program participants who receive food shares in 
exchange for weekly contributions. However, we budget $1,000-2,000 for seasonal 
help during peak periods when workload exceeds capacity, particularly during 
planting and harvest intensive phases. 

Year 1 (2025-2026) Total Operating Expenses: $6,000-10,000 

First Year Financial Summary 

Conservative first-year projections show modest positive returns that validate the 
model while building toward more substantial income in subsequent years: 

●​ Total Revenue: $9,000-16,000 
●​ Total Expenses: $6,000-10,000 
●​ Net Income: $3,000-6,000 

This net income, while not yet representing living wage for operators, covers costs 



while demonstrating viability. More importantly, it builds soil, establishes systems, 
creates member relationships, and generates knowledge that has compounding 
value far beyond single-season dollar amounts. Managing members maintain other 
income during foundation phase, viewing Year 1 as investment in building 
sustainable operation rather than expecting full livelihood support. 

Years 2-3 Growth Trajectory 

As production systems mature, site network expands, and reputation establishes, 
both revenue and expenses scale proportionally. Year 2 targets 30-40 memberships 
with enhanced infrastructure and beginning diversification into value-added 
products, projecting revenue of $15,000-25,000 with operating expenses of 
$10,000-15,000, yielding net income of $5,000-10,000. Year 3 aims for 40-60 
memberships with fully developed value-added streams and educational 
programming, targeting revenue of $25,000-45,000 with expenses of $15,000-22,000, 
producing net income of $10,000-23,000. 

These growing margins reflect economies of scale, operational efficiency from 
experience, premium pricing justified by established reputation, and additional 
revenue streams coming online. By Year 3, Harmonia Farms generates income 
approaching living wage level while building assets, soil health, and community 
impact that represent true wealth beyond financial measures. 

Funding Strategy and Capital Sources 

The bootstrap approach for Year 1 minimizes debt while proving concept. As 
viability demonstrates, we pursue strategic capital from sources aligned with our 
mission. USDA Beginning Farmer and Rancher Development Program grants offer 
$5,000-25,000 for education, training, and mentorship programs that align perfectly 
with our community-focused model. SARE (Sustainable Agriculture Research and 
Education) grants support innovation in sustainable farming systems, potentially 
providing $5,000-20,000 for our MHIRS methodology development and 
demonstration. Local and regional sustainability grants from foundations 
interested in urban agriculture and climate adaptation offer additional 
opportunities. 

FSA Microloans up to $50,000 provide low-interest financing specifically designed 
for beginning farmers, with favorable terms and reduced documentation 
requirements. These become attractive option in Years 2-3 for infrastructure 
investment that accelerates growth once operations prove stable. Impact investors 
interested in regenerative agriculture and urban food systems may offer patient 
capital in exchange for mission alignment and demonstration value rather than 
market-rate returns. 



Most importantly, we build capital organically through retained earnings, 
reinvesting surplus back into infrastructure, equipment, and expansion rather than 
immediately extracting profit. This approach builds genuine wealth—healthy soil, 
robust systems, satisfied members, community relationships—that generates 
increasing returns year after year without the burden of debt service or obligation 
to external stakeholders whose priorities might not align with regenerative 
principles. 

The financial model demonstrates that distributed urban agriculture can be 
economically viable while generating the ecological and social returns that matter 
most. We prove that feeding people well, healing degraded land, building 
community, and creating meaningful livelihoods need not be mutually 
exclusive—they arise together when we design systems around life rather than 
extraction. 

 

 



7. RISK ASSESSMENT & MITIGATION 

Production Risks 

Weather & Climate Variability 

Risk: Denver's unpredictable weather (late frosts, hail, drought, early freezes) can 
damage crops and reduce yields. Single catastrophic event could eliminate 
significant portion of harvest. 

Mitigation: 

●​ Distributed site network: Weather events typically localized. Hail at one site 
doesn't impact all production. 

●​ Crop diversity: 30-50 varieties across families. Failure of one crop doesn't 
eliminate harvest. 

●​ Season extension: Low tunnels and row covers protecting tender crops from 
frost and temperature extremes. 

●​ Micro-succession planting: Staggered plantings every 7-10 days ensure 
replacement crops if early planting fails. 

●​ Weather monitoring and response systems: Real-time alerts allowing 
protective measures deployment. 

●​ Insurance: Crop insurance exploration for Year 2-3 as production scales. 

Pest & Disease Pressure 

Risk: Organic production without synthetic pesticides vulnerable to pest outbreaks 
and disease spread. 

Mitigation: 

●​ Integrated Pest Management (IPM) protocols combining prevention, 
monitoring, biological controls. 

●​ Habitat for beneficial insects: Flowering edges attracting predatory insects 
and pollinators. 

●​ Crop rotation and polyculture: Breaking pest cycles and confusing 
specialists. 

●​ Resistant varieties: Selecting regionally-adapted, disease-resistant seed 
varieties. 

●​ Early detection monitoring: Regular scouting catching issues before critical 
thresholds. 

●​ JADAM natural pesticide preparations: Low-cost, effective organic pest 
management. 



Water Availability 

Risk: Colorado's semi-arid climate and Denver's occasional water restrictions could 
limit irrigation. 

Mitigation: 

●​ Rainwater harvesting: Capture and storage systems supplementing 
municipal water. 

●​ Drip irrigation: Efficient delivery directly to root zones minimizing waste. 
●​ Mulching and organic matter: Building water-holding capacity in soil, 

reducing irrigation needs. 
●​ Drought-tolerant varieties: Selection of varieties adapted to low-water 

conditions. 
●​ Strategic site selection: Prioritizing sites with reliable water access. 

Business & Financial Risks 

Membership Recruitment & Retention 

Risk: Failure to attract sufficient members or high attrition rate could create cash 
flow crisis. 

Mitigation: 

●​ Early-bird discounts incentivizing advance payment and commitment. 
●​ Work-trade program creating invested community members serving as 

ambassadors. 
●​ Multiple price tiers removing economic barriers to participation. 
●​ Exceptional communication and member experience driving retention. 
●​ Farmers market presence providing alternative sales channel for unsold 

shares. 
●​ Waitlist development in Year 1 creating demand cushion for Year 2. 

Competition from Established CSAs 

Risk: Members could choose competitors with longer track records and proven 
reliability. 

Mitigation: 

●​ Unique value proposition: Only distributed urban CSA model in Denver. 
●​ Economic accessibility: $200 foundational tier significantly below 

competitor pricing. 
●​ Hyper-local advantage: Food grown in members' own neighborhoods 



creating unmatched connection. 
●​ Educational and community focus: Free workshops and events competitors 

charge for or don't offer. 
●​ Transparent operations: Open farms and visible growing sites building trust 

through observation. 

Cash Flow & Timing 

Risk: Agricultural timing mismatch between expenses (spring) and revenue 
(summer) creates cash pressure. 

Mitigation: 

●​ CSA model design: Advance member payments provide spring operating 
capital. 

●​ Phased spending: Prioritizing essential expenses, deferring optional 
investments. 

●​ Personal capital buffer: Operators maintaining reserves for unexpected 
needs. 

●​ Low fixed costs: Minimal infrastructure debt reducing monthly obligations. 
●​ Diversified income timing: Workshops and farmers market sales generating 

cash throughout season. 

Operational Risks 

Land Access Stability 

Risk: Production sites on partnered land vulnerable to loss if partnerships 
terminate or property sells. 

Mitigation: 

●​ Written agreements: Formal contracts clarifying terms, expectations, 
termination notice periods. 

●​ Distributed network: Loss of single site doesn't eliminate production 
capacity. 

●​ Multiple partnerships: 6-12 sites ensuring redundancy and replacement 
options. 

●​ Property owner value demonstration: Professional stewardship and produce 
shares incentivizing partnership maintenance. 

●​ Long-term planning: Identifying potential sites continuously, maintaining 
expansion pipeline. 

Labor Capacity 



Risk: Farming is physically demanding. Injury or illness of operator could 
compromise season. 

Mitigation: 

●​ Two managing members: Shared responsibility allowing coverage during 
absences. 

●​ Work-trade program: 8 trained members capable of performing routine 
tasks. 

●​ Manageable scale: 20-50 shares within capacity of 2-person team plus 
work-trade support. 

●​ Simplified systems: Intensive but not complex methods reducing learning 
curve for helpers. 

●​ Seasonal help budget: Ability to hire assistance during peak periods if 
needed. 

Food Safety Incidents 

Risk: Illness linked to Harmonia produce could destroy reputation and business. 

Mitigation: 

●​ Produce Safety Alliance certification: Training in proper food safety 
protocols. 

●​ GAP training and potential certification: Establishing rigorous standards and 
documentation. 

●​ Clean water testing: Regular verification of irrigation water safety. 
●​ Post-harvest handling protocols: Sanitation, temperature control, proper 

washing. 
●​ Liability insurance: Coverage for potential food safety claims. 
●​ Transparent communication: Immediate notification and response to any 

concerns. 

Market & External Risks 

Economic Recession 

Risk: Economic downturn could reduce household budgets for premium local food. 

Mitigation: 

●​ Tiered pricing: Foundational $200 tier remaining accessible during economic 
stress. 

●​ Essential product positioning: Fresh food as necessity, not luxury 
discretionary spending. 



●​ Value messaging: Emphasizing 140-260% ROI compared to grocery store 
organic prices. 

●​ Payment plans: Flexibility reducing barrier of upfront payment. 
●​ Community resilience: CSA model strengthening during times when food 

security concerns rise. 

Regulatory Changes 

Risk: New regulations on urban agriculture, food safety, or land use could increase 
compliance costs or restrict operations. 

Mitigation: 

●​ Proactive compliance: Exceeding current requirements, prepared for 
tightening standards. 

●​ Industry engagement: Participation in Colorado urban agriculture networks 
influencing policy. 

●​ Flexible operations: Distributed model adaptable to varying local 
regulations. 

●​ Legal counsel: Access to attorney for contract and compliance review. 

Climate Change Impacts 

Risk: Long-term climate shifts could alter Denver's growing season, water 
availability, or pest pressures. 

Mitigation: 

●​ Regenerative practices: Building soil organic matter and water-holding 
capacity improving resilience. 

●​ Adaptive seed selection: Continuously trialing new varieties suited to 
changing conditions. 

●​ MHIRS methodology: Designed for flexibility and rapid response to 
changing conditions. 

●​ Educational mission: Positioning farm as climate adaptation demonstration, 
increasing relevance as climate impacts intensify. 

The comprehensive risk assessment demonstrates thoughtful preparation for 
agricultural and business challenges. The distributed urban model and 
regenerative practices actually reduce many risks compared to conventional 
farming, while robust mitigation strategies address vulnerabilities inherent to any 
agricultural enterprise. 

 



8. IMPLEMENTATION TIMELINE 

Current Phase: Land Acquisition & Foundation Building (October 
2025 - April 2026) 

The foundation of Harmonia Farms rests not on ownership but on partnership—a 
fundamental shift from seeing land as commodity to recognizing it as living 
community we join rather than possess. Throughout late 2025 and early 2026, we 
engage in the patient, relationship-centered work of identifying partners who 
share vision of urban spaces transformed into abundant gardens. This acquisition 
phase proceeds through multiple simultaneous channels, each offering distinct 
pathways to securing the distributed site network essential to our model. 

Shared Earth Connections provides structured pathway connecting aspiring 
farmers with landowners seeking agricultural partnerships. Their established 
framework facilitates the legal and practical arrangements that make such 
collaborations viable, offering templates for agreements and support in navigating 
the complex terrain of land access without ownership. Through this network, we 
seek connections with property owners—residential, institutional, and 
organizational—who recognize that allowing their land to be transformed into 
productive garden serves multiple purposes beyond rental income alone. 

LandLink Programs, coordinated through agricultural organizations and 
municipalities, match beginning farmers with available agricultural land. These 
programs often include technical assistance, mentorship connections, and 
sometimes financial support for infrastructure development. Denver's growing 
recognition of urban agriculture's role in climate adaptation and food security 
creates increasingly favorable environment for such programs, with city officials 
and community organizations actively facilitating urban farming initiatives. 

Direct community outreach comprises the third channel, perhaps the most 
personal and ultimately most powerful. We engage neighbors, community groups, 
churches, schools, and local organizations directly through presentations, 
workshops, and personal conversations. This grassroots approach builds 
relationships first, with land access emerging naturally from shared values and 
trust. When someone understands what regenerative agriculture means, witnesses 
the transformation of degraded lawn into vibrant garden, and participates in 
harvest of food grown without chemical violence, the question shifts from "why 
would I allow this?" to "how can we begin?" 

Each potential site undergoes careful assessment beyond mere square footage and 
sun exposure. We evaluate the human relationships as thoroughly as soil 
conditions, recognizing that successful partnership requires alignment of values, 



clear communication about expectations, and genuine enthusiasm rather than 
merely transactional arrangement. The ideal partner sees their participation not as 
favor granted but as opportunity to contribute to neighborhood transformation 
while receiving tangible benefits—fresh produce, professional land stewardship, 
enhanced property value, and participation in visible demonstration of urban 
regenerative agriculture. 

As partnerships solidify and agreements finalize throughout winter 2025-2026, 
infrastructure development begins in preparation for spring planting. Each site 
receives attention appropriate to its scale and role within the network. The 1,000 
square foot operational hub continues development as methodology refinement 
center where we test techniques, document results, and train work-trade members 
before implementing practices across the broader network. Newly secured sites 
undergo initial preparation—soil testing and analysis, design and marking of 
production areas, installation of basic irrigation appropriate to available water 
access, initial soil building through compost and organic matter addition, and 
planning for season extension where site conditions warrant. 

This preparatory period allows production to launch immediately when weather 
permits rather than losing crucial early-season weeks to infrastructure 
development. We stage work to match available labor and capital, prioritizing 
essential systems while deferring optional enhancements until revenue from 
production supports expansion. The goal remains building viable operations that 
sustain themselves economically rather than requiring continuous capital injection 
to maintain function. 

Member recruitment begins in earnest during January through March 2026, timed 
to coincide with the period when households plan their year and make decisions 
about food sourcing. We target the community we aim to serve through multiple 
outreach channels—free introductory workshops explaining CSA model and 
regenerative agriculture principles, information sessions at secured production 
sites where potential members can witness the spaces that will feed them, farmers 
market appearances building awareness and allowing direct conversations, social 
media campaigns reaching Denver's sustainability-oriented communities, and 
partnerships with aligned organizations connecting us to people already 
predisposed toward local organic food. 

The initial recruitment cycle seeks 20-30 member commitments as foundation for 
sustainable first-year operations. We approach this number conservatively, 
recognizing that first-year farming in new locations with developing systems 
rarely achieves optimal productivity. Better to underpromise and delight members 
with abundance than overcommit and struggle to fulfill expectations. Early-bird 
pricing incentivizes advance commitment, providing crucial operating capital 
before spring expenses accelerate while rewarding those willing to support 



unproven operation. Work-trade positions offer eight community members 
opportunity to participate through labor rather than money, receiving full food 
shares in exchange for weekly commitments during growing season—typically 
four hours helping with planting, maintenance, and harvest tasks. 

First Production Season (May - October 2026) 

May brings the transition from planning to production as first harvests begin 
reaching members. Early spring crops—cold-hardy greens, radishes, peas, early 
brassicas—demonstrate immediate value of CSA membership while the 
longer-season crops slowly develop. This initial period tests all systems 
simultaneously: production techniques in each site's specific conditions, harvest 
and post-harvest handling ensuring quality, distribution logistics moving food 
from multiple sites to various pickup locations, member communication 
establishing reliable information flow, and quality control maintaining standards 
across all operations. 

The work-trade members integrate fully into operations during this period, 
learning through hands-on participation rather than abstract instruction. They see 
firsthand how succession planting ensures continuous harvest, how companion 
planting and polyculture create resilience, how soil amendments and biological 
preparations improve plant health without synthetic chemicals. This experiential 
education serves multiple purposes—providing essential labor while building 
agricultural literacy in broader community, creating invested members who 
understand the realities of farming and become ambassadors for the model, and 
potentially training future urban farmers who may launch their own operations. 

As summer intensifies, so does production. The full diversity of planned crops 
comes online—salad and cooking greens from every site, root vegetables maturing 
in the soil, early summer crops like beans and summer squash producing 
prolifically, and the eagerly anticipated tomatoes and peppers finally ripening in 
August's heat. Weekly harvest days become established rhythm, with Wednesday 
morning picking ensuring Thursday afternoon distribution of produce at peak 
freshness and nutritional value. Members grow accustomed to seasonal eating 
patterns, learning which crops arrive when and developing skills to use items that 
might initially seem unfamiliar. 

Throughout the growing season, we gather data methodically. Each harvest 
records weights by crop and by site, revealing which varieties thrive in which 
microclimates and which production techniques yield best results in Denver's 
specific conditions. We document challenges—pest pressures, disease issues, 
weather impacts—and solutions attempted, building institutional knowledge that 
makes subsequent years more efficient. Member feedback through regular surveys 
and informal conversations shapes crop selection for future seasons, ensuring we 



grow what people actually want to eat rather than what we assume they need. 

The season extends as far as weather permits, with fall crops and season extension 
techniques pushing production into October and potentially November. Storage 
crops harvested in autumn—roots, winter squash, alliums—allow CSA season to 
continue beyond frost, demonstrating that local food need not disappear with first 
freeze. These storage items also introduce members to preservation practices, 
encouraging fermentation, root cellaring, and other traditional food preservation 
methods that align with seasonal eating patterns. 

Year-End Assessment and Year 2 Planning (November 2026 - April 
2027) 

As production winds down, attention shifts to comprehensive evaluation. Financial 
analysis determines actual costs, revenues, and returns compared to projections. 
Production data analysis reveals which sites performed well and which struggled, 
which crops thrived and which disappointed, which techniques succeeded and 
which need refinement. Member surveys provide crucial feedback about 
satisfaction, preferences, and suggestions for improvement. This systematic 
reflection transforms first-year experience into actionable knowledge for 
subsequent seasons. 

Planning for Year 2 incorporates these lessons while pursuing strategic expansion. 
We identify additional production sites to add capacity, targeting specific 
geographic areas or microclimate niches that fill gaps in current network. 
Infrastructure investments focus on areas where Year 1 revealed 
limitations—perhaps enhanced irrigation at sites where hand-watering proved 
labor-intensive, or season extension infrastructure at locations where protected 
culture could significantly extend production window, or processing equipment as 
we begin developing value-added products. 

Member recruitment for Year 2 begins with retention focus—reaching out to 
existing members first with priority renewal opportunities and soliciting feedback 
about their experience. Satisfied members become our most powerful marketing, 
speaking authentically about value received and inviting friends and neighbors to 
join. New member recruitment builds on established reputation, with Year 1 
success providing concrete evidence that distributed urban CSA model works in 
Denver's conditions. 

Years 2-3: Maturation and Expansion (2027-2028) 

The second and third production years focus on optimization rather than radical 
change. With infrastructure established and systems tested, we refine practices to 
increase efficiency and yields. Site-specific knowledge accumulated allows more 



precise planning—knowing which beds receive optimal sun, which areas hold 
moisture better, which microclimates favor particular crops. Production per square 
foot increases not through harder work but through smarter application of MHIRS 
principles informed by experience. 

Value-added products begin incorporating into offerings as production systems 
stabilize enough to generate consistent surplus. Cut flowers from production site 
edges provide high-value additions to CSA shares while serving essential 
ecological functions attracting pollinators and beneficial insects. Future phases 
will introduce honey from integrated apiaries once we develop beekeeping 
infrastructure and skills, fresh eggs from pastured poultry when we're ready for 
livestock management responsibilities, and preserved foods—jams, pickles, 
fermented vegetables—as we build processing capabilities and navigate food 
safety regulations. 

Educational programming formalizes during this period as we recognize that 
sharing knowledge serves both mission fulfillment and economic sustainability. 
Workshops on topics ranging from season extension techniques and soil building 
to food preservation and backyard composting generate modest revenue while 
fulfilling our commitment to reconnecting people with food production. These 
offerings also create deeper relationship with broader community beyond CSA 
members, establishing Harmonia Farms as educational resource rather than merely 
produce supplier. 

By end of Year 3, we aim to achieve 40-60 CSA memberships with mature 
production systems generating $25,000-45,000 in annual revenue. More 
importantly, we will have demonstrated unequivocally that distributed urban 
agriculture can be ecologically regenerative, economically viable, and socially 
transformative—providing template for broader change in how Denver and cities 
everywhere approach food production. The soil in every production site will be 
measurably healthier than when we began, sequestering carbon and supporting 
increased biodiversity. The community of members, partners, and supporters will 
have witnessed transformation from degraded or underutilized spaces into 
abundant gardens, shifting their understanding of what urban landscapes can 
become. 

This implementation timeline acknowledges that sustainable agriculture cannot be 
rushed. Each season teaches lessons that inform the next. Each relationship with 
land and community deepens over time. We build not toward some fixed endpoint 
but toward continuous regeneration—of soil, of ecosystems, of community bonds, 
and of our own understanding of what it means to farm in conscious partnership 
with urban environments and the people who inhabit them. 

 



9. LONG-TERM VISION & SCALING STRATEGY 

Five-Year Trajectory (2029-2031) 

Years 4-5: Regional Hub Maturation 

Building on the 40-50 share foundation established in Year 3, Years 4-5 focus on 
optimization, replication, and positioning for the eventual transition to dedicated 
farmstead operations. 

Production Expansion: 

●​ 60-80 CSA shares across distributed network 
●​ 8-12 production sites fully integrated and mature 
●​ 1-2 acre hub site operational with processing infrastructure 
●​ Perennial systems (orchard, berries) reaching significant production 
●​ Advanced livestock integration (goats, expanded poultry) 

Revenue Diversification: 

●​ CSA subscriptions: $30,000-40,000 
●​ Farmers market and direct sales: $10,000-15,000 
●​ Value-added products: $8,000-12,000 
●​ Educational programming: $8,000-12,000 
●​ Consulting and speaking: $3,000-5,000 
●​ Total Revenue Target: $59,000-84,000 

Educational Institution Development: 

●​ Formal apprentice program (2-4 positions annually) 
●​ Online course development (regenerative urban agriculture) 
●​ Consulting services for municipalities and organizations 
●​ Regional workshop and conference leadership 
●​ Book/e-book publication on urban farming methodologies 

Network Replication: 

●​ Pilot second neighborhood network in different Denver area 
●​ Franchise or licensing model development 
●​ Support systems for other urban farmers adopting MHIRS 
●​ Regional impact extending beyond direct operations 

Ten-Year Vision (2031-2036) 



Farmstead Transition & Continued Urban Operations 

The long-term vision maintains the successful urban CSA network while 
transitioning primary operators to dedicated farmstead property, creating a 
two-tier operation serving complementary purposes. 

Urban Network (Continued): 

●​ 80-100 shares across Denver metro 
●​ Managed by trained staff and apprentice graduates 
●​ Serves as educational demonstration network 
●​ Generates steady revenue and community impact 
●​ Multiple site managers coordinating distributed production 

Farmstead Operations (5-20 acres): 

●​ Dedicated agricultural property with permanent infrastructure 
●​ Expanded production capacity for institutional sales 
●​ Processing and value-added production facility 
●​ Educational center with overnight accommodations 
●​ Livestock integration at significant scale 
●​ Orchard and food forest maturation 
●​ Serves as MHIRS training and demonstration center 

Combined Operations: 

●​ Total CSA capacity: 150-200 shares 
●​ Wholesale accounts (restaurants, retailers) 
●​ Regional seed production and plant nursery 
●​ National educational reach via online courses and consulting 
●​ Revenue potential: $150,000-250,000 annually 
●​ Multiple employment positions created 
●​ Regional food systems leadership 

Replication & Broader Impact 

Model Exportability: 

The Harmonia Farms distributed urban CSA model is designed for replication in 
other cities facing similar challenges. Key elements supporting replication: 

Documented Methodology: 

●​ MHIRS production systems with detailed protocols 
●​ Business model templates and financial planning tools 



●​ Marketing and member management systems 
●​ Site partnership agreements and legal frameworks 

Training & Support: 

●​ Apprentice program graduates seeding new operations 
●​ Consulting services helping others launch distributed CSAs 
●​ Online education reducing barriers to entry 
●​ Network of practitioners sharing learning and resources 

Municipal & Institutional Partnerships: 

●​ Urban agriculture integration into city climate action plans 
●​ School and community organization education partnerships 
●​ Food policy council participation influencing supportive regulations 
●​ Grant programs facilitating new urban farm development 

Cultural Shift Contribution: 

Beyond direct operations, Harmonia Farms contributes to broader cultural 
transformation: 

Normalizing Urban Food Production: 

●​ Visible gardens demonstrating residential spaces can produce food 
●​ Neighbors observing success become inspired to garden 
●​ Property values enhanced by productive landscapes 
●​ Zoning and policy shifts supporting urban agriculture 

Climate Adaptation Leadership: 

●​ Regenerative practices demonstrating carbon sequestration potential 
●​ Urban heat island mitigation through strategic green infrastructure 
●​ Water management models for semi-arid cities 
●​ Biodiversity restoration in degraded urban ecosystems 

Food Justice & Access: 

●​ Proving organic produce can be economically accessible 
●​ Surplus donation addressing food insecurity 
●​ Educational access building capacity across communities 
●​ Challenging narratives that local/organic is elitist 

Community Resilience: 

●​ Local food systems reducing vulnerability to supply chain disruptions 



●​ Skill-building creating distributed agricultural knowledge 
●​ Social connections strengthening neighborhood bonds 
●​ Economic development through local value creation 

Success Metrics 

Quantitative Indicators: 

●​ Number of CSA shares annually 
●​ Total production volume (lbs food produced) 
●​ Revenue growth trajectory 
●​ Soil organic matter increases 
●​ Carbon sequestered 
●​ Number of production sites operational 
●​ Educational program participants 
●​ Apprentice graduates 

Qualitative Indicators: 

●​ Member satisfaction and retention rates 
●​ Community engagement and volunteer participation 
●​ Media coverage and public awareness 
●​ Policy changes influenced 
●​ Replication of model by others 
●​ Cultural impact on urban agriculture perception 
●​ Ecosystem health improvements 

The long-term vision demonstrates ambition balanced with realistic growth 
trajectory. The distributed urban CSA model serves as foundation for expanding 
impact while the eventual farmstead transition enables scaling without 
abandoning the innovative urban network that proves cities can feed themselves 
sustainably. 

 

 



CONCLUSION 
Harmonia Farms represents more than an agricultural business—it is a living 
demonstration that urban food systems can be regenerative rather than extractive, 
that neighborhoods can produce rather than merely consume, and that genuine 
community can form around shared commitment to ecological healing and food 
sovereignty. 

The distributed Urban CSA model addresses critical interconnected challenges 
facing Denver and cities nationwide: food insecurity and economic inequality, 
climate vulnerability, ecological degradation, and social disconnection. By 
transforming underutilized spaces into networks of intensive production sites, we 
prove that sustainable food systems don't require abandoning urban life or massive 
capital investment. They require vision, skill, and commitment to different 
relationship with land and community. 

Our three-year trajectory demonstrates both viability and scalability. Year 1 
establishes proof-of-concept with 20-25 shares generating sufficient revenue to 
sustain operations while building systems and community. Year 2 expands to 30-35 
shares with enhanced infrastructure and diversified income streams. Year 3 
achieves 40-50 shares with mature operations generating $35,000-40,000 in annual 
revenue—well beyond subsistence farming into sustainable livelihood territory. 

The financial projections are conservative, the risk mitigation strategies 
comprehensive, and the operational plan detailed. More importantly, the 
philosophical foundation—Balanced Regenerative Living through interdependent 
cooperation with nature and community—ensures that success is measured not 
merely in economic returns but in soil built, ecosystems healed, knowledge shared, 
and relationships strengthened. 

Harmonia Farms cultivates food, certainly. But more fundamentally, we cultivate 
possibility—the living proof that another way of feeding ourselves and each other 
is not only possible but practical, profitable, and profoundly healing for land and 
community alike. 

This is your invitation to grow with us—as member, partner, supporter, or 
replicator of the model. Together, we cultivate the future we need, one garden, one 
neighborhood, one harvest at a time. 

 

 



APPENDICES 

Appendix A: Membership Tier Details 

Foundational Tier ($200) - "Sustenance Share" 

●​ Duration: 12-16 weeks 
●​ Weekly allocation: 8-12 lbs during peak season 
●​ Serves: 1-2 people 
●​ Includes: All seasonal produce, event access, newsletter 
●​ Payment options: Full payment or 50/50 split 

Mid-Tier ($400) - "Family Share" 

●​ Duration: 20 weeks 
●​ Weekly allocation: 15-20 lbs during peak season 
●​ Serves: 2-4 people 
●​ Includes: All seasonal produce, event access, newsletter, add-on options 
●​ Payment options: Full payment with discount or 50/50 split 

Full Member ($500) - "Abundance Share" 

●​ Duration: 24 weeks (May-October) 
●​ Weekly allocation: 20-30 lbs during peak season 
●​ Serves: 3-5 people 
●​ Includes: All seasonal produce, priority add-ons, event access, newsletter 
●​ Payment options: Full payment with discount or 50/50 split 

Lot Holder Patron ($300) - "Partnership Share" 

●​ For landowners providing production space 
●​ Receives Full Member equivalent benefits 
●​ Professional land stewardship included 
●​ Enhanced property value through productive landscape 

Work-Trade - "Community Builder" 

●​ 8 positions available 
●​ 2-4 hours weekly commitment during growing season 
●​ Receives Full Member equivalent share 
●​ Intensive hands-on agricultural education 
●​ Application and interview process 

Appendix B: Bi-Weekly Delivery Schedule & Seasonal Examples 



Delivery Rhythm & Philosophy 

Harmonia Farms delivers every fourteen days throughout the growing season, 
creating rhythm that honors both agricultural reality and mindful consumption. 
This bi-weekly cycle allows vegetables to reach optimal maturity, provides 
adequate time for transforming raw harvest into preserved abundance, and invites 
members into different relationship with food—one that values planning, 
preservation, and the extended meditation that comes from living with ingredients 
across multiple preparations rather than treating food as infinitely available 
commodity requiring no forethought. 

Late Spring Delivery (Mid-May) 

Fresh Seasonal Vegetables: 

●​ Bunched greens: Spinach, tender lettuce varieties, young kale 
●​ Radishes in mixed colors (crimson, purple, white) 
●​ Fresh herbs: Cilantro, chives, parsley 
●​ Spring onions or scallions 

Value-Added Products: 

●​ Small bunch of spring flowers (tulips, early irises) 
●​ Preserved salsa or pickled vegetables from previous season's storage 
●​ Seasonal bread incorporating foraged wild greens or spring onions 

Educational Components: 

●​ Recipe card: Embracing spring's bitter greens, balancing with rich fats and 
acids 

●​ Regenerative consumption tips: Ecological significance of cool-season 
crops, how they improve spring soil 

●​ Local events: Area farms opening, foraging workshops, seed swap 
gatherings, farmers market schedules 

Early Summer Delivery (Mid-June) 

Fresh Seasonal Vegetables: 

●​ Multiple lettuce varieties from succession plantings 
●​ First beans: Snap peas, early bush beans 
●​ Young beets and carrots, tender and sweet 
●​ Summer squash beginning production 
●​ Cooking greens: Kale, chard, collards 
●​ Fresh basil in fragrant bunches 



Value-Added Products: 

●​ Cut flower bouquets: Sunflowers, zinnias, marigolds, cosmos 
●​ Fresh salsas from early tomatoes, peppers, onions, herbs 
●​ Refrigerator-style pickles for immediate consumption 
●​ Seasonal herb breads or breads with edible flowers 
●​ Raw honey (if apiaries produced surplus) 

Educational Components: 

●​ Recipe card: Managing abundance, processing large quantities of greens, 
storage techniques 

●​ Regenerative consumption tips: Carbon sequestration from multi-story 
planting, how integrated flowers reduce pest pressure without chemicals 

●​ Local events: Preservation workshops (canning, fermenting, freezing 
techniques) 

Late Summer Delivery (Mid-August) 

Fresh Seasonal Vegetables: 

●​ Heirloom tomatoes in multiple colors and varieties 
●​ Peppers ranging from mild to hot 
●​ Eggplants (Asian and Italian varieties) 
●​ Multiple bean varieties and colors 
●​ Melons and cucumbers 
●​ Storage crops beginning: Winter squash, cured onions and garlic, potatoes 

Value-Added Products: 

●​ Multiple salsa varieties: Mild, medium, hot, fruit-based, vegetable-focused 
●​ Pickled vegetables: Cucumbers, beans, peppers, cauliflower, mixed 

combinations 
●​ Seasonal breads incorporating tomatoes, herbs, squash, or corn 
●​ Confections: Herb-infused honey, fruit preserves, vegetable-based treats 

Educational Components: 

●​ Recipe card: Celebrating tomatoes, preservation methods for peak harvest, 
managing overwhelming abundance 

●​ Regenerative consumption tips: True environmental cost of year-round 
availability, water and carbon footprint of out-of-season produce 

●​ Local events: Harvest festivals, farm tours, fall planning workshops 

Fall Delivery (Late September) 



Fresh Seasonal Vegetables: 

●​ Kale sweetened by light frosts 
●​ Spinach returned from summer hiatus 
●​ Cool-weather lettuce varieties 
●​ Root vegetables: Carrots, beets, turnips, radishes 
●​ Winter squash in volume 
●​ Brassicas: Broccoli, cauliflower, cabbage, Brussels sprouts 
●​ Late-season tomatoes and peppers (final harvest) 

Value-Added Products: 

●​ Final flower bouquets incorporating dried elements (seed heads, ornamental 
grasses, preserved foliage) 

●​ Storage-focused salsas and pickles 
●​ Seasonal breads with squash, root vegetables, warming spices 
●​ Confections: Pumpkin-based treats, preserved fruit compotes, herb-infused 

syrups 

Educational Components: 

●​ Recipe card: Root cellaring techniques, winter squash versatility, cooking 
brassicas, fermentation 

●​ Regenerative consumption tips: Composting spent plants, cover crops for 
spring soil health, maintaining winter connection to food systems 

●​ Local events: Preservation workshops, seed saving classes, fall planting, 
season planning meetings 

 

Appendix C: Sample Email Notifications 

Subject: Your Late Spring Delivery Arrives Thursday – The Season Awakens 

Dear [Member Name], 

Your bi-weekly harvest arrives this Thursday, May 15th, between 4:00-7:00 PM at 
[Pickup Location]. This inaugural delivery announces that winter dormancy has 
broken and new life pushes through the soil we've tended through the cold 
months. 

What to Expect in This Delivery: 

The season begins lean but potent. You'll receive bunched greens still tasting of 
cool soil—spinach leaves dark and mineral-rich, tender lettuce varieties just 



reaching maturity, young kale not yet toughened by summer heat. The radishes, 
our garden's eager first responders, arrive in mixed colors worth celebrating: 
crimson globes, purple beauties, white icicles. Their crisp bite awakens palates 
dulled by months of storage crops and imported produce. 

Fresh herbs make their debut: cilantro captured before heat makes it bolt toward 
seed, early chives and parsley that will grace your table through summer. A small 
bunch of spring flowers—tulips from our Berkeley site's south border—reminds us 
that beauty and nourishment intertwine in healthy ecosystems. 

From Our Production Sites: 

The greens in your delivery come primarily from our Highland hub site, where the 
microclimate created by neighboring buildings provides wind protection that 
allowed earlier planting. The radishes thrived in our Sloan's Lake micro-site, where 
sandy amendments to the native clay created the loose soil structure they prefer. 
You're eating the specific generosity of specific places, tended by specific hands. 

This Season's Story: 

We planted these crops during uncertain April weather—three successive nights 
threatening frost, then sudden 80-degree days that sent everything bolting toward 
growth. The tension between protection and exposure, between coaxing tender 
plants forward and holding them back from premature enthusiasm, defines spring 
agriculture in Denver's mercurial climate. What arrives in your delivery represents 
successful navigation of that narrow path between patience and urgency. 

Value-Added Offerings: 

You'll find a small jar of last autumn's salsa—fire-roasted tomatoes and peppers 
preserved at their peak, now offering taste memory of what abundance will return. 
Consider it promissory note for the summer harvests already germinating in our 
greenhouses. The seasonal bread incorporates foraged lambs quarter and wild 
mustard greens, celebrating ephemerality and the wisdom of eating what 
volunteers without asking. 

Your Recipe Card This Week: Embracing Bitter Wisdom 

Spring's greens speak in flavors many modern palates find challenging—bitter, 
mineral, assertive rather than sweet and yielding. Our ancestors understood that 
these early vegetables provided essential nutrients after winter scarcity, their 
sharp edges signaling medicinal value. This week's recipe card explores how to 
honor rather than mask these qualities: how young kale transforms under brief 
high heat, how good olive oil and lemon juice make spinach sing, why the French 
pair bitter greens with rich eggs and bacon. 



Regenerative Consumption Wisdom: 

These early crops require minimal resources while actually improving spring soil. 
Their root systems break winter compaction, their quick growth cycles allow 
multiple successions in the same space, and their cultivation during cool weather 
demands no irrigation beyond what spring rains provide. By supporting local 
farmers during this lean season, you ensure we survive to provide summer's 
abundance. The ecological mathematics shift dramatically when food travels forty 
feet rather than four thousand miles. 

This Week's Local Connections: 

●​ Monroe Farms opens for the season with their first market appearance this 
Saturday at the Union Station Farmers Market 

●​ Denver Botanic Gardens hosts "Spring Foraging Identification" workshop 
Sunday at 10am 

●​ Sustainability Park's annual seed swap happens Wednesday evening—bring 
seeds you saved or varieties you'd like to try 

●​ Check our website for the complete summer farmers market schedule across 
the metro area 

Looking Ahead: 

In two weeks, you'll see the first beans, expanded herb selections, and if weather 
cooperates, perhaps early summer squash. The delivery volume will increase as 
multiple crops mature simultaneously. Spring asks patience; summer rewards it 
with almost overwhelming generosity. 

We're grateful to share this season's unfolding with you. Every vegetable in your 
delivery represents soil being built rather than depleted, carbon sequestered rather 
than emitted, and the possibility that cities can nourish themselves sustainably. 

In partnership and gratitude, 

Christopher & James​
 Harmonia Farms 

Questions? Reply to this email or call 720-537-5837​
 Visit your garden sites anytime – addresses and visiting guidelines at 
harmonia.institute/visit 

 

Subject: Early Summer Abundance – Your Thursday Delivery Overflows 

Dear [Member Name], 



Thursday's delivery (June 19th, 4:00-7:00 PM at [Pickup Location]) marks the 
transition from spring's tentative offerings to summer's confident abundance. 
Multiple crops mature simultaneously now, and you'll notice both the increased 
volume and remarkable diversity compared to our lean spring beginnings. 

What to Expect in This Delivery: 

Your boxes will be notably heavier this cycle. Lettuces continue in greater 
variety—we're harvesting five different varieties from succession plantings that 
matured in waves. The first slender beans announce summer's true arrival: snap 
peas sweet enough to eat raw, early bush beans contributing their distinctive 
crunch. Young beets and carrots appear, still small and tender, retaining sweetness 
before they grow starchy. Summer squash begins its relentless productivity—a 
preview of the yellow and green torrents coming in July. 

Fresh basil arrives in fragrant bunches that will perfume your kitchen. Its scent 
alone conjures Mediterranean summers, and we've included both classic Genovese 
and Thai varieties so you can explore the species' aromatic range. 

From Our Production Sites: 

This delivery represents harvest from seven different locations across our network. 
The beans come from our Virginia Village site where afternoon sun and wind 
protection create ideal conditions. The carrots grew in our Wheat Ridge plot's 
deeply amended soil. The summer squash thrived at our Westminster location 
where reflected heat from a south-facing fence created microclimate advantage. 
You're eating the specific generosity of Denver's diverse neighborhoods, each 
contributing what its conditions favor. 

Seasonal Transitions: 

We're experiencing the almost overwhelming moment when spring crops still 
produce while summer varieties simultaneously mature. The abundance feels 
miraculous after spring scarcity, but it also demands different relationship with 
food. You'll likely receive more than you can consume fresh in two weeks—this 
invites you into preservation practices that extend summer's gifts across months. 
Our recipe card this cycle focuses on techniques for managing quantities that 
might initially seem daunting. 

Value-Added Offerings: 

Your cut flower bouquet bursts with sunflowers, zinnias, marigolds, and 
cosmos—species we integrate into production sites' edges specifically to attract 
pollinators while providing beauty for your tables. These flowers served essential 
agricultural function before they became aesthetic gifts. They're feeding the bees 



that pollinate your vegetables, supporting beneficial predatory insects that reduce 
pest pressure, and creating habitat corridors that connect our distributed sites into 
functional ecosystem. 

The fresh salsa captures early tomatoes, peppers still setting fruit for peak harvest, 
abundant onions and herbs. We've made it assertively flavored—summer eating 
rewards boldness. The seasonal bread incorporates fresh basil and sun-dried 
tomatoes preserved from last year's harvest, bridging seasons. 

Raw honey appears for those whose shares include add-ons. Our hives at the 
Highland site produced surplus—the bees' generosity flowing from the diverse 
flowering plants throughout our production network. 

Your Recipe Card This Week: Abundance Management 

This week's guidance addresses a challenge that industrial food systems have 
trained us to forget: how to live with actual seasonal abundance rather than 
perpetual moderate availability of everything. The techniques our grandmothers 
knew—blanching and freezing greens, quick pickling for extended storage, which 
vegetables keep well and which demand immediate attention—become relevant 
again when eating seasonally from local sources. 

Regenerative Consumption Wisdom: 

The flowers in your bouquet performed agricultural labor before becoming 
aesthetic gifts. By integrating flowering species throughout our production beds, 
we create habitat that supports entire communities of beneficial insects. Ladybugs, 
lacewings, parasitic wasps, hoverflies—these predators and parasitoids control 
pest populations without synthetic pesticides. The conventional agriculture model 
externalizes this ecological service, depending on chemical inputs that kill broadly 
while we internalize it through design that works with rather than against natural 
processes. 

Consider the environmental mathematics: every tomato we'll harvest in August 
exists because bees pollinated its flowers. Those bees depend on continuous flower 
availability from early spring through fall frost. The cut flowers in your delivery 
aren't luxury extras but essential infrastructure for vegetable production itself. 

This Week's Local Connections: 

●​ "Preservation Basics: Canning Workshop" at Sustainability Park, Saturday 
1:00-4:00 PM 

●​ Community Cycles hosts "Bike to Your CSA" social ride meeting at [Pickup 
Location] Thursday at 5:30 PM 

●​ Denver Urban Gardens member work day at various sites—volunteer 



opportunities listed at dug.org/volunteer 
●​ Western Welcome Week kicks off with farmers market celebrations across 

the metro 

Looking Ahead: 

Your next delivery in two weeks will include the first full tomato harvest—we're 
watching heirloom varieties slowly ripen across our sites, promising the flavors 
that make every earlier frustration worthwhile. Peppers will appear in greater 
volume. The melons planted in our warmest microclimates may reach maturity if 
this heat continues. Summer's generosity compounds exponentially from here. 

Thank you for your patience during spring's lean months and for participating in 
this grand experiment in urban food sovereignty. The vegetables arriving Thursday 
represent not just nourishment but proof that Denver's neighborhoods can 
produce abundance rather than merely consume it. 

In partnership and gratitude, 

Christopher & James​
 Harmonia Farms 

Questions? Reply to this email or call 720-537-5837​
 Share your favorite recipes with fellow members at harmonia.institute/community 

 

Subject: Peak Harvest Glory – Your Thursday Delivery Celebrates Summer's 
Zenith 

Dear [Member Name], 

Thursday's delivery (August 14th, 4:00-7:00 PM at [Pickup Location]) arrives at 
summer's absolute peak—the moment when agricultural abundance reaches its 
crescendo before autumn's gradual diminishment begins. Your delivery will be the 
heaviest and most diverse of the entire season, requiring both celebration and 
practical planning for how to preserve what you cannot consume immediately. 

What to Expect in This Delivery: 

Tomatoes. Finally, gloriously, in the variety and volume that makes every week of 
spring patience worthwhile. You'll receive multiple heirloom varieties in colors 
ranging from nearly black through purple, red, orange, yellow, and striped 
combinations. Each carries distinct flavor profile: some sweet and mild, others 
acidic and bright, some deep and umami-rich. We've included a mix specifically so 
you can explore the species' astonishing diversity—diversity that industrial 



agriculture abandoned in favor of uniformity that ships well but tastes of 
cardboard and regret. 

Peppers follow the same spectrum from mild and sweet to incendiary hot. 
Eggplants contribute their unique absorptive quality that makes them vehicles for 
other flavors. Multiple bean varieties demonstrate that this humble vegetable 
contains multitudes. If the weather cooperated—and it mostly did this year—you'll 
find melons whose sweetness speaks of summer sun captured in living tissue. 

But also notice the storage crops beginning to appear: winter squash in their 
distinctive sculptural forms, onions and garlic cured to papery perfection, 
potatoes in various colors. This delivery holds both immediate consumption and 
future sustenance, peak celebration and prudent preparation. 

From Our Production Sites: 

This delivery represents coordinated harvest across our entire network. The 
tomatoes come from eight different sites—we planted varieties matched to each 
location's specific microclimate. The earliest ripening in our hottest south-facing 
urban plot, the paste tomatoes thriving in our largest site's full-sun beds, the 
delicate heirlooms protected from wind in our most sheltered location. 

This distributed model means that the hailstorm that damaged our Westminster 
site last week didn't compromise your delivery. The resilience built into 
decentralized systems proves itself during exactly these moments when weather 
impacts one neighborhood while sparing another. 

Seasonal Abundance and Sacred Responsibility: 

You're receiving more food than you can possibly consume fresh before your next 
delivery. This isn't oversight or miscalculation—it's the agricultural reality of crops 
that mature simultaneously after months of patient growth. What seems 
overwhelming contains wisdom: summer's abundance evolved to sustain creatures 
through winter scarcity. The quantity invites you into preservation practices that 
our ancestors practiced without conscious thought but that industrial food 
systems trained us to forget. 

The recipe card this week focuses on preservation techniques—which methods 
suit which vegetables, how to capture peak flavor for later seasons, the 
psychological practice of accepting that not everything can or should be 
consumed immediately. Canning, freezing, drying, fermenting, and simple storage 
each have their appropriate applications. 

Value-Added Offerings: 



Your delivery includes our most diverse array of preserved products: multiple salsa 
varieties allowing you to customize heat and flavor preferences, pickled vegetables 
ranging from classic cucumbers to creative combinations reflecting both 
traditional methods and playful experimentation, seasonal breads incorporating 
peak tomatoes and herbs, and confections that push boundaries of what dessert 
ingredients might include. 

The flower bouquets reach their most exuberant expression—sunflowers towering, 
zinnias in impossible colors, cosmos dancing on delicate stems. These are the same 
species providing pollinator support that made your tomato harvest possible. 

Your Recipe Card This Week: Preservation as Practice 

This week's guidance moves beyond simple recipes into the realm of food 
preservation as spiritual practice. How do we approach abundance without 
anxiety? What does it mean to capture summer's gifts in forms that sustain 
through winter? Which preservation methods honor the vegetable's essential 
nature rather than merely forestalling decay? 

We include specific techniques: how to can tomatoes safely (acidity matters 
profoundly), which vegetables freeze well raw versus blanched, the alchemy that 
transforms cucumbers into pickles through nothing but salt, time, and beneficial 
bacteria. But underneath the practical instruction runs deeper current: learning 
again to live in rhythm with seasons rather than treating food as infinitely available 
commodity. 

Regenerative Consumption Wisdom: 

A tomato in your August delivery traveled perhaps three miles from soil to table, 
was picked yesterday morning at peak ripeness, contains no synthetic pesticides 
or fertilizers, was grown in soil actively increasing in organic matter and biological 
diversity, and represents no fossil fuel expenditure beyond our bicycles and 
occasional truck deliveries. 

A grocery store tomato in August likely traveled 1,500+ miles, was picked green and 
gas-ripened, carries pesticide residues, was grown in soil declining in fertility, and 
consumed enormous fossil fuel inputs for its production and transportation. 

The same tomato. Radically different ecological realities. This isn't moral judgment 
but mathematical fact: the food system we're building together makes sense 
ecologically in ways that industrial agriculture fundamentally cannot. 

This Week's Local Connections: 

●​ "Tomato Canning Workshop" at Slow Food Denver, Saturday 9:00 AM-12:00 



PM 
●​ Film screening: "The Biggest Little Farm" at Sie FilmCenter, Sunday evening 
●​ Denver Botanic Gardens' "Sustainable Landscape Tour" showcasing edible 

gardens 
●​ Multiple farm tours happening across the Front Range—check Local Food 

Colorado's event calendar 

Looking Ahead: 

Your next delivery will begin autumn's transition. The tender greens that 
disappeared in summer's heat return, sweetened by cool nights. Storage crops 
increase in volume. Late-season tomatoes and peppers arrive with poignancy—the 
knowledge that frost approaches adding urgency to every bite. We'll begin 
including preservation-focused products designed for storage rather than 
immediate consumption. 

Summer's peak deserves both celebration and gratitude. Thank you for supporting 
agriculture that builds rather than depletes, for eating in rhythm with seasons 
rather than demanding everything always, and for participating in proof that cities 
can nourish themselves sustainably. 

In partnership and abundance, 

Christopher & James​
 Harmonia Farms 

Questions? Reply to this email or call 720-537-5837​
 Join our "Preservation Party" at [Hub Site] this Saturday—bring jars, share skills, 
preserve together 

 

Subject: Autumn's Transition – Your Thursday Delivery Prepares for Winter 

Dear [Member Name], 

Thursday's delivery (September 26th, 4:00-7:00 PM at [Pickup Location]) reflects 
autumn's particular wisdom: the season that provides both immediate nourishment 
and stored abundance for leaner months ahead. The composition shifts toward 
substantial, storable foods—vegetables that speak to the body's instinctive 
preparation for cold while still celebrating harvest's final flourish. 

What to Expect in This Delivery: 

The tender greens of spring return transformed. Kale, sweetened by light frosts, 
now tastes mild where summer heat made it bitter. Spinach returns from its 



heat-induced hiatus, thriving again in cooler temperatures. Lettuce varieties once 
more producing abundantly, no longer struggling against the pressure to bolt 
toward seed. 

Root vegetables dominate: carrots, beets, turnips, and radishes all at their starchy, 
substantive best. These aren't the tender spring versions but fully mature storage 
crops that will keep for months in proper conditions. Winter squash appears in 
volume—their hard rinds promising extended storage potential. Late-season 
tomatoes and peppers arrive with urgency, the knowledge that killing frost could 
occur any night adding poignancy to these final gifts. 

Brassicas reach their peak: broccoli, cauliflower, cabbage, Brussels sprouts—all 
improved by cool nights that concentrate sugars while reducing bitterness. 

From Our Production Sites: 

This delivery showcases how our distributed model creates extended season 
through microclimate diversity. The late tomatoes come from our warmest, most 
protected south-facing site where accumulated thermal mass from neighboring 
structures provides extra growing days. The storage crops were grown across 
multiple locations, each site contributing vegetables suited to its particular soil 
and exposure. The greens thrive in our cooler, more exposed sites where moderate 
frost actually improves flavor. 

We've begun planting cover crops at sites finishing their season—crimson clover, 
winter rye, tillage radishes—that will build soil health through the dormant months 
while preventing erosion and capturing nutrients that would otherwise leach away. 

Seasonal Completion: 

Autumn delivers both gratitude for abundance received and preparation for 
scarcity ahead. The agricultural year completes its cycle: spring's tentative 
beginnings, summer's overwhelming generosity, and now fall's measured transition 
toward winter rest. Indigenous peoples and peasant farmers worldwide organized 
entire cultures around this seasonal rhythm, developing preservation techniques, 
celebration traditions, and philosophical frameworks that honored these natural 
cycles. 

Industrial food systems severed us from this rhythm, creating perpetual artificial 
summer where every vegetable remains available year-round regardless of 
ecological cost. Choosing to eat seasonally means choosing to remember that all 
life moves in cycles of abundance and scarcity, growth and dormancy, giving and 
receiving. 

Value-Added Offerings: 



Your flower bouquet this cycle incorporates dried elements—seed heads, 
ornamental grasses, preserved foliage—acknowledging the season's turn. Unlike 
summer's ephemeral fresh blooms that fade within days, these dried arrangements 
last months while celebrating autumn's different aesthetic. 

The preserved foods explicitly designed for storage rather than immediate 
consumption: salsas and pickles formulated to maintain quality through winter 
months, seasonal breads incorporating squash and root vegetables, confections 
featuring pumpkin, preserved fruit compotes, herb-infused syrups for warming 
winter beverages. 

Your Recipe Card This Week: Autumn's Culinary Traditions 

This week's guidance explores traditions that evolved around fall's particular 
abundance: root cellaring techniques that allow storage without refrigeration, 
winter squash's surprising versatility extending far beyond simple baking, how to 
cook brassicas so that even skeptics appreciate them, the fermentation alchemy 
that transforms raw cabbage into probiotic-rich sauerkraut or kimchi. 

These aren't merely recipes but cultural wisdom developed across centuries by 
people whose survival depended on successfully bridging harvest abundance and 
winter scarcity. We reclaim these practices not from nostalgia but from recognition 
that they work—ecologically, nutritionally, economically—in ways that industrial 
food systems fundamentally cannot. 

Regenerative Consumption Wisdom: 

As production season concludes, we're documenting the ecological improvements 
across our sites. Soil organic matter increased measurably at every location where 
we conducted testing. Earthworm populations expanded. Beneficial insect 
diversity demonstrably increased. The soil's water-holding capacity improved, 
reducing irrigation needs while making our sites more resilient to both drought 
and flooding. 

These improvements compound annually. Next year's production will emerge from 
soil richer than this year's. The year after, richer still. This stands in stark contrast 
to conventional agriculture where soil quality declines annually, requiring 
increasing synthetic inputs to maintain yields in progressively degraded earth. 

By supporting regenerative agriculture, you participate in actively healing 
degraded land while nourishing yourself. The vegetables in your delivery represent 
not extraction but relationship—give and take, nourishment and stewardship, 
taking today while ensuring abundance tomorrow. 

This Week's Local Connections: 



●​ "Fall Fermentation Workshop: Sauerkraut, Kimchi & Kombucha" at Rebel 
Kitchen, Saturday afternoon 

●​ "Seed Saving 101" at Denver Urban Gardens, Sunday morning 
●​ Community work day planting garlic for next year's harvest at various 

sites—volunteer opportunities available 
●​ Fall Farm Tour showcasing different approaches to season extension and 

storage crop production 

Looking Ahead: 

This represents your final regular delivery of the season. We'll send one additional 
late-fall distribution in mid-October consisting primarily of storage crops—winter 
squash, roots, alliums—that you can keep for months. Our season extension sites 
will continue producing greens through November or possibly December, and 
Supporter Share members will receive that bonus harvest. 

But mostly, we now enter the season of rest, reflection, and planning. The soil rests 
under cover crops. The farmers catch breath after months of intense physical 
work. And all of us—farmers and members alike—reflect on what this season 
taught, what succeeded, what challenged, what we'll change, what we'll continue. 

Gratitude and Completion: 

Thank you for supporting agriculture that heals rather than degrades, for eating in 
conscious relationship with seasons and soil, for participating in proof that 
different food systems remain possible. The vegetables you received across this 
season represent thousands of hours of labor, millions of years of evolutionary 
relationships between plants and soil organisms, and the radical proposition that 
neighborhoods can nourish themselves sustainably. 

We're grateful beyond words for your trust, your patience during spring's lean 
weeks, your enthusiasm during summer's overwhelming abundance, and your 
willingness to learn alongside us as we refine our practices and deepen our 
understanding. 

Until spring returns, 

Christopher & James​
 Harmonia Farms 

Questions? Reply to this email or call 720-537-5837​
 Join us for the Season Closing Celebration & Farm to Fork Dinner, October 
12th—details and RSVP at harmonia.institute/celebration 

Spring (May-June): Lettuce, spinach, arugula, radishes, turnips, peas, kale, chard, 



green onions, herbs (cilantro, parsley, dill) 

Early Summer (June-July): Beets, carrots, summer squash, cucumbers, beans, 
broccoli, cabbage, kohlrabi, herbs (basil, oregano) 

Peak Summer (July-August): Tomatoes, peppers, eggplant, melons, corn, more 
beans and cucumbers, abundant herbs, flowers 

Late Summer-Fall (August-October): Winter squash, potatoes, onions, garlic, 
storage carrots and beets, kale, chard, brussels sprouts, cauliflower 

Season Extension (September-November): Cold-hardy greens, root vegetables, 
storage crops, fresh herbs under protection 

Appendix D: Sample Crop List 

Micro Site (500 sq ft) Requirements: 

●​ Minimum 6 hours direct sun daily (8+ ideal) 
●​ Access to water source (hose or irrigation) 
●​ Relatively level or gently sloped 
●​ No recent herbicide or pesticide contamination 
●​ Adequate access for materials and equipment 
●​ Willing partner committed to 2-3 year agreement 

Mid-Scale Site (1,500 sq ft) Requirements: 

●​ All micro site requirements 
●​ Space for composting and tool storage 
●​ Ability to install raised bed systems 
●​ Vehicle access for material delivery 
●​ Ideally includes rain catchment potential 

Hub Site (1 acre+) Requirements: 

●​ All above requirements 
●​ Suitable for infrastructure (greenhouse, processing, storage) 
●​ Parking for educational events 
●​ Accessible to public for workshops 
●​ Potential for livestock integration 
●​ Long-term availability (5+ years) 

Appendix E: Production Site Requirements 

Harmonia Ltd.​



 Principal Office: 3760 W 14th Ave, Denver, CO 80204 

Managing Members:​
 Christopher Lee Eichenauer – Primary Contact​
 James Dulaney (Anu Rakti Shivaya) 

Communications:​
 Website: https://harmonia.institute​
 Phone: 720-537-5837​
 Email: contact@harmonia.institute​
 Social Media: Instagram, Facebook [@HarmoniaFarms] 

 

This business plan is a living document subject to revision based on learning, market 
response, and operational realities. Version 1.0 - October 2025 

 

https://harmonia.institute
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