
US FOLKS.
Matthew Tracy and Catherine Mardosa started Red 
Planet Vegetables in the spring of 2004.

Growing intensively and year-round in raised beds 
on a vacant lot in Olneyville and in various West 
Side backyards, our business grew as we grew food 
for our community in these neighborhood gardens.  
As demand for local produce increased, we needed 
a little more land on which to grow it, so we 
expanded onto a beautiful old farm in Johnston just 
five miles from downtown Providence. 

This will be our 6th season at Mathewson farm, 
where we now have a 2.5 acre garden and a 
movable henhouse for our 40 odd chickens. 

As founding members of the Little City Growers 
Cooperative, we work with other minifarms and 
beginning farmers to share our tools, seeds and 
skills.   Through the co-op we sell to our favorite 
restaurants and at the Armory Farmers Market in 
Providence.  

The CSA has become the most significant part of 
our business.  We love to have our members come 
out to help with the work, harvest with us, or just 
shoot the breeze.  The Mathewson family worked 
hard to get this farm protected from development.  
We celebrate the history here by keeping the farm 
in production. It's beautiful to see the vitality 
returning to this little corner of Johnston.

 

RED PLANET

VEGETABLES
exists to provide our friends and 
neighbors with the tastiest and 
most interesting vegetables of 

every season.
We work to cultivate a lively 

community of growers, chefs, 
and food lovers. 

We promote and support the 
propagation of city gardens and 

suburban farms which both 
revere and enjoy the land that 

sustains them.  
And we share with you the 
beauty of eating fresh food 

grown with love.

Our blog:
redplanetvegetables.wordpress.com
Address:
Red Planet Vegetables 
75 Marshall St.
Providence, RI 02909
email:
marsfarmer@yahoo.com
phone:
401.273.0914
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The Vegetables

We grow mostly open pollinated and heirloom 
varieties of vegetables, and although we are not 
yet certified organic, we have always used organic 
practices exclusively.
We source as many local raw materials as possible, 
whether it's lumber or manure. When we can make 
things  from scratch, we do. We often find that good 
handtools work better than their machine 
equivalents, and are cheaper to maintain. We try 
our best to generate our own fertility here on the 
farm, rather than importing fertilizers and soil 
amendments. Most of all we offer a fair deal to our 
customers and, in turn, to the Earth and all the 
critters living on it.
We love food, so our gardens are always full of an 
exciting variety of vegetables alongside the old 
standards. Every week you will get a generous 
share of everything that's ready to pick, and we 
strive to give you at least one choice in each of 
these categories, to make for a well-rounded food 
supply:

1. Salad Greens: lettuces, mesclun, baby 
spinach and/or arugula.  Sometimes some 
wild greens when they are in season.

2. Cooking Greens: rabe, bok choi, chard, 
collards, mustards, kale and sometimes a 
big mixture of everything

3. Roots: radishes, carrots, turnips, beets and 
potatoes of many colors and shapes

4. Fruits: peas, beans, tomatoes, peppers, 
eggplant, cukes, summer squash and 
winter squash and more

5. Allium:  scallions, chives, onions or garlic 

6. Culinary Herbs:  thyme, savory, dill, 
parsley, fennel, cilantro, basil, and more

All food has a season, and we see that as a 
beautiful thing. When we're swimming in a bumper 
crop of summer tomatoes, peppers and cukes we 
will share that bounty with you. And as the cold 
comes in October, be prepared for more greens and 
storage crops like onions, turnips and squash.

Community Supported 

Agriculture
Joining a CSA is a way to support small local farms.  
Basically, you pay in advance to become a member 
of a farm and in return you receive a full season's 
worth of that farm's produce.  This arrangement 
helps us by providing the capital needed to start 
production in the Spring, and it helps you by 
assuring a supply of good fresh veggies at a lower 
cost than you'd pay at retail.
It also means that you are invited to learn more 
about where your food comes from, how it grows, 
and to savor the fruits of each season.

• Our main CSA season consists of 22 weekly 
shares from the beginning of June to early 
November.  The cost of a full share is $500 
and is geared towards 2 to 3 adults or a 
small family.  It tends to be lighter in the 
spring and heavier from midsummer to the 
fall.  We also offer half shares for $300 (it is 
impossible to divide shares in HALF, 
precisely)

• CSA members can pick up their shares on 
Tuesday evenings in Providence or at the 
farm in Johnston Wednesday afternoons. 
Please sign up for Tuesday or Wednesday 
pickups, and if you need to change your 
pick up day, email or text me by Tuesday 
morning.

• Please give us advance notice if you are 
unable to pick up your share, and if 
possible, arrange to have a friend pick it up 
for you. Forgotten shares are forfeited if we 
don't hear from you by Wednesday night. 

• Besides your weekly share, we will have our 
eggs for sale (first come, first served)

• CSA members will all be signed up to follow 
our blog via email, so that you will receive 
notice whenever there is a new post on the 
blog.  This is how you will be notified of any 
important news, including work days.  All 
members are asked to join us for at least 
one workday at the farm.

Join Us!
Sign this contract to become a member of the 
Red Planet CSA for 2013. Membership entitles 
you to 22 weekly shares of this farm's 
produce, starting in June and ending in early 
November.

…..........................................................

I agree to pay my membership fee in full and 
in a timely manner.  The cost of a Full Share is 
$500 and a Half Share is $300.   I will pick up 
my share on  Tuesday or Wednesday (circle 
one)

EARLY BIRD SPECIAL: members who pay in full 
before the end of February can take $20 off 
the cost of their share.  

____full payment is enclosed. 

____enclosed is my deposit (at least $50), 
which secures a share in the CSA. I'll pay the 
balance of my share in the coming weeks but 
no later than May 1st.

Please call or email us to discuss a payment 
plan. We are wicked flexible.

Name_______________________________________

Phone number____________________

email_______________________________________

Signature___________________________________

date_____________
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