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Mutual benefits 

What is Community Supported 
Agriculture? 

Consumers prepay set 
premiums to the 
farmers for their 

‘share’ of fresh, locally 
harvested produce 

 Consumer dollars stay 
local and keep more 

food close to its 
sources 

Local farms have 
sustainability and 

growth; consumers 
connect with their food 

at a local level 

Source: http://capecodfishshare.com/about-the-program/csf-sustainability/ 
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Community Supported Fisheries 



Infusing Seafood 
into CSAs 



Initial Survey 



• Biweekly, $20/share in year 1; $23 in year 2 
• Some seafood providers deliver shares to farm, others 

must be picked up (by extension agent) 
 



Species Information 





Shareholder Survey 

• 95% Satisfied or Very Satisfied with Overall Program 
• 99% Satisfied or Very Satisfied with Quality 
• 82% Satisfied or Very Satisfied with Value 
• 89% Satisfied or Very Satisfied with Species Info 
• 94% Open to repeats of seafood 
• 78% Satisfied with Bi-weekly shares (22% want 

weekly) 
 
 



Shareholder comments 

Overall, how satisfied or dissatisfied are you with the seafood 
shares program? 
•I didn't sign up for the share every week but I have been buying 
extra seafood when its available. 
•Still excited to learn what will come next. 
•Enjoyed the program, just felt that the quantity should be a bit 
more. 

How satisfied are you with the quality of the seafood shares? 
• Quality is excellent. 
• Squid were exceptionally cleaned, Oysters required excessive 
scrubbing for serving raw. 
• Nothing beats "fresh" seafood. It's been great!!! 
• fresh, fresh fresh! Wow!!  
• Great, very fresh, except for the squid (frozen) 



Shareholder comments 
Please use the space for any additional comments you may have about the 
seafood shares program, including suggestions for improvement. 
 
• This is basically a wonderful idea.  
• I thought it was well worth it. I like getting it bi-weekly. The lobsters were awesome! 
• Everything has been fresh and delicious. 
• Some of the seafood shares are small. In the future, it should state how many it will 
feed. I have a family of three, and believed I would be able to feed them at least one 
dinner from the share. This was not the case each week 
• I do like the program. I didn't sign up initially because I didn't have the money up 
front, (though I believe the pricing is reasonable), and during the summer I'm not 
always home on the weekend so I did not want to be obligated.   . 
• Hoping for a successful season so that continuation will be certain.  
• We have no suggestions. We are very happy with our share and would buy in 
 weekly if available. 
• I realize you may not have control over this, but some finfish earlier in the season 
   might be nice. 



Unanswered or continuing questions 

• Seafood Shares 
– Size  
– Quality of share 
– Frequency  
– Variety 
– Filleted/headed/gutted/whole 
– Pricing 
– “Prices are higher than I would typically pay but the 

quality is much higher also” 
– “Felt that similar product could be acquired locally at 

lower prices” 



Lower level issues 
Information provided 

 Nutritional information 
 Flavor 
 Consistency  
 Recipes 
 More in-depth instructions on prepping whole 

fish/demonstrations 
Conceptual Issues 

 Sustainable vs. local 
 Seafood cooperative 

Pickup logistics 
Membership Options 



Process evaluation 
• Supplying seafood can be hindered by management 

schedules, bad weather, local availability of finfish.   
• Delivery can sometimes be problematic. 
• Possible development of a cookbook or a compilation 

of recipes from the shareholders 
• Evaluate what extra shares delivered didn’t sell. 
• Is Saturday the best day to have the seafood share 

given out? Summer weekend travel may be an issue. 
• Pricepoint of a weekly share needed to supply the 

seafood, leave a little buffer, and still get the CSA 
operator a 10% cut. Is this correct formula? 



Process evaluation 

• Could this seafood into CSAs be a separate business 
to deliver it to numerous CSAs and/or Food Coops? 

• Feasibility plan out 3 years should be done. 
• Seafood shares could continue after the CSAs’ 

produce is done for the season. Seafood is harvested 
in the winter. 

• Put the weekly seafood info on a RU or NJSG website 
to allow more than one CSA to have access to that 
info weekly. 

• Need to continue discussion with the suppliers about 
the pros and cons of their participation in this process. 



Process evaluation 
• The price paid for the shellfish was more than a 

wholesale price. This was good for the growers.  
• Grower prices….$.30/littleneck, $.40/Middleneck, 

$.70/ oyster.  
• Fish, scallops, and lobster purchased at a wholesale 

price.  
• Need a total evaluation of the finances. After the 10% is 

taken off the top for the CSA, and the seafood cost is 
subtracted…does that leave enough to build a portion of 
a business on? 

• If this wasn’t a stand alone business of supplying CSAs, 
would it fit into a distribution pattern for a shellfish 
dealer? 
 



Hidden advantage 

 





THE PEOPLE AT THE CSA 
ARE CONSIDERED 

CONVINCED CONSUMERS! 

The Hidden Advantage 



Benefits and Results 
• Expand local markets for local NJ seafood 
• Increase awareness of seafood providers and in 

some cases return more money to them. 
• Create markets for underutilized species (?) 
• High levels of satisfaction among customers 
• Can increase CSA produce shareholder numbers  
• Potential for expansion 
 

 
 



Thanks to the other folks 

• Caroline McLaughlin and Lianna Bass, NJ 
Sea Grant Consortium 

• Jen Lamonaca, Sea Salt CSA Farmer 
• Peggy Fogarty-Harnish, Executive Director, 

Keystone Development Group 
• The seafood suppliers and the seafood 

consumers. 



Questions? 
Thank you! 
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