Who We Are

Full Circle is a family owned organic farm, situated on 400
acres of pristine Snoqualmie and Sammamish Valley farmland.
We grow over 50 crops and 200 varieties of organic fiuits, vege-
tables and herbs divectly for members subscribing to our service.

Founded under the Community Supported Agriculture model,
Full Circle has evolved the traditional GSA concept to provide
a robust variety of fresh produce, year-round, within a flexible
subscription.

Members sign-up online at FullCircleFarm.com and receive
routine delivery of customized orders containing the absolute
freshest fruits and vegetables.

To offer our members year-round variety our farm’s har-
vest is supported by a network of Northwest organic farms, and
farther enhanced by organic growers in warmer climates when

local choices arer’t an option.

Woe also offer a unique selection of artisan items, such as bread,
eggs and cheese direct from local producers. There arc lots of
delicious ways to round ount each order and fill your home with
simple edibles that make it easy to Live the Good Food Life!

Sign-up at FullCiveleFarm.com
or call us at 866. EAT.WELJL..

I"ULLG@LEERM

Luwe the Good Food Life!

Farm to You

Full Circle delivers to established Community
Pick-up Sites all over Western Washington and
Alaska and we are happily expanding to more
neighborhoods hungry for a direct farm-fresh

produce option.

We also offer a Farm-to-Home delivery
service throughout major regions in the Puget
Sound and Anchorage. I's easy to see what ser-

vice or pick-up sites are in your neighborhood

from FullCirclelFarm.com.

Service Features:

- Easy-to-use website to customize orders.
- Multiple order sizes and delivery schedules.
- 100% Guarantee of outstanding produce quality.

- Accessible and helpful Customer Service team.




Becoming a Gommunity Pick-up Host Site

Our parmers help us bring the Good Food Life to thousands of homes,
and we make it easy to partner with Full Circle as a Host Site.

W Bandie all of the horsties and vou set the benefis!

- Deliveries are made al the same
ume each week.

- There’s no handling of hoxes
or money.

- Host Sites are free from service
related communication
responsibilities.

- The Host Site doesn’t need to

be present at the time of delivery.

Plus, there are many inrinsic benefits 1o hecoming a Host Site:

- Employees, conumunity members,
or residents will thank you for this
convenient and healthy benefit!

- Tangible support of local agriculture,
and a healthy regional feod system.

- Increased oot traflic to your business
or grganization

- Eligihility to receive free produce or

gift certificates.

Yo hope vou can join us in the Good Food Life!
Thank you for taking the tme to
learn about Full Circle Farm and our
services. To sign up as a Host Site
you can contact your personal sales
representative, call Customer Service at
866.EAT WELL, orsend usan email at

SiteSales(@FullCircleFarm.com.,

In addition to the numerous neigh-
borhood host sites from which our
business hasgrown, we provide deliv-
ery to business and community gath-

ering places such as the following:

Kaladi Bros. Coffee, Anchorage
Middle Way Cafe, Anchorage
Progressive Chiropractic, Seward
Moosc Run, Homer

Super Suppers, Fagle River

Dinner Factory, Anchorage

Chugach Optional School, Anchorage
Acai Alaska, Ancharage

Senior Genter, Dillingham

Team Cutters Hair Salon, Fairbanks

Pandemonium Cafe & Book Stare, Wasilla
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Carol Hardin

Host Site Contact
Senior Center; Dillingham, AK



