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Daily Roots CSF Agreement for November 2016 – January 2017 
 

Daily Roots wishes to provide you with local, raw/unpasteurized fermented vegetables, and you, the member, wish to 

receive this goodness. This agreement outlines our shared commitments to that relationship. 

What is Daily Roots, and what’s up with fermented vegetables? 

 

Daily Roots believes in getting to the root of nutrition and health through whole foods by ‘going back to our roots’, the way  

our ancestors nurtured themselves, with whole, seasonal foods, as well as, cultured products that provide beneficial 

bacteria to the body.  Much of our immune system resides in the gut.  Healing the gut can help balance and heal other 

issues we experience. 

 

Raw, unpasteurized fermented vegetables are one of the best ways to ingest beneficial bacteria, or probiotics.  These are 

acid forming bacteria, and as they flourish in the fermentation process they crowd out any unbeneficial bacteria that could 

be on the food.  This allows for a safe and beneficial food product.  Consuming these bacteria in their naturally high acid 

medium helps the bacteria survive passage through the digestive system into the intestines, where we want them, helping 

repopulate the gut with healthy bacteria! 

 

Similar to a CSA (Community Supported Agriculture) relationship between farmer and consumer, this CSF (Community 

Supported Fermentation) offers a special relationship between Daily Roots and the customer.  Supporting a subscription 

based food system allows the business to better gauge how much product to make, while allowing customers to have 

consistent, easy to access foods on a regular basis.  Predictability helps everyone! 
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The CSF runs for 3 months, with bi-weekly pickups.  Pickup days will be (almost) every other Wednesday, Nov-Jan.  

Members are responsible for showing up at Daily Roots on designated days to pick up their share of fermented vegetables.  

Members receive a pint or quart of fermented vegetables each pickup day. 

Daily Roots is passionate about using locally grown vegetables whenever possible.  Throughout the winter this will be less 

likely, but organic produce will be used when locally grown is not available. 

 

For maximum enjoyment and variety, flavor and vegetable combinations will vary throughout the weeks, creating a variety 

of culinary uses and a constant variance in probiotics.  If you have a strong aversion or allergy to certain foods, please let 

me know.  I will do my best to accommodate everyone, though, I can’t always guarantee it. 

Picking Up Shares~ 

 

Pickup times are (almost) every other week on Wednesdays from 4-6pm (Nov-Jan) at Daily Roots’ kitchen, 265 

W. Broadway, Jackson, WY.   

The kitchen is located behind NY City Sub Shop on the parking lot side. Enter through the orange door and follow 

the hallway around the corner.  

Pickup dates are~ 

November 2nd, 16th & 30th   
December 14th  
January 4th & 18th 
 

You are responsible for picking up your share. If you cannot pick up your share, you must arrange for someone 

else to pick it up for you. Please explain the pickup location and procedures to your substitute. 

Daily Roots is committed to being as sustainable as possible.  Empty, clean kraut jars are very much welcomed to 

be returned on pickup days. $1 refund/jar. 

Though fermented vegetables are quite stable and safe at room temperature, for best quality and preservation 

Daily Roots recommends storing your kraut in the refrigerator as quickly as possible after pickup. 

Communicating with Daily Roots~ 
 

The best way to communicate with Daily Roots is via email~ dailyroots@outlook.com. Also, please feel free to 

send a message through Facebook or call 307-429-0337.  I will do my best to respond as soon as possible. Please 

contact me if there is a change to your contact information, if you are dissatisfied with your share for any 

reason, or to let me know how you’re enjoying fermented foods! 

 

I will generally communicate with you by email. When you sign up you will be added to the distribution list. 

Emails will only be sent if pertinent information is needed to be communicated. 
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---Please fill out and send in only this sheet with payment.--- 

Share options~ 

Full Share~ $120.00 

1 quart of fermented vegetables each pick up week (6 pickups total) 

Half Share~ $66 

1 pint of fermented vegetables each pick up week (6 pickups total) 

--please mark your selection-- Quantity Total Price 

Full Share ($120)   

Half Share ($66)   

--checks made payable to Daily Roots-- 

 

Member Contact Information~ (please fill out completely, this information will never be shared) 

Name:  _______________________________ 

Address: ______________________________ 

City, State: ____________________________ 

ZIP: __________________________________ 

Phone: _______________________________ 

Email: ________________________________ 

 

By signing below, I agree to purchase the membership share indicated. I understand that, I am responsible for picking up 

my share on the appointed pick-up days or sending a substitute, or will forfeit the share for that week.  Payment is included 

with this form for my CSF share. 

Please mail signed form and payment to~ Daily Roots, PO Box 213, Jackson, WY 83001 

  

Name (please print): ____________________________________________   Date: __________________________ 
 
 
Signature: ____________________________________________________ 


