
The Bigg Blue Farm is a small market vegetable farm located in Mosby, Missouri, owned and operated by 

Stan and Carmen Biggs. Stan and Carmen bring many years of experience in vegetable growing. 

 

Stan began growing 5 acres of vegetable at the age of 10 as a 4H 

project to support his family of seven (7).  Stanôs family lived 

year round off the vegetables grown from his project using can-

ning and preservation methods.  While Stan pursued careers that 

took him off the farm, he continued growing vegetables for his 

family at different scales. 

 

Carmen grew up on a 1500 acre vegetable farm in Romania.  

Carmenôs family farm was a 6-generation family owned and 

operated that required participation from all members of the fam-

ily.  Carmenôs family farm produced fruits and vegetables both 

for commercial and retail sales.  Like Stan, Carmenôs family also 

lived entirely off the vegetables grown on the farm.  The farm 

operated until 1988 when the communist government took their land to build an airport. 

 

In 2006 Stan and Carmen were married and with a strong desire to return to their farming roots and began 

looking for land to again start raising vegetables.  In January 2009, Stan & Carmen located 7.5 acres in 

Mosby and started growing and selling vegetables at the local farmerôs markets. 

Who We Are? 

THE BIGG BLUE FARM  

Provider of  naturally grown, high quality, nutrition food to promote healthier eating habits in the Kansas City 

northland community. 

Stan at the  market  

What We Are Doing? 
We currently grow a wide variety of vegetables with a strong belief in growing nutritious vegetable in the most 

environmental friendly methods available.  The farming practices we use are the same we were taught as youths 

that include: 

¶ Using only natural fertilizers 

¶ Eliminating the use of synthetic pesticides 

¶ Building a fertile soil based to maintain healthy plants to obtain the best flavored vegetables possible 

¶ Soil conservation 

To reach more families with our vegetables, we are expanding our services to include a CSA.  

What is a CSA? 

Community Supported Agriculture (CSA) is a partnership between farmers and the people who consume the 

farmôs produce.  Within the partnership is the idea that all people are responsible for the care of the earth.  

Members of a CSA support the farmers as they tend the earth in a responsible way.  CSAs have become popular 

over the last 20 years as consumers can buy local, seasonal food directly from a farmer.   Thousands of families 

have joined CSAs across the country. 



How Does A CSA Work? 

What to Expect From Our CSA? 

Each week from May through October there will be a variety of fresh, in-season vegetables in the 

harvest.  You will receive your share of the harvest during this time.  The following is a highlight 

of what we grow and your share could contain throughout the growing season. 

 

Spring (May ïJune)  Beets, broccoli, carrots, cauliflower, collards, leafy greens, lettuce, onion, 

peas, radishes, spinach, turnips, swiss chard, cabbage, brussel sprouts. 

 

Summer (June- September) Green Beans, cucumbers, eggplant, Herbs, okra, onion, pepper, sum-

mer squash, tomatoes, potatoes. 

 

Fall (September ï October) Dry beans, beets, broccoli, brussel sprouts, cauliflower, cabbage car-

rots. chinese cabbage, celery, collards, 

greens, kohlrabi, lettuce, onion, leeks, 

parsnips, radish, spinach, winter squash, 

swiss chard, turnips. 

 

There is always overlap between sea-

sons which nature determine.  For ex-

ample, it is possible for us to have toma-

toes in May if the spring is not too wet 

and the temperature are high enough.  

Likewise it is possible for us to have 

tomatoes through October depending on 

the first fall frost. 

We, the farmers, are responsible for the planting, tending and harvesting of the crops.  Farm 

members buy a share of our harvest in advance of the growing season. This allows us to purchase 

seeds and other supplies when needed.  It also relieves us of 

the need to market our produce at a time of the year when our 

energy is best spent growing the vegetables.  Each week dur-

ing the growing season members pick up their share of the 

harvest. 

By paying in advance of the growing season, member share 

in risk and rewards of the harvest.  In terms of risks, it is un-

derstood that with natural systems there can never be guaran-

tees.  Despite our best efforts there are years where a specific 

crop will not grow well.  We live with this.  To help mini-

mize such shortfalls, we grow over 100 varieties of vegeta-

bles and herbs and use crop protection methods to counter-

act nature (e.g. row cover, drip irrigation, high tunnels). 

Greens, Radishes and 

onion on the  farm in 

November  
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¶ Support the regional 

food system, 

¶ Securing the 

agricultural integrity 

of their region.   

¶ Getting ultra-fresh 

vegetables that have 

not been shipped 

across or from 

outside the country. 

¶ Continuous supply of 

field ripen vegetables 

with all the flavor and 

vitamins 

¶ Discounted market 

prices. 

¶ An opportunity to see 

how and where your 

food is coming from 

¶ Exposure to new 

vegetables 

¶ Learning new ways 

of cooking 

¶ Spending quality time 

with your family. 

¶ Reduce shopping 

time 

Why Participate 

in a CSA? 

Carmen at the market in July  


