
 

 

Community Supported Bakery  

Bakerchic’s is a micro-bakery dedicated to the community of Ridgefield, producing small-batch artisan breads & pastries 

using organic flours and freshly milled grains. Our sourdough starter (aka “Que”) is the base for many of the breads and is 

known for its health benefits. Julie is the artisan baker and was classically trained at the San Francisco Baking Institute. 

She shapes all her breads by hand and incorporates a long fermentation process into most of the dough development 

processes. During the summer months you can pick-up our breads, pastries and other products at the Ridgefield Farmers 

Market. Outside the market season, products are delivered weekly through our bakery subscription program. 

We are excited to be partnering with Danny again this summer to offer our Community Supported Bread (CSB) program 

for Full Plate Farm CSA members. Our breads made their first appearance at the farm in 2016 and we are very thankful for 

the opportunity to come back each year. The CSB program has evolved over the years from a small “market stand” offering 

to a fully pre-paid ordering system. Joining our CSB gives you the opportunity to develop a meaningful relationship with 

your local baker and allows us to operate sustainably with low overhead and simple tools. We also get to know you a little 

bit through the breads you select each week and look forward to baking for you and your family throughout the season.  

CSB Details 
Borrowing from the “Community Supported Agriculture” model where you pay a local farmer for a season’s share of 

sustainable produce to be picked up from a central location, we offer a Community Supported Bakery (CSB) share. One 

“share” is equal to one selection (loaf of bread or bag of granola). Cost of the program is based upon how many “shares” 

you wish to receive each week. Each week you pick up farm fresh produce, you could be taking home fresh baked bread 

to compliment your veggies. 

Our schedule will follow the pickup schedule at Full Plate Farm. Every other week you will receive an email with a list of 

breads available for the following week. Within the email will be a link to an order form where you can make your 

selection(s), based upon the number of shares you have purchased. Click submit and your order will be waiting for you at 

your designated pickup location. 

2019 FPF Share Options 

Pick-up Option Single Double Triple 
Every Other Week $75 $145 $215 

 

If you have any questions, please email us at bakerchics@gmail.com or call us at 360.931.3421 and we’ll be happy to 

discuss it with you.  


