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Hello to all!
It’s hard to believe that in drafting this newsletter we are approaching our third year in

pasture based farming practices.  We are so thankful to our loyal farm patrons, friends and family
who work all year to spread the word about us.  We are dependent on those that are happy they
found us to reach out and let others know what we have to offer the community.  Our growing
numbers prove that you have been satisfied with the work we are doing here.  Our success is
greatly dependent on the work you do when you leave here.  Hats off to you!

We have a few changes planned for the upcoming growing season.  We are retiring our
original pasture pens and constructing new “hoop” pens that will allow better air flow in the hot
summer weather.  They will also allow easier access to the broilers for butcher and make it easier
to move the pens.  At long last we are piping water to the field and will have access to
pressurized water every 200 ft. or so.  Gone are the days of carrying and/or hauling buckets of
water.  I learned this past season that you can only carry so much water and live to tell about
it......just because you can doesn’t mean you should.  My shoulders hurt and I have had to take
some time to care for myself to allow my body to mend.  I am thankful for my family who has
stepped in to meet the need.  The changes we are making will make our work a little less
physically taxing.

Last summer we purchased our own processing equipment.  The broilers we raised for
fall and the turkeys we processed for Thanksgiving were done by our family.  It was a
tremendous learning experience.  We thank you for your patience as we learn and perfect the
perfectly processed bird.  We do finish our work with a great sense of pride and accomplishment,
knowing the project has been ours from start to finish. Currently we are working with the state
for pre-approval on the poultry processing shed we will be constructing this spring.  This will
allow us to expand our market and sales for poultry.  It is our intention to take our poultry fresh
and/or frozen to Alcona Farmers Market along with our eggs and produce.  We hope to have the
shed complete and approved for our first batch of broilers at the end of June.  Keep us in your
thoughts as we muddle through the states requirements and red tape.  We aren’t sure just how
very stressful this could become.

Grain prices are still consistently rising.  Please note that our price increases are honest
representation of what we need to cover feed costs, a substantial increase in chick and poult
prices, the 2007 drought and give ourselves a fair return so that our farm can continue to serve
your family.  Cheap food is in no ones best interest.

In our community there is a great group of people working together to promote locally
produced food and Alcona Farmers Market.  I am honored to be serving as Vice President on the
board of Alcona Local Foods Association (ALFA).  For more information you can refer to the
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article in the Review on Jan. 30  and/or be sure to ask me about it!  The Farmers Market inth

Harrisville will open Memorial Weekend and run through the growing season.  Please be
thinking on supporting our communities growers and producers before visiting the grocery store
for your families needs.  We look forward to seeing you there!

We have an open door policy and you are welcome to visit most any time.  If you’ve not
visited here yet, we encourage you to find some time to do so.  If you have a group or
organization that would like to tour the farm, it would be great if you could contact us in advance
so we could schedule some time aside from work.  We gladly accept donations.

Below you will find a list of websites, books and cookbooks our family has found most
useful in educating ourselves about important food related issues and how best to use the fresh,
seasonal food that is available to us.

Resources- 
Holy Cows and Hog Heaven  Joel Salatin
Animal, Vegetable, Miracle Barbara Kingsolver
Fast food Nation Eric Schossler
The Omnivore’s Dilemma Michael Polland
Farmstead Egg Cookbook Terry Golson
From Asparagus to Zucchini Madison Area Community Supported Agriculture Coalition
Local Flavors Deborah Madison
Nourishing Traditions Sally Fallon
Grassfed Gourmet Shannon Hayes
www.seasonalchef.com 
www.eatwild.com
www.sustainabletable.org
www.themeatrix.com

Eggs- We are significantly increasing the size of our laying flock this summer to help meet the
tremendous demand for our eggs.  If there is a specific store or restaurant you would like to see
carry or serve our eggs- let us know.  Currently eggs are available fresh, daily on farm and at
Mikado Market, Nedo’s Market and Greenbush Market.

Stewing hens- This fall we will have our first stewing hens available.  This meat is very rich in
flavor and the broth is unsurpassed in flavor and nutritional value, but must be cooked slow and
long to achieve maximum tenderness.  Chicken soup, stock and chicken and dumplings are
traditional fare for the spent laying hen.  

Broilers- This year we will do all the processing of the broilers ourselves.  We are treading new
ground as far as scheduling processing dates and knowing how many our family can do in a day. 
So, on the order form you will specify how many broilers you would like from our early summer
batch and our fall batch.  Several weeks before that particular broiler batch is to be processed I
will call you to schedule your exact day.  We should have at least 2 days for you to choose from. 
Broilers must be picked up on your scheduled day.  If you are unable to come, please make
arrangements for someone to come for you.  Pick-up time is from 3:00-5:00 p.m.  Remember,
you are ordering a whole chicken.  If you do not know how and would like to learn,  we will
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gladly take the time to show you how to cut it .  Our processing day starts at 4:00 a.m.  At this
time it is impossible for us process chicken, cut up chicken and still tend to all farm work. 
Maybe later-maybe not.  Right now it has to be our goal to focus our energy on producing the
best chicken in the world.  If we expend our energy on cutting up the best chicken in the world,
we feel that we would begin to fail in producing the best chicken in the world.  Our customers
have to meet us half way.  We thank you for your understanding!  For your convenience we will
have freezer bags available, that we purchase in bulk, for sale on processing days.  Make sure you
bring clean coolers to get your birds home in and if it is hot, ice is a necessity.

Turkeys- Our turkeys enjoyed incredible popularity with our farms’ patrons this year.  What a
fantastic way to celebrate the end of our growing season- and delicious too!  At this time we are
only able to raise about 30 turkeys per batch without adding a shelter and additional electric
netting.  We will offer two processing months for turkeys, August and November (the week of
Thanksgiving).  On your order form please specify when you want your turkey(s) and how many. 
We will do our best to accommodate your preferences (1  come, 1  served), but pleasest st

understand that we may have to change it to suit our current systems limitations.

Pigs- It has been our goal to raise our animals in as natural a way as possible, both in diet and
environment.  In keeping with our goal we used our pigs to till the area Megan and Ryan are
putting in strawberries this spring.  Pigs were designed with a wonderfully amazing “plow” on
the end of their nose and what better way to use it.  A perfect example of what sustainable
agriculture could and should be.  With a little forethought the pigs plow becomes an asset! 
Currently our pigs are sold by the ½ or whole.  For reference, you can figure on about 70-80 lbs.
of meat for your freezer on a ½ hog.  If buying by the cut or pound would be of greater interest to
you please specify the details of this on the order form.  If the demand is great enough we may
choose to pursue using a USDA approved slaughter house that would allow us to license a
freezer here and sell you cuts of meat out of it all year.  The best price would be in a ½ or whole
hog.  If you don’t feel you can utilize that much meat in a year it usually works out well enough
to find someone to split it with you.

Beef- Of all the years for us to begin a management intensive grazing system to feed and finish
grass fed beef.  Robert was presented with the most challenging set of circumstances due to the
drought we had.  Despite the conditions and challenges he worked with we ended up with
outstanding beef.  If we did it last year and did it well- we can do it any year, right?  Grass fed
beef is delicious and compared to its corn fed counterpart contains little saturated fats.  We are
taking orders for beef ready Fall 2008 and beef ready Fall 2009.  Until now we have really been
doing beef orders a little backwards.  We have to purchase feeder calves a full year before they
are finished to market.  The animals are a huge investment for us.  We have been crossing our
fingers hoping to sell what we have pre-purchased and in reverse hoping we purchased enough
for the demand.  These changes should correct this issue to some degree.  Deposits for 2008 beef
are due with this order form.  Deposits for 2009 beef can be returned now or with a deadline for
order/deposit in September 2008.  I hope this is not too terribly confusing.  If you have any
questions, don’t hesitate to give us a call.  If you are interested in cuts/lbs from our freezer rather
than buying in such bulk- let us know your desire and if there is enough customer demand we
will see what we can do to accommodate the need.
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Duck- Megan (our oldest daughter) will be raising White Pekin ducks for 4-H and to market in
the Jr. Livestock Club at the fair this year.  Megan will be raising the ducks using a pasture
rotation system similar to the way we raise our laying hens.  She is willing to raise extra for our
farm patrons.  If you are interested in gourmet roasting duck(s) this fall let us know.  She will
also help Gracie (our youngest) raise a few Magpie ducks, a rare heritage breed, that we will keep
on the farm for eggs and entertainment.  Make sure to look for them in late June.  We are excited
about this addition.

Rabbit- Before we moved here to the farm we were able to raise meat rabbit for our family.  We
truly enjoyed this protein rich meat and have missed it.  Again we find ourselves raising rabbit
and are willing to share them with you.  Their diets will be pasture enriched, along with pellets
and free choice hay.  If all goes well, we should have several litters this year.

Chukar Partridge- Ryan (our 13 yr. old son) will be raising Chukar Partridge as one of his 4-H
projects and to market as a member of the Jr. Livestock Club at the fair.  In the past he has raised
coturnix and bobwhite quail.  We are excited that he is finally able to raise this beautiful bird. 
He has been looking forward to it for many years.  Our retired broiler pasture pens will now be
moving Chukar along in the field.  These will dress @ about 1 lb. each or could be purchased
from Ryan for release and/or an independent hunt.  Please specify if you would like them live or
dressed on your order form.

Goat (Chevon)- Our small herd of Nubian and Nubian/Oberhasli does will begin kidding at the
end of April.  Generally we sell the doelings to families wishing to have a source of their own
milk.  The whethers (castrated males) make great pets, 4-H projects or meat.  We tried chevon
for the first time recently.  Once we got past the who we were eating dilemma we reached an
agreement that the meat is most delicious.  I expected it would taste most like venison, but was
actually more similar to veal.  We will sell kids at 8 wks. or raise them on their mothers milk and
pasture until fall, which would weigh them in at about 80 lbs. or greater live weight.  Doelings
born in the spring of the year could be bred in the fall to kid the next spring.

Garden- Most all of our garden vegetables, herbs and flowers are heirloom varieties.  Besides
their health benefits and unique appearances, their flavors are unrivaled   Many of the vegetables
we grow are endorsed by Slow Food USA’s ARK of Taste.  Currently we grow asparagus,
rhubarb, 14 varieties of tomatoes, 5 pepper varieties, cauliflower, 3 varieties broccoli, brussel
sprouts, cabbage, carrots, rutabaga, kohlrabi, onion, leeks, garlic, sugar and shell peas, green and
yellow beans, zucchini, yellow, patty pan, sibley, boston marrow, buttercup, butternut, and
spaghetti squash, corn, cucumbers, pumpkins (including pie), swiss chard, spinach, 6 lettuce
varieties, beets, kale, potatoes (including blue and red), cilantro, dill, thyme, parsley, sage, basil,
savory, marjoram, chives, mint, sunflowers, zinnia, and calendula.  We will have surplus veggies
available on poultry processing days, attend Alcona Farmers Market with meat, eggs and
produce, and/or be happy to pick for you once a week for farm pick-up.  Let us know what, how
often and how much you are interested in and we will be in touch to make arrangements.  If we
don’t grow something you would like, please feel free to make a suggestion.  If we grow
vegetables you are not familiar with eating or preparing and would like to learn more about them-
be sure to ask. 


