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What a wet spring we’ve had so far!  While we would love to be further ahead than we 

are right now with our field work, the soil has been far too wet.  We are looking for-

ward to May with hopes of clearer skies and warmer days.  Although we haven’t been 

able to harness up the horses and get plowing, we have been able to till a small bit of 

soil and get the garden underway.   Onions, potatoes, radishes, chard, beets, lettuce, 

carrots and specialty greens are already in the ground.  Many, but not all, of these veg-

gies will be ready just in time for our opening day of the market season, May 28th. It’s 

exciting to think that we’ll be open again in less than a month! 

There is, of course, lots keeping us busy, rain or shine.  We’re continuing to start seed-

lings in anticipation for transplanting them.  Part of an old greenhouse has been torn 

down, and we have plans for the space we hope to complete soon.  We’re planting 

asparagus crowns as soon as the weather permits, starting a bed so we’ll be able to 

offer it next spring. 

We’ve already made arrangements with our USDA-inspected meat processor, Hirsch’s 

Meats of Kossuth, and we’ll have a variety of beef cuts as well as lamb kielbasa in time 

for opening day.  Our meat chicks have been ordered and will be arriving any day now, 

so we’ll have fresh chicken in mid-June as well.  The hens are really laying well now, 

not only will we be offering fresh eggs for sale at the end of the month, we have them 

right now!  Give us a call or email to come pick up a dozen or two in the meantime.    

Please check out the website as opening day arrives, I will once again be posting 

weekly lists of what is available, along with current prices.  And as always, feel free to 

drop me an email or give me a call should you have any questions. 

See you at the stand! 

-Emily 

Hello Friends! 

Other-  Fresh herbs will 

once again be available– 

spring always brings chives, 

oregano and more.  We will 

have naturally fermented 

red, white and champagne 

vinegars along with your 

flavored favorites for mak-

ing up great-tasting, healthy 

dressings for the first gar-

den fresh salads of the year!  

You can also look for 

Emily’s gourmet jams, like 

Carrot Cake or Black Forest 

Preserves, and whole-grain 

mustards in flavors like 

Honey or Ginger-Garlic. 

What can you expect to 

find for sale here at the 

farm on our opening day?  

While it’s much to early to 

come shopping for corn or 

tomatoes, we will have 

plenty of great products 

from which to choose! 

Vegetables– We will be 

able to offer lots of garden 

goodies that can handle 

cooler spring weather.  

Expect to see radishes, 

green onions, peas (both 

snow and shelling), rhu-

barb, beets, Swiss chard, 

lettuces & specialty greens 

(such as bok choy and  

mustard greens), either 

alone or in bagged salad 

mixes.  

Animal Products– We will 

have pasture raised beef, 

just in time for Memorial 

Day grilling!  Choose from 

a nice selection of steaks, 

roasts, ground meat and 

more.  We’re also  eagerly 

anticipating the return of 

our lamb kielbasa.  We’ll 

also have fresh eggs and we 

will again be carrying a 

variety of raw milk cheese 

from Whispering Brook 

Cheese Haus of         

Chambersburg, PA. 

What to Expect on Opening Day 

    May  Happenings:    May  Happenings:    May  Happenings:    May  Happenings:    

♦ Our farm stand is 
opening this month!  

Stop by and see us  

Saturday , May 28 from 

10:00 AM-2:00 PM 

♦ Fresh eggs on sale now, 
contact us for availability 

& pickup times. 

♦ Rhubarb available soon 

♦ Live Bourbon Red turkey 
poults available now 
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safe and appropriate places.  A 

hen must sit on her eggs for 28 

days for the poults to hatch.  

During this time she will go 

without food or water for long 

stretches, never moving off of 

her eggs.    It’s a dedication that 

has been bred out of many do-

mestic birds, but we have seen 

success with our geese and 

Cochin & Phoenix chickens, and 

we’re hoping to see it with our 

turkeys as well! 

This fall, we will only be offering 

our Bourbon turkeys for your 

Thanksgiving meal.  While a bit 

smaller and with somewhat less 

white meat than a traditional 

bird, they have an exquisite fla-

vor you won’t want to miss! 

known as “Gobbles”, has done 

his job well as have our hens.  

We’ve collected an amazing 

number of eggs so far this year.  

Many of them have gone into 

the incubator, and we have had 

nearly perfect hatches each time 

so far. 

  We’ve also left a few nests 

undisturbed.  While we did want 

to collect eggs for the incubator, 

we are also looking forward to 

finding out if our hens will sit on 

a nest and hatch chicks naturally.  

We’ve discouraged nests in 

places we don’t want the hens to 

sit, like on the front porch or 

across the road in the woods, 

but they have also chosen some 

This has been our first year 

hatching baby turkeys, called 

poults.  In previous years, we 

had bough baby turkeys, just a 

day or two old, and raised them 

to sell for Thanksgiving.  The 

standard varieties, White & 

Bronze Broad Breasted birds, 

grow so large that they can’t 

mate, so even if we kept some 

adults, we still wouldn’t have 

chicks.  So last year, we entered 

the world of heritage turkeys-

long lived, naturally mating 

breeds that thrive on family 

farms.  We chose the Bourbon 

Red.  If you stopped by the 

stand last year, you likely re-

member these inquisitive,     

reddish-brown birds.  Our tom, 

Turkey Poult Success! 

Field Work 

the ground anywhere from 

once to four or five times.  For 

an even finer planting surface, 

the cultipacker is then used.  

(It can also be used after a field 

is sown with grains or grasses 

to press the seeds into the soil, 

helping to ensure they sprout 

rather than become bird food.)  

Once you have the soil condi-

tioned, different tools are used 

depending on what is planted.  

A grain drill will plant oats, 

wheat or grasses & clovers for 

hay.  Our corn planter plants 

two rows of corn with every 

pass. We have a plastic mulch 

layer which puts down long 

rows of black plastic mulch.  

This serves both to warm the 

soil and to suppress weeds,  

and is generally used under our 

tomato & pepper plants.   

 

See page 3 for pictures!    

Our vision of sustainable,  

organic agriculture rejects large 

tractors and the fossil fuels 

they consume in favor of using 

draft animal power.  The most 

common misconception about 

our farm is that we are either 

Amish or Mennonite, but in 

fact that is false. (Otherwise we 

wouldn’t be online!)  We 

choose to work horses because 

we enjoy it and believe in con-

tinuing the tradition of using 

this method of farming, not 

out of religious duty. 

Our team is com-

posed of two  

Belgian draft 

horse mares– 

Dixie and her daughter Dolly.  

Both were born here at the 

farm and trained by the      

Stevenson family.  While we 

use the horses year round for 

tasks like moving machinery or 

hauling the manure spreader 

through the fields, by far the 

busiest times of the year for 

the horses are when we work 

the fields and when we make 

hay.   

What does field work look 

like?  It’s a process that in-

volves many steps.  First, the 

soil is plowed.  We use a walk-

ing plow.  It’s what our logo 

illustrates and I like to say that 

it’s far more than a logo,    

because it’s really how we 

farm!  After the plow cuts 

through the sod or the       

remnants of last year’s garden, 

the disc and harrow are used.  

Although they look different, 

basically both tools are used to 

break up large clods of dirt and 

plant matter.  Depending on 

the condition of the soil and 

what grew there last year, each 

of these may be passed over 
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What does field 

work with a team 

of horses look 

like?  It’s a 

process that 

involves many 

steps.   
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Using the HarrowUsing the HarrowUsing the HarrowUsing the Harrow    

Our horses are named Dixie & Dolly.  Dixie is darker in color, and the closer horse to the camera when 
the team is facing to the left.  Dolly is Dixie’s daughter, taller & lighter in color, and  the closer horse 
when facing to the right. (They are always harnessed in the same position.)   Our girls were born here 
at the farm and have been a part of the farm family for quite a few years now.  All pictures are from 
spring 2010.  We hope to see sunny skies soon so we can get the 2011 season underway! 


