A Decade of Dairying

Valentine’s Day 2023 marked the 10 year anniversary of the
arrival of our first Alpine dairy goat, Sugar. What a legacy this
sweet girl left. Not a day goes by that | don’t think of her and
the amazing impact she had on our farm and family.

As | recounted some of our triumphs and failures recently, |
estimated that we have shared our farm with nearly a hundred
goats over the last decade.

Turns out that my calculations were way off!!! | made a list.
And checked it twice. Goat math is real, folks. Roughly 200
goats have graced our farm over the course of the last 10 years. And It all began with Sugar. Wow! We’ve come a long
way.

As | healed Sugar’s body so that she could carry a pregnancy to term so, too, did | heal myself. Focusing on Sugar
allowed me the time to grieve her losses and mine, to concentrate on progress, and to rejoice in success.

Some of my most profound lessons were imparted to me by Sugar:

= = Eat the foods that nourish your body.

= Take a morning walk around the farm before chores.
5| = Some breakfasts are worth running to.

= Patience is a virtue.

{ = Follow the butterflies to the prettiest flowers.

“, = Trust your instincts.

= Take naps on hot summer days.

§ = The sound of goats munching grass can help you forget
¥ everything else in the world.




The Year of Devastation

We vowed that last year would be the final year raising organically fed, pasture raised
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poultry. We experienced devastation in our chicken endeavors like never before. We |/

didn’t make a penny last year once all the losses were accounted for.

We have been raising poultry for 15 years and while there are always a few losses
(fragile chicks early on in the brooder or large-ish chickens with heat intolerance to- #&
ward the end) there has never been anything like this. We used the same organic feed &
and husbandry practices we always used. The only variable change was that our

supplier began using a different hatchery.

The birds seemed healthy and active, eating and drinking, would turn slightly off-color, -
let out a hellacious squawk, then they would drop dead. It was occurring in young birds within the first week of life and
every stage thereafter, even at broiler/roaster size. The mortality was limited to our broiler stock only. Our laying

hens, Muscovy ducks, and broad-breasted turkeys were all unaffected, thank goodness.

We ruled out parasites. We changed to a feed with a lower protein to slow growth. We evaluated potassium. Nothing
we changed made any difference. The extreme temperature fluctuations of the last growing season only exacerbated
the mortality. The genetic predisposition of fast growing broilers combined with potential metabolic imbalance is a
toxic combination sometimes. We lost over half our Cornish chicken stock in 2022 to what we could only surmise as

sudden death syndrome or ascites.

Every experience offers opportunity for education. On our first chicken slaughtering
) day we gained some insight. The enlarged heart on the left belongs to a chicken who

began to look off-colored just moments before it was slaughtered. The off-color is

indicating poor perfusion and, as suspected, was being caused from heart failure. We
‘ had an answer to our chicken sudden death syndrome. The kicker is, we were fighting
* poor genetics and there wasn’t a thing our husbandry practices could have done to

correct this, or to mitigate loss. Thankfully, our final two groups of Cornish chickens

made it to their processing dates unscathed.

We’re so grateful to our veterinarian and our butcher who worked with us to find
some answers. We appreciate our supplier who helped to make the losses right in a small way by offering us a few
more free chicks. We’re thankful to our customers who stuck by us through this, knowing that we would only sell

meat that met our exceptional standards, and who were flexible about when we could fill their orders.

Given the current economic climate, we are concerned about gambling on such a risky business venture again. But the
calls and emails from customers keep coming in. You all are begging us to not give up and reassuring us that you'll,
once again, stick by us through the uncertainty. You’re praising the quality of our products and sharing your gratitude

for our commitment to organic and pasture-raised in spite of the financial implications. You are the BEST!! Truly!

With all this being said, we will raise poultry again in 2023! Here are the details: We’re foregoing early season
springtime rearing with hopes that hatcheries will have worked out any kinks by summertime. We’re not
committing to a price per pound at the beginning of the season. It’s too risky given the exorbitant jump that
feed prices took last year. We aim to be as fair as possible, as always. We’re only raising birds we have or-
ders for. Once we’ve received your order and deposit, you will be contacted with your poultry’s processing
dates. You will have 10 days from processing to pick up your poultry. All orders must be picked up on farm.
We are not offering deliveries this year. If any of these things create a hardship for you, please contact us.




In Praise of the Marvelous Muscovy

We brought Muscovies back to our farm in 2021 to help mitigate the slug/snail population Wy
which are the intermediate hosts for meningeal worm which can be spread to goats from
deer. The ducklings grew well and by spring 2022 were mature enough to produce babies
of their own. What a productive year we had! Over a dozen different clutches were hatched
out to some very fierce mommas! Some offspring went to live on other farms, but many

stayed here.

We raise our ducks on pasture and supplement their diet with organic grain. To be truthful; [
however, our ducks can garnish about 90% of their nutrient requirements from foraging on

feedstuffs in our abundant pastures even if it is more labor intensive for us. We love this

breed for so many reasons but above all else their sustainability is paramount.

— We were able to perfect our scalding and plucking technique in 2022 and our carcass

yields for 16 -week old drakes averaged 7.5 pounds! What an accomplishment!

We are compiling a list of folks interested in spring 2023 live ducklings, so please reach
‘ out if this is of interest to you. We expect our first hatchings to begin in late May.

We will also be offering whole Muscovy to be processed on-farm in October.

Information, including pricing, can be found on our order form.

*According to Vermont law we can only sell whole birds if processed on-farm.

Pasture Raised Turkeys

Coyote pressure last year had us running around like mad. It seemed they watched in-
tently for any break in routine or electrified fencing. We were vigilant, as was our
livestock guardian dog, and we lost no turkeys! We did have a few that we discovered
bruised wings on when slaughtering which indicates that they were flapping more than
usual, likely as a result of the coyotes stalking our land. This was on our biggest birds -
the ones who dressed 28 - 32 pounds!

We've decided to, once, again, offer pasture raised and organically fed turkeys. The
price of organic feed jumped the most with organic turkeys. We are near $38 for a 50

pound bag now. Do you know how much turkeys eat?! Our feed supplier feels that
prices have leveled out, or he did until recent national disasters. We’re unsure what implications these chemical spills
and fires will have on the price of organic feed. We’re also quite concerned about availability of commercial grain going
forward. Thankfully there are a few Vermont farms growing organic crops who we can get whole grains from, and
turkeys are very adaptable when it comes to feed choices. We’re unwilling to compromise quality or organic standards
in the name of reducing expenses, so whatever it will be will be.

Our poults will arrive at the end of May and should be out of the brooder and on pasture by one month of age. We
will be processing turkeys in September this year. This earlier slaughter date will yield smaller carcasses but should help
make the final cost to customers more affordable and make our meat more attainable to a larger population. We've
also planned it this way so that we have turkey available to our friends who celebrate Canadian Thanksgiving. It’s been
challenging to not be able to accommodate those orders in the past and we’re elated to be able to do so this year.

Our freezer space is limited and we ask that turkeys be picked up from our farm within 10 days of processing, please.



On-Farm Events

- | We are so very excited to offer some in person gatherings on our farm in 2023.
Enrollment for each is limited, so reservations with non-refundable payments are

required for participants.

It is worth noting that biosecurity is of utmost importance to us, so please wear
# clcan boots or be prepared that we will ask you to use a foot bath or footwear

. coverings. In addition to this we need to be very clear that pet dogs are not
welcome here, not even within your vehicle. We have a Livestock Guardian Dog
on premises and her comfort and safety is a priority. All children must be

accompanied by a parent.

%t Now that we’ve addressed some housekeeping, let’s talk about what fun things we

¥ have going on this year!

KID CUDDLING: Sunday, May 14, 2023 ~ $15 per petson or $55/family (children under 2 years are free) ~ 10:00 am - 4:00 pm

Sunday, June 18, 2023 ~ $15 per person or $55/family (children under 2 years are free) ~ 10:00 am - 4:00 pm
One hour private time slots are available. This will include petting and playing with baby goats and spending time learning about
our farm. This event is rain (barn) or shine (pasture). You will have the option to include a brief guided farm tour which may
include baby chicks and piglets, should weather and time permit.

STORY TIME WITH GOATS: Sunday, July 9, 2023 ~ $9 per child (children under 2 years are free) ~ 10:00 am to 11:00 am

We will read a couple picture books with goatie characters while in the company of our real goats. There will be a small craft
activity offered following story time. This event is rain (barn) or shine (pasture). This event is limited to 10 children. More story

times are available through the summer and will be announced via email.
GATHERING WITH GOATS: Sunday, October 8, 2023 ~ $18 per person ~ 10:00 am, 1:00 pm & 4:00 pm

This event is designed to be a peaceful opportunity to gather with our goats during what is usually spectacular foliage in our
region. Feel free to pack a picnic, spread a blanket, and just relax while taking it all in. We will offer an informational presentation
in our pasture about our goats, our farm, and our husbandry practices. There’ll be opportunity for questions. A tasting of our goat
milk fudge will be available to participants. Each session will be limited to 10-12 people for a more intimate experience. Plan on
approximately an hour to 90 minutes. In the case of inclement weather, this event will be canceled but a rain date or full refund will

be offered.
PRIVATE FARM TOURS: $15 per petson or $55/family (children under 2 years are free)

Weekend and evening hours are available for private guided farm tours. This is a working farm and for the safety of everyone,
these tours MUST be scheduled in advance. Tours last approximately an hour and will allow you the opportunity to see our
poultry (chickens, ducks, and turkeys), our pigs, and our goats. There will be opportunity to ask questions and learn about our ho-

listic practices. Tours work best in decent weather, so in cases of inclement weather a rain date will be offered.

If you’re interested in signing up for any of these events, please email us directly and we will be happy to
schedule you and provide you with options for payment processing. Email: sugartopfarm@yahoo.com

WARNING: Under Vermont law, an agritourism host is not liable for the injury or death of a participant in an
agritourism activity resulting from the inherent risk of the agritourism activity. Inherent risks include the risk of
animals, weather, land conditions, and the potential for you as a participant to act in a negligent way that may

contribute to your own injury or death. You are assuming the risk of participating in this agritourism activity.




2023 Order Form ~ Sugar Top Farm, LLC

NOTE: Deposits and order forms are due by 4/1/2023. We will contact you with processing dates and to arrange a pick
up. Balances are due at the time of pick up. If the deposit or deadline creates a hardship, please let us know so that we can
make arrangements with you. All of our animals are raised with strict organic practices, though we are not certified. All
animals are slaughtered humanely on-farm. Thank you for supporting us and our local economy! Any questions, email us:
sugartopfarm@yahoo.com

Name(s): Date:

Phone Numbers: E-mail:

Mailing Address:

Special instructions or questions:

ALL MEAT MUST BE PICKED UP WITHIN TEN (10) DAYS OF SLAUGHTER!

ALL POULTRY WILL BE VAC-SEALED AND FROZEN UNLESS PRIOR ARRANGEMENTS ARE MADE!!

FAIR MARKET PRICE TO BE DETERMINED AT SLAUGHTER TIME!

CHICKEN: Cornish x roasters (dressed weight 4.5 - 8.5 lbs.)
Whole, dressed roaster (#) whole roaster chickens ($15 deposit each)
*¢ SPECIAL PRICING ** Order 10 or more chickens and receive a discount of $0.25/1b.
(2022 pre-order price was §6.00/ Ib. - By end of season, price was §6.50/ lb.)
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TURKEY: Broad Breasted White (dressed weight 10 - 20 Ibs.)
Whole, dressed bird (#) whole turkeys ($40 deposit each)
(2022 pre-order price was §6.00/ Ib. - By end of season, price was §7.00/ lb.)
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GARLIC: We organically grow two hardneck varieties: German Porcelain & Purple Stripe which
will be available for purchase after summer harvest and curing,
Please indicate how many pounds of each you'd like.

$18.00 / 1b. German Porcelain Purple Stripe
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MUSCOVY DUCK: (dressed weight average 5 - 7.5 Ibs)
$8.00/1b. Whole, dressed bird (#) whole ducks ($20 deposit each)

PLEASE RETURN FORM & DEPOSIT (by 4/1/2023) TO:
Sugar Top Farm, LLC - 577 McKinstry Hill Rd. Hyde Park, VT 05655




