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From the Desk of Kevin Doll

Greetings from All of Us at Back Forty Acres!

Greetings 1 We hope this newsletter
finds you happy and B k ; ‘p
Beef 2 healthy. | would like to ac or
Pork 3 begin by saying firhank Hcresfu&’
Lamb 3 Youofor making 2010 such
a great year! Our fantastic Chelsea, MI
Goat 3 customers have kept us
Broilers 4 busy all the way to the very
Ducks 4 end of the year .and we
really appreciate it. We
Geese 5 could not be happier that Est. 1864
Turkey 5 you think as much of our
_ products as you do. We try
Rabbit 6 very hard to deliver a So we owork that out for the floor made of wire
Fresh Brown Eggs 6 unique product; that is one 2011. mesh. This allows for
Duck Eggs 6 that tastes great and helps A ) excess water to drain out
nother area that will need

Thoughts from the Back Forty 7

i T h a n kosnuch for
the awesome food and
service. You make

to keep you healthy. So
we thank you very much
and look forward to seeing
you again in 2011.

What can you expect from
Back Forty Acres in 20117
We plan on all the same
products that we have had
in 2010. Maybe refine a
couple of areas to better
utilize what we have. For
example, our lambs: This
year we tried a new
supplier for lamb as we
cannot at this time produce
enough on our farm to
meet the demands for our
lamb meat. We have
realized that the types of
lambs that are great for the

some adjusting is the
geese. | had never had
goose before and was
unsure what to expect.
Well, | tried it and | liked it!
Al t hough | s a
t o rai se t he
starting to have second
thoughts. In 2010 we only
raised twenty, but could
have sold many more.

During the year 2010 we
added a few new
improvements to our
operation. We started with
a dedicated duck brooding
house. If you have ever
seen a duck near water
you will agree that they can
splash a lot of water in a

on to the ground and helps
to keep the rest of the floor
dry. We can brood about
100 ducklings in this house
at atime. As they grow we
allow them to move around
outside the house enclosed
by electric netting to keep
them safe from predators
while eating grass and
bugs wuntil it
to graduate to the field.
This system seems to work
well allowing the ducklings
room to move about
receiving fresh air and
sunshine in a clean
environment.

Another improvement was
our second hoop house.

¢ | | breeder® needs ) ) ‘ For those of you who do
e a I N OCa e . . . .

g necessarily fit with our  Short period of time; so if not know, our hoop houses
Maria M production needs. ~ YOu have a whole bunch of are used for the laying

Consequently, they did not
finish to the market weights
that we would had hoped.

ducks, well you get the
idea. We built a portable
duck brooder with a part of

hens, the egg producers if
you will. They are similar
to a large greenhouse
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Alt i s so
that there are folks
like you all, to be
doing it the "old"
way, the better way,
the caring way. lam
so happy to support
it.o

Kim M

fil need more beef!
The last beef we
bought from you was
soo0 wonderful we

ate it up FAST!! 0
LoriT
fiHigh praise ! T he

beef quarter we
bought has been
fabulous, and the
butchering was just
exactly as we asked
for. Very nice -
we'd definitely do
this again. 0

Heather N

wonc

made of steel hoops and
heavy plastic for the roof.
We built this one on a four
foot wooden wall which
raises the house itself up and
will allow for us to clean out
the manure easier. We can
house several hundred birds
in one house with plenty of
room for nesting and
roosting. They also have the
electric netting which we
move periodically so they
can find fresh forage and
things, while fertilizing the
field; thus reducing the need
for fuel for tractors.

Our last big improvement
was to fence in another
pasture/hay field giving us
more options in how to best
utilize the forages we have
for the animals that need it.
Now that this field is fenced
we can rotate the animals to
better keep the fertilizer load
(manure) in proper balance.
Too much of a good thing,
even manure, can result in
forages not growing properly
and reducing yield for the
animals.

Now on to 2011, where are
we heading? \
up for the New Year? With
the support from you, our
customers, one of the main
goals for this year will be
quantity  balance. The
demand is there, we just
need to increase the amount
of great food  without
compromising the quality.
With the infrastructure we
have now we can safely do
this with a little tweaking. By
that | mean a couple more
brooding houses for broiler
chicks to allow us more per

batch. Improving some herd
animals possibly by adding a
different breed that may be
more suitable for our grass
based operation or
expanding facilities that are
already in place. With every
year we need to make
improvements that are in the
best interest of the animals,
the customers, and us. It
seems like there is always
something that can be done
to make things a little nicer or
a little easier on everyone.
Happy animals, happy
customers, happy farmers!

Beef

This past year, we started
getting beef from a couple of
up and coming farmers who
share our same philosophies.
We do not have the proper

arrangements for cattle here
on our farm so this is a great
way to achieve our beef goal.
The beef we get is an
angus/limousin cross, and

we have been selling it since
the early summer and | can
personally attest to its great
taste and texture. The meat
is tender and very flavorful,
all grass/forage fed with
some grains thrown in
towards the end for marbling.
Once again, being raised
with- no  hormones or
antibiotics. It is by far the
best beef | 6v
we used to raise cattle when
| was just a young lad! We
sell beef by the whole, half or
guarter, and we now can also
sell individual cuts.
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Pork

What a great year for pork!
We have raised many more
pigs in the year 2010 than we
did in 2009. Pork continues

to be a hit with many people,
tender, juicy and flavorful.
We have made a couple
adjustments

to our pork

production also. We decided
to sell all of our breeding
stock and now we just raise
feeder pigs. We still have
the Tamworth breed, but we
found it very difficult to breed
these pigs on the farm.
Sometimes you just have to
step back and go in another
direction for the good of the
animals and not just your
wallet. We currently have a
couple suppliers for
Tamworth pigs whose
philosophies are very similar
to our own, no chemicals or
growth enhancers; just let the
pigs grow like pigs! We sell
pork by the whole or half and
also individual cuts.

Lamb

Well to be honest, | was not impressed this

year with our lamb production.
earlier, they may be good for the breeders
needs, but unfortunately not for ours. | do not
mean to say they sold us junk; they just are not
Our goal for 2011 is to
improve in this area greatly. Lamb is also sold
in whole, half or individual cuts.

meat type animals.

As | stated

Goat

Another area to improve on is our goat herd. |
feel with a little influence from another type of
meat goat breed we can add size and durability
to our goats. Using specific breed qualities can
greatly enhance an existing herd allowing it to
fully utilize the opportunities placed before it.
Some breeds are better foragers than others,
or they have better parasite resistance than
So, by combining and using
traits it

other breeds.
these good

potential for optimum efficiency.

Healthy

animal, happy animal! Goat is sold whole, half

or individual cuts.

fi Y o u rare some of
the nicest looking
hogs that | have

cut in a long time.

A nice amount of

fat . Not too much,
but not too little

either (like so

many of the hogs
they breed these
days). The marbling
is great and the
bacon looked
fabul ous! 0o

Kenny, Meat Cutter

fiMy family &
friends enjoyed the
ham - big time!!!
It is sooooo0
delicious! 0

GeZ

fiJust want to say:

we had lamb chops
tonight. They were
fabulous! We're so
happyt ohave this
delicious lamb :-)0

Susan W
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fil roasted a

chicken on Sunday
and then made

stock and soup on
Monday. It was
great!!! 1 am

thinking of doing
the roast -to -
stoc k thing every
weekend. 0

Julie T

fiJust have to
tell you how
absolutely
delicious the
chicken that we
bought from you
was. I'm not very
good at grilling
meat. But this
chicken was so
juicy that even |
couldn't wreck
it! | tturned
out to be the
best chicken that
I've ever cooked.
| get exci ted
over good food!

Lana L

The duck turned
out very well -
the key was
understanding

that if the skin
looks dark -
there is not much
fat.  Ifitlooks
creamy, there is

-- and this duck
had fat! It was
perfect!

Cynthia S

Broilers

It looked like sometimes the
field was a sea of white,
there were so many broiler
shelters moving across the
field. By far our most popular
product;  broiler  chickens
continue to be a fan favorite!
Very easy to handle and
prepare, they are as versatile
as you can get. From grills
to ovens to rotisseries!
These birds are out on
pasture as soon as they are
able (size and weather
permitting), getting fresh air
and sunshine and foraging
on grasses and bugs. As

with all our poultry feed, we
make it from locally grown
ingredients (as best as we
can). So instead of words
we canot pron
minerals and probiotics for
health and vigor. We do not
use hormones or antibiotics.
We only raise broilers from
June to October, after that
the weather is too
unpredictable for chickens on
pasture. So stock your
freezers  throughout the
summer so you have these
great tasting birds all winter
long!

Ducks

These birds are some of the
noi si est creat
find. Our neighbors were
sad (and also glad) to see
them go! They said they
were noisy, but then they
missed the quacking when
they were gone! When
anyone would walk by them

they would start quacking
and squawking and moving
like a giant school of white
feathery fish! We utilize the
same feed for ducks as we
do for the broilers. They are
good foragers and will
consume quite a bit of green
material and bugs. We ran

three batches of ducks this
season and they are a big hit
with the restaurants. When
they put our duck on the
me nu they don
long. Many recipes for duck
are available; just pick the
one that sounds good to you
and go for it!
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Geese

We raised a handful of geese
this year and although they
sold well and everyone liked

them, they have their
moments. We actually let
them run with the ducks

inside the electric netting.
This worked well until all the
ducks were gone, then they
sort of made nuisances of
themselves. Nothing too
serious, they just liked to do
their own pasture moves.
When they were ready to go
they just went where ever
they wanted. The challenges
we faced when raising the
geese was that they are here
from April until December. It
takes a lot longer to raise a
goose than a duck. Also,

once cold weather sets in
and the snow begins to fly
we really have to be on top of
things like frozen water; or
the fence netting getting
buried by blowing snow; or
like this year the deer
jumping inside the netting
and eating all the feed for the

geese! So, we are working
on solutions to these
problems that will ensure a
quality product for 2011.

Webre going tc
this year so when the
Christmas season comes
around, a roasted goose

could be on your menu!

Turkey

We currently raise two types
of turkey. The first one is the
large white turkey, the same
breed that is raised for the
commercial industry. The
other one is the heritage
turkey, which is a breed that
has been around for a long
period of time. Some were
brought over by the first
settlers and others were
developed in

The two breeds we use
mostly are the Bourbon Red
and Blue Slate. What sets

our turkeys apart from the
mega producers is simply the
attention to detail. We just
donot throw t
and come back in 14 weeks
(in the case of the white
turkey) and 6 months (for the
heritage turkey) and grab

them out. We brood them
inside for 6-8 weeks,
because the poults (the

young turkeys), are pretty
fragile at that age so extra
care is needed to ensure a
healthy bird. Again, we

make our own feed which
uses minerals and probiotics,
good bugs for proper
digestion, lots of grit to help
in the digestion process and
lots of fresh clean water and
bedding. Poults require
more heat for a longer period
of time, so we watch that
very closely also. When the
time is right, they go out on
the pasture for the remainder
of their growing period.
Turkeys are also excellent
foragers and can eat a lot of
grass in one day so moving
the shelters everyday is a
must. When Thanksgiving
rolls around and you realize
you havend t order .
yet, itdés too
most likely be gone, so your
best bet is to get your order
in early, at Ileast by
September, or
grocery store getting a mega
farm bird.

fiThank you for our
wonderful  Christmas
goose dinner . |
used the recipe

with the stuffing

and also the soup!
And | have a pint

of beautiful goose

fat to cook some
potatoes! It was

the first time my

94 year  old mother
ate goose and she

l oved it!o

Penny C

filti s Thanksgiving
evening, and |

could not end the
day without

thanking you for an
absolutely
DELICIOUS turkey.
Iltwas incredible -
delicious, tender,
and satisfying. We
followed Larry's
suggestion and

baked it breast

side down - itwas
perfect all the way
around! o

Joy B

AThis was by
the best turkey we

have ever had -
everyone around the
table was remarking
about how juicy and
delicious the

turkey was! We

can't wait to order

again next year! 0

Laura S



