
 

 

 

Well…we did it again folks! We made it through another season of growing honest produce 

and raising happy animals. 2018 was a year of exponential growth for the two of us as well 

as the business.  

This year taught us an immense amount about what we do and do not have control over, 

that relationships built on solid foundations and values last longer than a crappy season, 

and most importantly how to triage our day-to-day plans to stay focused on doing the right 

task, for the right enterprise, at the right time. If you follow us on social media, we are sure 

you can all picture an Instagram or Facebook post that coincides with each one of these 

topics; that being said we greatly appreciate your likes and follows.  

At the end of the day, whether you are a customer of ours from back in 2014 or 15 when 

we weren’t even a business, someone who just found us on social media, or someone who 

recently ordered a chicken or turkey to try, we could not do this farming gig without your 

support. The phrase that we heard repeatedly this season that really kept us going was “we 

believe in and appreciate what you are doing.” Those words mean so much to us and makes 

our hearts swell; for that we appreciate you and we thank you! You are the reason we 

continue to push forward. It takes a community to build a business, especially a farm. 

For everyone who is new to Muddy Roots Farm, or was only teased at the tail end of the 

season by our Thanksgiving turkeys or late chicken orders, welcome aboard and we are 

psyched to get to know all of you!   

We are very transparent in our practices and encourage you to ask us any questions or 

voice any concerns you might have. Visitors are always welcome! 

Coming for 2019: 

 Since we are currently at our maximum poultry allowance under the USDA 

regulations for a Custom Slaughter Facility, we will be raising the same amount of 

chickens (920) for the 2019 season. We will be in talks this winter with the owners of 

the farm to work towards building a State Inspected Poultry Processing Facility in the 

same space we are currently utilizing for processing. Having a State certified facility 

will allow us more freedom in how and to whom we choose to sell poultry. We foresee 

completing a project of this size to take 2-4 years if we get the go-ahead.  

 As stated previously, since we are at our limit with poultry, our turkey numbers 

should stay right around 75. We are going to continue raising the Broad Breasted 

White breed of turkey due to their ease of management and wonderful performance 

on pasture.  

 We will be raising at least 6-8 pigs this season just like we did last season; the only 

difference will either be the breed or how many batches we will do. We have toyed 

around with the idea of raising the same breed but doing an early and a late batch 

due to their faster than expected growth, if, and that is a big if, the woodlots we are 

raising them in can sustain that many animals. The other option is to raise a more 



 

 

woodlot friendly breed who forages more and roots less but takes longer to come to 

market weight and only do one batch of 6-8 for the season.  

 Last Fall we received more grant funding from the USDA Natural Resource 

Conservation Service (NRCS) to purchase and assemble another 2100 square foot 

high tunnel (unheated greenhouse.) We now have over 4000 square feet of protected 

culture to grow the most nutrient dense and flavorful vegetables that our land and 

abilities will allow. We plan on getting a little more creative this year, possibly doing 

some inter-plantings of lettuce, beets, or radish between our tomatoes while they are 

young, as well as experimenting next fall with overwintering some crops such as 

carrots or winter greens.  

 The restaurant scene is booming as to be expected as the American consumer is 

putting more and more of their food dollar into dining out than years’ past. The last 

data taken was in 2016, where .48 cents of every food dollar spent went to food 

services (dining out). We are continuing to work with a select handful of restaurants 

and catering companies very closely to allow our products to reach as many people as 

possible. At the end of the day we both truly enjoy working with some awesome, 

creative, passionate and energetic chefs that support farms and the local movement.  

 We are planning on continuing to be a vendor at the Wallingford Farmers Market 

Saturday mornings and the Stamford Museum & Nature Center Sunday mornings. 

We are always met with very satisfied customers and conjure up some really great 

conversation at both markets. It is also nice to be off of the farm for an afternoon! 

 That farm stand is planning on being rebuilt after it was taken out during the April’s 

microburst. We will be offering seedlings early and main season crops as available. 

 Our hope is to gain access to 2-3 more acres for our poultry. If allowed in the space 

we envision, we would bring in hundreds of pounds of annual and perennial pasture 

seed in the Spring for planting to help reestablish soil nutrients and life on the 

forgotten and abused land and use the poultry as a means of natural fertilizer and 

stimulation. 

 Farm dinners! Year after year we discuss hosting a farm dinner, but have run into a 

few hiccups when it comes to how we can use all of our products and what company 

we want to work with to cook up the dishes. As stated above, we have established 

healthy relationships with restaurants and caterers and our hope is to work more 

closely with some to see what we can do about having dinner on the farm this year. 

We will keep you in the loop if anything develops. 

Successes in the 2018 season: 

 We raised and processed over 920 pasture raised non-GMO fed broiler chickens and 

sold out completely for the season in September when we offered unsold birds to 

customers for the Winter. 

 We raised and processed 73 Broad Breasted White turkeys on pasture for 

Thanksgiving and were very happy with how easy they were to manage. We sold out 

of turkeys again in the middle of October!  



 

 

 We lost 0, yes zero, birds to predators this season with a little bit of luck and a very 

tight management strategy. All other loses were due to health issues as chicks, which 

fell right around 1%.  

 The customers who committed to the bulk chicken program allowed us to have some 

financial freedom in the early months when money was tight and we have to 

purchase the majority of our seeds, supplies, animals, and feed for the entire season. 

Thank you so much for your early commitment! 

 Pigs! After three years we finally fulfilled our wish to raise pork for sale. The six pigs 

arrived in June and had been an incredible joy to raise. They were raised in the 

woods within a two strand electric wire fence and were moved within 2 acres to try 

and lessen damage on the ecosystem. They helped control some invasive species 

along the tree-line and rooted up a good amount of weeds and tree nuts. This was a 

trial year and we realized pigs grow super-fast on good grain with plenty of forage and 

garden scraps. Their meat is tender and vibrant. 

 The 4 acre pasture we seeded last year is doing exceptional, with still some weed 

pressure here and there as well as a few bare spots due to flooding (imagine that) or 

overgrazing. All in all, the grasses and legumes did great and we will more than likely 

continue to graze our birds on this field, unless we gain further acreage.  

 We attained grant funding this season from the Natural Resource Conservation 

Service to purchase and assemble another 30’x72’ high tunnel and the Farmer 

Veteran Coalition to purchase 3 poly grain bins to keep our grain dry and out of the 

mouths of rodents and wild birds.  

 We had an awesome time being vendors at both the Wallingford Farmers Market and 

at the Stamford Museum and Nature Center. We enjoyed participating in both 

markets and our sales of produce and poultry was at an all-time high. 

 Our vegetable production as a whole this year was better than ever for most of the 

crops. We were able to grow old and new varieties and maintain a constant flow of 

colorful, clean, and healthy produce to all of our customers.  

Lessons we learned in 2018: 

 WE CANNOT CONTROL THE WEATHER! Mother Earth has her own agenda and we 

are only able to adapt to Her. But, honestly, a microburst to start the season and 

60+” of rain in less than a year…jeesh!  

 The rain kicked our butt, like seriously kicked our butt. We had total crop loss in our 

high tunnel sweet peppers from a fungal disease called phytophthora. Learn we did, 

and adjust we have to for success growing in the high tunnels going forward. The 

peppers for the open garden were diseased from before they got in the ground as the 

rain from the microburst pierced the leaf and caused bacteria to spread. This year we 

will be treating our seeds in a hot water bath to kill any bacteria the seeds may 

contain. We hope to have our first successful pepper year in two years! We had crop 

loss from Downy Mildew on our late season cucumbers and squash.  

 We learned seed choices for resistance to specific disease issues we face will be a 

must this coming year. 



 

 

 The rain also allowed for an overabundance of ground pests. Millipedes and pillbugs 

found our root crops (especially radish) quite tasty and took down and entire 75’ row. 

Ants took up residence in a few beds and knocked down many beets and young 

seedlings. Rootknot nematodes also made an appearance and wiped out a quarter 

row of carrots on two beds by causing stunted or forked growth. These beds were 

planted with mustard, fumigated for the remainder of the season, and will now be 

used for grass crops, like corn, for the next two to three years, or until we can get the 

population in control. We also had a vole that took out established eggplants and ate 

through any fruit touching the ground.  

 The high tunnel plastic needs to be taut from the beginning and it takes more than 

two people to do this (that was a big lesson learned and fortunately we didn’t maim 

each other during this process .) 

 Chickens and turkeys REALLY do not like the rain and spent plenty of time in 

standing water much to all of our dismay. Hay was brought out frequently to help the 

birds stay drier. Adjustments for poultry will need to be made if the weather patterns 

continue in this way. 

 Pigs LOVE the rain, and the mud, and rooting in the mud, and covering their entire 

bodies in mud, and rubbing said muddy bodies on our clean/dry clothes. However, 

their love of mud proved hard on the woodland and took its toll on the native species. 

We will be working on control methods for this coming year.  

 Preventative insect and disease control proves wonders. By having preventative 

measures in place reduces the need for extreme control methods. This year we 

committed to invest more in control methods including bringing in more beneficial 

insects and dedicating an entire row to a pollinator habitat.  

 Having a plan B in place for high tunnel irrigation when the new solar powered well 

pump ceases to work. 

 Again, we failed at figuring out how to mitigate burn-out towards the middle and end 

of the season. After 5 years we still have not learned when the appropriate time to 

step away is. Any suggestions welcome! 

 We have been asked on multiple occasions this year how was can take so many lives 

or send animals to a slaughterhouse and not feel anything, and we have had some 

individuals question how we can love dogs, cats, horses, our backyard flocks etc. and 

not the animals we choose to raise for meat. This takes much inner thought to 

answer this question, but it is an easy one to answer. We feel and care deeply and we 

cry and sometimes have to walk away. We farm the way we choose to because of how 

much we care. We care about what goes into our bodies and those of our customers. 

We care about our animals and their well-being from the day they arrive to us until 

the day they leave. It means giving stitches to a meat chick when it’s back was torn 

open from another’s nail, or tending to a turkeys bumble foot and bathing him in an 

Epsom salt bath. We love all animals, but realize every animal fulfills a purpose just 

a we humans do. The lesson in this is to keep feeling and keep caring even when it 

seems we should become hardened to our jobs, which would make what we do so 



 

 

much easier. We have said from the very beginning that once we stop feeling, we stop 

farming; and we never want to become numb.  

Keep an eye out for an email with the poultry order form in the next few weeks once we 

establish dates, followed by turkey forms in July and pig forms as we determine dates with 

the processing house. 

If you have any suggestions, comments, constructive criticism, we have open ears and 

welcome all.  

Be well folks! 

 

 


