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2017 Red Gate Farm Offerings: 

“You, as a food buyer, have the distinct privilege of proactively participating in shaping the world your 
children will inherit.” —Joel Salatin, farmer at Polyface Farm

Pastured Broilers:

We use the popular Cornish-cross hybrid meat chicken as our primary meat bird on the farm.  
We receive our birds hours after they hatch, from a local hatchery, and raise them in the barn 
in a safe, warm “brooder” for the first 3 weeks or so (depending on weather). As soon as the 
weather is warm and dry enough, we move them outside into a portable “chicken tractor.” 
This keeps these heavy, lazy birds safe from predators, but allows them to get plenty of 
sunlight.  We move them to fresh, clean pasture twice a day as they grow. This means that in 
addition to free-choice water and the specially formulated, natural, non-gmo feed we give 
them, they are also able to eat grass, worms, bugs, and other yummy tidbits they discover in 
their daily pasture. Once old enough, they are given more freedom to range the pastures and forage naturally, 
which prevents common joint and leg problems that are caused by a lack of exercise.  Under the Illinois Poultry 
Producers Exemption, around 8 weeks, the chickens are humanely harvested right here on the farm, which 
ensures they are never mistreated or overly stressed. We order our chicks several months in advance, so be sure 
to get your order in soon. You pick them up on harvest day. You can’t get any fresher than that!  Dressed birds 
are professionally packaged in shrink-wrap bags, and placed in coolers until you arrive.  Average dressed weight 
is roughly 5 lbs, but be aware this can vary about a pound or so either way, depending on gender and 
environmental factors that can change with each batch.  Due to customer request, we no longer include the neck 
and giblets with our chickens.  You can still get them, however, for $1/bag to cover the extra time and 
packaging. 

Please note, if you are in a rush for pastured chicken, and don’t want to wait until our scheduled harvest, we do 
have some frozen 2016 chicken still available, while supplies last!  Just give us a call to arrange pick up!  

Pastured Turkeys:  

We receive our giant white turkey poults from a local hatchery, just hours after 
hatching, and our heritage turkeys from a separate hatchery at 1-2 days old.  
They are started in a warm, safe brooder. When they are about 4 weeks old 
(dependent on weather), we move them outdoors to a pasture setting, where 
they are free to forage for grass and natural goodies, bask in the sun, and strut 
their gorgeous feathers. We keep them supplied with fresh water and natural 
feed. They have a shelter with roosts, and the large portable fence is moved on 

a regular basis. This method results in the healthiest, most flavorful turkey you will ever enjoy on your 
Thanksgiving table! Under the Illinois Poultry Producers Exemption, the turkeys are harvested right here on the 
farm— around 14-16 weeks for Giant Whites, or around 30 weeks for Heritage breeds.  Due to the popularity of 



both, we are doubling the numbers we raise of each.  Giant Whites are the standard variety you find in the 
grocery store, and ours will range from about 8-22 lbs at harvest.  They are priced at $4/lb.  The heritage are 
either Royal Palms, Blue Slate, or Bourbon Reds, and range from about 8-15 lbs.  Heritage turkeys are $5/lb, 
due to the increased time involved in raising them.  Be aware that heritage breeds lack the huge meaty breast 
and thighs of a commercial type, and are more streamlined in shape.  The flavor is unbeatable, though, plus your 
purchase helps support an endangered breed!  Oh, and don’t forget to order extras! Turkey freezes well and is 
good year ‘round!   

Open-Range Pasture Eggs:  

Our laying hens freely graze our pastures.  Their coop doesn’t even have end walls, 
so they can always come and go at will!  During the winter months, we arrange for 
warm, safe shelter, but they are always free to come and go still, and are fed high-
quality hay and natural feeds. During the growing season, they spend their days 
darting about our pastures, chasing grasshoppers and other insects, scratching for 
beetles and worms, and munching on grass and weeds. Their portable coop is moved 
to fresh pasture every 1-2 days, which creates a healthier environment all around. As 
a result, our hens are happy, fully feathered (unless they happen to be in molt or a 
favorite of the flock king!), with straight toes and a natural, overall beauty. As an 

added bonus, we use a variety of breeds of layers, and they lay several colors of eggs. You never know what you 
might find in your carton!  And the flavor is just something you will have to experience for yourself!  Many of 
our customers tell us they are the best eggs they’ve every tasted!   

To ensure freshness, we collect eggs daily and sell as the laying cycle permits. We try to avoid washing eggs, so 
they can keep their natural, anti-bacterial coating.  During the cold months, when night-time temperatures are 
below freezing, eggs are reserved for scheduled customers, and pickups are arranged by appointment.  During 
the growing season, excess eggs are available “while supplies last” in our egg fridge, located on our front porch.  
There is a locked “honor” box on the wall beside it, and instructions on how the system works attached to the 
fridge.  We offer a carton buy-back program, and will credit you $0.25/carton.  Cartons MUST be in good, clean 
condition to be accepted, at our discretion.  We ask that you limit your cartons each week to no more than 
TWICE the number of cartons you are purchasing (ie, if you are purchasing 2 dozen, you can return 4 cartons 
for credit), as we do still have to pay for layer feed for our egg program to remain!  Thanks to the success of our 
carton-return program, eggs are $4.00 dozen, less your carton credit.   One big area of change this year is our 
new receipt system.  We are having trouble keeping our records straight with so many unscheduled egg pickups, 
carton returns, and so forth.  So, we are asking for a little help with record keeping.  You will find instructions 
near the egg fridge.  Thank you in advance for your assistance in preventing many headaches for me! 

Forest Hogs:  

We purchased our first breeding hogs and had our first farrowing in 2016.  
While we did face a few challenges, we are eager to learn and hope to be 
able to offer even better pork in 2017!  Our hogs live as naturally as 
possible, are never confined indoors or in tiny farrowing crates, and  
farrow outdoors or in a shelter of their choosing.  We use no chemical 
vaccines, dewormers, antibiotics, or hormones.  We don’t cut their tails or 
teeth, and they get to remain with their mothers until a minimum of 8 
weeks of age—longer in some cases.  We use our guardian dogs to help 
protect them from predators.  During the cold winter months, we bring the 
hogs up closer to the barn, but in a pen where they still have lots of open space.  We provide shelters, and lots 



and lots of straw and hay for them to nestle down into to keep warm.  During the growing season, our hogs 
rotate through forest glens, simulating as much as possible the way wild hogs live. Though we continue to 
supplement their diet with milk, whey, organic grains, and other nutritious items from our garden and kitchen, 
they are free to spend their days rooting around the forest, eating slugs, bugs, toads, roots, weeds, grass, 
saplings, leaves, fruits, nuts, and whatever else they find enjoyable. When they have “massaged” the land 
sufficiently, we move them to a new glen where they can start all over. This allows the hogs to always have a 
plentiful supply of nutritious foodstuffs, and ensures our soils are somewhat tilled, but not compacted or 
destroyed in any way. The result is amazingly fertile soils, lush, fertile pastures and woodlands, very happy 
hogs, and finally, the most nutritious, delicious pork you will ever experience! Thanks to the plentiful sunshine 
and natural, chemical-free diet our pigs receive, we are proud to say our pork is NOT the “other white meat.” 
Rather, you will find this forest-raised pork to be a rich, dark, pink color and full of nutrition! As if all that 
wasn’t enough incentive, by purchasing our Red Wattle hogs, you are also helping keep an endangered heritage 
breed of hog going! We hope to really grow our pork program this year, and would greatly appreciate your help 
in spreading the word!  Pork can be purchased in “half-hog” or “whole-hog” quantity.  Laws require that hogs 
be processed at an inspected facility, but we are happy to deliver the hog to the butcher for you at no extra 
charge for delivery.   A whole hog is roughly 150-200 lbs hanging weight and paid to us varies, based on 
quantity ordered.  Additional processing fees usually run around $180, plus any cure fees you request, paid to 
the processor.  A half hog would be half the above weight and processing fee.  Finally, remember, your take-
home after packaging is about 70% of that hanging weight! You can find an very detailed explanation and cost 
break-down on our website.   

Grass-fed Beef:  

We now raise purebred Hereford feeder cattle.  Like everything on our farm, we 
strive to raise our steers as naturally as possible.  During the winter months, they are 
housed in a comfortable, deep-bedded, well-drained and sheltered winter paddock, 
and fed high-quality hay.  During the growing season, they are moved to fresh pasture 
every 1-2 days, which ensures they always have fresh, nutrient-rich, uncontaminated 
grass and lounging areas. This method helps break up any parasite life-cycles, which 
means we don’t have to worry about using chemical dewormers. We also don’t use 
any vaccines, antibiotics, or synthetic growth hormones. To ensure their full 

nutritional needs are met, we offer natural mineral supplements. You won’t find any “pink slime” fillers or 
ammonia cleaner in beef from our farm! They are also never fed any type of grain or concentrates to force them 
to bulk up and fatten.  Of course, this means that our beef is much leaner than grain-fed beef, but it also means 
that it is more flavorful and loaded with all sorts of good nutritional stuffs for you! 

GREAT NEWS!  We have successfully increased our steer numbers, so we can serve those of you who have been 
waiting!  For 2017, we are offering 3 steers for purchase!  Note that if you visit the farm, you will see 2 years 
worth of steers grazing our pastures, in addition to our personal family steers.  Beef can be purchased in 
“quarter,” “half,” or “whole” quantities. Laws require that beef be processed at an inspected facility, but we are 
happy to deliver your steer to the butcher for you at no extra charge for delivery.  We are still collecting data on 
our Hereford steers, but based on 2016 data, a whole steer will range from about 400-600 hanging weight, give 
or take.  Half or Quarters can be divided from that number.  Price paid to us varies, based on quantity ordered.  
Additional processing fees are roughly $400 for a whole beef, based on weight, and paid to the processor.  
Finally, remember, your take-home after packaging is about 50-60% of that hanging weight!  You can find an 
very detailed explanation and cost break-down on our website.   



Fruits and Vegetables: 

In case you weren’t aware, here at Red Gate Farm, LLC, we grow many varieties of produce.  Our fruits 
currently include grapes, apples, peaches, apricots, cherries, plums, strawberries, blackberries, blueberries, 
black raspberries, goji berries, ground cherries, and mulberries, and we are in the process of growing 
raspberries, and northern kiwis.  Vegetables include rhubarb, asparagus, regular and cherry tomatoes, kale, 
lettuces, cabbage, carrots, leeks, eggplant, bell peppers, onions, chives, radish, lemon cucumbers, sweet peas, 
corn, potatoes, sweet potatoes, horseradish, okra, bok choy, spinach, green beans, squashes, and MANY more!  
Oh, but that’s still not all!  We grow a variety of herbs, peanuts, black walnuts, sunflower seeds, as well as a 
variety of mushrooms, including morels, oysters, pheasant backs, hen of the woods, and shiitake mushrooms, 
among others!  We even have fresh-cut roses and other flowers available sometimes!  Like everything else on 
our farm, it is grown as naturally as possible, alongside complimentary plants, with no chemicals, synthetic 
fertilizers, or toxins ever applied!   

Gardening naturally is a difficult endeavor here in IL, where bugs, weather, and 
other factors often get to the food before we do.  We are learning as we go, though, 
and our successes are increasing.  As a result, in 2016, we offered our first CSA 
Produce Shares on a very small scale.  This year, we are opening the CSA Share 
Program to additional customers, but still on a very limited basis.  We will send 
additional details separately, going down our customer list, until all shares are sold 
out.  However, as in the past, we will be offering all extra produce, harvested 
throughout the season, for sale by the lb.  When available, we list these items on 
our Facebook page (www.facebook.com/redgatellc), and they are sold first-come, 
first-served.  

As if that wasn’t good enough, once our new walipini is in full working order, we plan to offer produce of some 
type year ‘round.   

Other Products: 

Other farm products we offer include livestock and livestock guardian dogs, health supplement items such as 
milk kefir grains and kombucha starters, homemade items like home-made lip balm and body creams, and we 
enjoy partnering with other farms to supply you with homemade soaps, additional produce, and others will be 
offered as they become available.   

In addition, we offer many services such as horse-drawn wagon and carriage rides, a variety of farm tours and 
clinics, and consulting services.  Visit our website at www.redgatefarmllc.com for details. 

http://www.facebook.com/redgatellc
http://www.redgatefarmllc.com

