2016 Newsletter
Hello! You are receiving our annual newsletter because you have either purchased products from us
or expressed interest in items produced here at Red Gate Farm. This newsletter is intended to
update you on farm happenings, make you aware of any changes to the farm product list, and it gives
us a chance to be very open and honest about the successes and challenges we experience as we
strive to be stewards of this land and the animals we have been blessed to raise. We realize that you
are very busy, and greatly appreciate you giving us a few minutes of your precious time.
We want to sincerely thank those of you who have supported us in our early years doing business
here in IL. We have tremendously enjoyed serving you, and have felt very supported in our
endeavors to bring you fresh, healthy, all natural meats, eggs, and produce! We thank you for getting
all your deposits to us in a timely manner, as that helps us pay the up-front costs for raising your
foods over the next year. We thank you for respecting scheduled pick-up times, which, in turn, was a
respect of our family time and farm schedule. Finally, we thank you very much for your referrals.
Truly, one of the greatest compliments we receive is the referral of friends and family, and many of
you did just that!
You may have noticed that 2014 and 2015 proved to be very challenging to the mainstream
agricultural industries. The beef industry was hit hard the last couple of winters, and lost over
100,000 beef cattle and more than 30,000 dairy cattle to the bitter cold and blizzards. The swine
industry was hit with the PED virus, killing millions of young pigs. Next, the egg industry took a
serious blow when the Avian Influenza killed or caused the extermination of over 40 million birds.
Interestingly, small producers suffered very little, if at all, from the weather and viruses. Although
weather can certainly wreak havoc on livestock, and farmers/ranchers are limited as to what can be
done, smaller farmers are better able to house and manage their stock during stressful and
dangerous weather events. The viruses are a different story, though. Many of our customers asked
us if we were nervous or what the risk was of our animals contracting these viruses. Although there is
never a guarantee, and it is always possible to lose animals to illness, the facts have shown that
management is key to animal health. In modern CAFOs (Confined Animal Feeding Operations),
thousands of animals are housed in very tight quarters, denied access to sunlight and fresh air (which
are foundational for good health), fed preventative antibiotics on a routine basis (which also kills off
good, beneficial bacterias that would otherwise contribute to good immune systems), and fed full
grain diets (which acidify their digestive systems) with little to no grass (which means they don’t
receive a natural source of essential vitamins and minerals). CAFOs keep the animals in an
unnatural and stressful state of mind (both of which weaken immune systems). These factors
essentially set the animal up to become a host to an array of illnesses.
Smaller farm operations, on the other hand, are affected most drastically by the resulting price
fluctuations caused by these events. For example, the loss within the poultry industry increased the
demand for poultry nation wide, causing hatchery prices to increase. Fortunately, though, from a
health perspective, small farmers, and more specifically those who focus on natural management
methods, eliminate the above health factors. When the livestock are fed a diet rich in forage, they
receive tremendous amounts of natural vitamins and minerals, essential to good health. When they
are housed on clean pasture in fresh air and sunshine, they receive plentiful supplies of Vitamin D.
By rotating the animals to new forage on a regular basis, we reduce the risk of internal parasites,

which also keeps the animal healthier and potentially eliminates the need for chemical dewormers
and parasite treatments. In addition, the time between grazings on a single area gives the sun time to
sterilize that area, and the soil organisms time to break down the manure and other waste products,
turning it into valuable fertilizer for new plant growth. Healthy forage starts the cycle all over when the
animal returns to graze again. All these methods result in an animal that experiences little stress in
life, has all the foundational components required to build a healthy immune system, and thus is
prepared to fight off any potential virus or bad bacteria that may present itself. This all contributes to
creating the incredible, healthy, pharmaceutical-free, wholesome meats you will eventually eat from
our farm!
Now, I’d like to give you a brief summary of the last year around the farm. After Sean’s injury in 2014
followed by a severe accident in early 2015, our project list was really running behind. Nonetheless,
once he healed up, he hit the ground running. Despite the wet spring and then me being down with
mono for almost 2 months, he got the vast majority of 2 years worth of projects completed. This was
helped by the unusually warm fall and early winter we had, which prevented the ground from freezing
at the normal time. We expanded our rabbitat yard and hay loft, added a new hay shelter, an
equipment shed, new winter paddocks for all the animals, including new shelters for them to escape
to in bitter weather, expanded our perimeter fence lines, and moved the horses off pasture and onto a
“pasture paradise” track system (which they are thriving on!). Once the facilities were in place, we
expanded our pig herd, dairy goat herd, and rabbit herd, tripled our layer flock, doubled the broilers,
added a new riding horse (for our daughter), and tripled the number of feeder steers we purchased.
Suffice it to say, 2015 was a whirlwind of activity around the farm!
The 2016 year is looking to be just as exciting! For those of you who have missed out on our pork
and beef due to our limited production, we are excited to announce that we are planning to expand
the pork again this year. I still advise getting your order in early, as we will still be limited for this
season. That being said, however, we are hoping to also purchase a trio of breeding hogs so we can
begin raising our own little “bacon seeds.” This will also allow us to produce 2 batches of pigs each
year. I mentioned earlier that we have tripled our number of steers. Although this won’t benefit
anyone for the 2016 beef season, we will have the additional steers available for the 2017 season.
Be forewarned, as you will still need to get your order in early next year to partake! Beef is a 2 year
process, so expanding is not a quick endeavor. We can also only grow based on what our pastures
can sustain. We are also experimenting with raising our own heritage breed turkey poults this year,
from some breeding turkeys we raised in 2015. Whether any turkeys from our flock will be available
for sale is still unknown, but we are excited about the potential. Not only have we increased the
number of broilers we are raising, we are going to be experimenting with small groups this year in a
more free-range style of raising. This method doesn’t usually work well with these birds, but we have
been observing and studying this year, and have devised a plan we are going to try. It shouldn’t affect
your order, however, as we will still be raising the majority of birds in our pastured tractors until we
know the results of this experiment! With all the meat now available, starting this season, we are
working hard to better alternate our processing dates, so those of you with less freezer space can still
purchase all items without overwhelming your freezer. One of the most exciting things we will be
attempting this year is a new CSA (Community Supported Agriculture) program, to allow customers a
better option for regular fruits and vegetables from our farm. 2016 will be a test year, and we will be
opening the CSA opportunity only to specific, current customers who have expressed interest. We
apologize if you were hoping to join and were not part of the “test group,” but if all goes well, we will
open it further for the 2017 season. Meanwhile, you can still partake in our delicious fruits and
veggies, as we will still offer the excess for sale via our Facebook page. Additional details can be
found in our list of 2016 Offerings. Yet another big change for 2016 is that our internship program is
in full swing! While we still accept WWOOF’ers on occasion, in September, we accepted and began
training our first long-term intern. Page McMahon is from Greenview, and will be working with us

throughout the 2016 season, running our new fruit and vegetable program, in addition to learning the
ropes around the rest of the farm. She has a passion for animals and environmental stewardship,
and is very excited about learning all that we do here at Red Gate Farm. Finally, after much
deliberation, we are having to make the difficult decision to increase some of our prices. We are
trying to keep this as minimal as possible, but with all the issues hitting the agriculture system, added
to the increased costs of inspections, permits, packaging supplies, animal prices, and more, in order
to continue providing food in the clean, wholesome manner we do, we have no choice. You will find
these changes on our list of Offerings.
Please be sure to check out our improved website (www.redgatefarmllc.com), which also lists all our
events, classes and clinics, past newsletters, a photo gallery, and much more. We also have new
registration and payment features available through the website. All the info for our 2016 Farm Day
event is there as well, so get that on your calendar now! To really stay updated, you can “Like” our
farm Facebook page (www.facebook.com/redgatellc) to follow all our farm happenings. Don’t forget,
we offer gift certificates in $25, $50, and $100 increments, redeemable for any item we offer, so you
can provide friends and family with a gift that is both healthy and enjoyable! Please take a moment to
read through our offerings this year. As a thank you to current customers, all purchasers from the
previous year will receive this information one week earlier than anyone else. Since we take deposits
on a first-come, first-served basis, this policy allows our most recent year’s customers an opportunity
to get your orders in early. If you would like to reserve anything, please take a moment to fill out the
order form and drop it in the mail with your deposit. You can also e-mail it back and we can send you
an invoice via PayPal if you prefer to use a credit card. As some of you discovered, we ran out of
certain items this year and had to turn down later requests. If you plan to order, do not delay!!
As always, you are welcome to come by the farm anytime to see the animals you have reserved,
where they are in the rotational cycle, or just see our set up. If all you want to do is peek over the
fence and see where the animals are on a given day, come anytime. We have no secrets in the way
we do things here. You will likely see us running around, busy as always. Feel free to wave a “Hello!”
However, if you prefer to get up close and personal with the animals, tour the farm inside the fenced
areas, for the safety of you and our animals, we ask that you make an appointment for a Farm Tour
(details on the our website). This ensures that we can be available to show you around and answer
any questions you might have. After the tour, be sure to leave yourself plenty of time, as it can be
very relaxing to sit around with a cold drink on a warm day, watch the chickens race back and forth
chasing bugs, see the cows and goats munching their grass, hold the baby animals, or even give the
pigs a scratch behind the ears.
Thank you for your time, and please don’t hesitate to contact us if you have any questions. We look
forward to serving you.
Sincerely,
The Londrigan Family

