2017 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.
First, we want to sincerely thank those of you who have supported us in previous years! 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!
If you have followed the news over the last few years, you are well aware of all the concerns in the
conventional agriculture realm. Widespread diseases killing off thousands of animals, floods and
other natural disasters that result in manure lagoon spills and ground contamination, dangerous
bacterias and other toxins being discovered in standard processed meat, grain and meat prices that
fluctuate wildly, and so much more. And the issues haven’t been limited to meat. Every food-related
industry seems to have been affected in some way, including dairy, eggs, fruits, vegetables, nuts,
honey bee pollinators, and others. Interestingly, the one thing that almost all these industries have in
common is their size. With the exception of honey bees, almost every farm affected is considered a
large, mono-culture operation. Thankfully, it is very rare that a small, family-run, sustainable,
permaculture farm is affected by these concerns, and if they are, it is very localized. We truly believe
that such farms will help our future generations by continuing to supply non-industrial heirloom plant
seeds and heritage livestock breeds. They have the ability to grow a diversity of foods, which
benefits the environment, and helps the farm to weather set backs. When you support these types of
farms, you should be proud that you are keeping a very traditional type of farming, that uses skills,
knowledge, and techniques quickly forgotten by the mainstream ag industries, alive and well! You are
helping to heal the soils, waters, and lands, rather than further destroy it. Rather than lining a big
corporation or CEO bank account, you are keeping your dollars local, and helping a small farm-family
purchase necessities, send their children to school, or pay medical bills. Thank you for that!
Now, I’d like to give you a brief summary of the last year around the farm. Suffice it to say, we had
another whirlwind of a year in 2016!
• We started a CSA produce program.
• We expanded most of our animal programs to some extent, and progressed from raising feeder pigs
to farrowing our own pigs. The latter allows us to have full control over what your pork is exposed to
from the time of conception! Not only that, but we have worked diligently with our feed supplier to
develop a non-soy feed for our hogs. We are still working on a no-corn option as well, but in the
mean time, we are still using a non-GMO, organically-grown corn source for the feed.
• Due to lack of demand, we decided to eliminate our rabbit program.

• We also were forced to eliminate our honey bee program for a while, due to unexplained issues we
have had with our bees since we moved here. We believe it is directly related to the pesticides,
gmo’s, and herbicides used on neighboring properties within our bees’ flight zone. We plan to
spend a few years trying to increase the pollen and nectar sources available on our farm, and then
we will try again.
• We found a local supplier for most of our poultry, which thrills us to no end! This means that when
you purchase poultry from Red Gate Farm, LLC, you are supporting at least 2 small, local farms,
and helping supply jobs in your local area! Speaking of poultry, we were able to graduate to freeranging our pastured broilers this year, so they are no longer limited to the former portable chicken
tractors. We still start them in the brooder, and then train them to a portable structure, but once they
are big enough, they are free to roam the pastures. We do use a portable temp fence around them
to keep them from losing their way (broilers aren’t the smartest birds, after all!), and we still rotate
them regularly to fresh pasture. However, this simple change saw our mortality rate drop from
roughly 8% to less than 2% (sustainable industry standard is around 10%). This was very exciting
for us, as it meant the increased pasture and exercise allowed our pastured broilers to be healthier
and happier, both of which is linked to the quality of the meat they produce!
In other news, we graduated our first intern from our internship program, and we almost completed
our new Walipini, or underground greenhouse (take my word for it….it’s as cool as the name
implies!). We still have some finishing touches to do, but hope to have it in full use this year. In
addition to regular farm activities, our horse-drawn carriage business really took off, with us now
having repeat contracts in 5 cities and in multiple neighborhoods, plus random private-hire events
such as weddings, birthdays, holidays, and other special events. Overall, with the exception of some
bumps in our turkey program, this was probably the smoothest year we’ve every had in our farming
ventures. After roughly 6 years of business, and almost 4 of that in Illinois, we feel like we are really
getting a handle on things.
The 2017 year is looking to be equally 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 hope to have more of
both this year. I still advise getting your order in early though, as we are still very limited compared to
larger farms. We are still working to get our beef or pork processing times several months apart to
help you with freezer space, but it may take us a couple of years to get there. After all, beef takes
almost 3 years from conception to freezer, while pork is almost a year. Planning dates that far in
advance requires a lot of stars aligning perfectly—especially then it’s done naturally rather than
pharmaceutically—and that takes some time, with some factors beyond our immediate control. This
year’s dates will still be somewhat closer than we would prefer, and we apologize for that. Another
thing we are looking into is the possibility of getting our meat broker’s license, which would allow us to
offer pork and beef by the cut instead of in bulk like we do currently. That, too, is a process that takes
time, money, and planning, but we are working on it! There are many regulations and red tape
involved, and we must find a specialized freezer to make it work, which costs more $$. Another
change you will see this year is our CSA offerings. In addition to expanding our CSA (Community
Supported Agriculture) Produce offerings, we will also be moving towards offering a new “Baked
Goods Share” option for pre-purchase. We have to work through some legislative issues on the
baked goods share, so stay tuned for updates on that. I have sent the produce details separately to
to keep this newsletter as brief as possible. If you don’t receive the offer, please don’t be offended—
we haven’t forgotten you! We can only offer it to a limited number of customers at this time, so as
part of our customer appreciation program, we will send the offer to our longest customers first, then
work down the line to newer customers, until all shares are sold out. If you miss out this year, we
hope to offer more next year!

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 have decided to
forego our 2017 Farm Day event, but we are offering a new, discounted “Group Tour” option to help
make up for it. 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!
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, or to 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.
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

