2018 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.
As always, first, we want to sincerely thank those of you who have already been loyal customers. 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.
The year 2017 saw many major natural disasters occurring around the world. We witnessed massive
hurricanes, tornadoes, floods, wildfires, volcanoes, droughts, earthquakes—all of which affected
agriculture in some way. Many cattle and sheep ranches were forced into massive sell-offs due to
hay, feed, or water shortages, or lost their crops and animals entirely to these disasters. Orchards
and vineyards lost countless crops, the result of which is yet unknown since such crop losses can
take a while to trickle down. Another unknown is the effect all these disasters will have on the fishing
industry and overall ecosystem, as that trickle effect can take a year or so for the toxins and
pollutants to leech and run through the areas affected, eventually reaching other ecosystems and
waters. It’s all about cause and effect. While we can’t necessarily control and stop natural disasters,
sadly, too many still don’t see a need to take precautions that could stop many of the negative effects
of these disasters.
Now, with the above in mind, I’d like to give you a brief summary of the last year around the farm. We
are very excited about the “trickle effect” we have hopefully CAUSED due to some of the decisions
we made and actions we took!
• We doubled our CSA produce program (and are expanding again this year!), which is also
demonstrative of the increased fertility of the soils and ecosystem here on our farm.
• We hired an excellent company to come in and dig us multiple ponds and berms, as well as a bit of
land renovation to help us better prevent erosion, control pollution from neighboring lands, and
improve the water retention and wildlife habitat on our land. We will now be able to add fish to our
diet in 2018, for which our children are extra excited!
• In order to best improve our soils and pastures, we decided to restructure our beef program, such
that we will not be supplying much beef any longer, but will generally be referring customers to a
fellow natural farmer we have come to know very well and highly recommend.
• We completed construction and two growing seasons in our new Walipini (pit greenhouse). We
learned a tremendous amount, and are continuing to take notes and collect data and growth
information for future reference. Our eventual goal is to produce food year-round, or as close to it
as possible, using natural, off-grid resources such as geothermal and solar temperature
stabilization.
• It seems that each year, some new challenge has presented itself with our poultry, and each year
we learn more about how to best raise them. We have once again made some minor changes to
our layer, turkey, and broiler program, which will hopefully give us a better harvest this year.
• We downsized our horses. We replaced our huge Belgian team with a trio of slightly smaller
Spotted Draft horses, and have been thrilled with them this year! Every test we’ve put them through
has made us love them more! After a very busy wagon/carriage season this past holiday season,

they proved themselves beyond measure, and are currently taking a well-earned break through this
cold snap we’ve been having.
• Demand for our farm tours has increased significantly. We provided tours for special events, private
groups, and even school field trips this past growing season. Some of them were even return
groups interested in seeing all the changes we’ve made in the last year or two!
• I think we officially reached our maximum egg production threshold, for now anyway! We have
strived to meet demand since we opened business here in IL, and our eggs are so popular, we just
can’t seem to do that. We increased just slightly for 2018, but with the expansion of our CSA
program, our available poultry grazing area is decreasing. Thus, we have had to make the difficult
call to put a cap on the number of our layers in order to ensure our eggs and other meats maintain
the quality they have been become famous for, while also preserving the health of the soils and
ecosystem.
• We gave up our hog breeding operation…for now. We hope to start breeding and farrowing again
in the future, but over the last 2 years, we learned that we still have a lot of work to do to be set up
for such an operation! Thus, we will be returning to our old style of purchasing just-weaned pigs,
raising them as we have been doing, and still offering our wonderful, natural, Forest Pork!
The 2018 year is looking to be equally exciting! As always, we recommend you get your meat orders
in early, to help ensure we can meet your needs. Also, thanks to legislation passed in 2017, called
the Food Freedom Act, in addition to expanding our CSA (Community Supported Agriculture) Produce
offerings, we will also be offering a new “Baked Goods Share” option for pre-purchase. As usual, we
are starting small this year, as a test program (remember, we have limited hands as a familybusiness!), so this option will only be offered to CSA Produce Share members this season. If you
aren’t able to join this year, please don’t be offended. Please know we are working as hard as we
can to grow, and hope to offer additional shares next year!
Please be sure to check out our updated website (www.redgatefarmllc.com), which also lists all our
events, classes and clinics, past newsletters, a photo gallery, and much more. To stay really updated
with current farm news and info, 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 any increment,
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 walk through the
pond trails, walipini, or gardens (please watch children closely, and limit your snacking!) or 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, but we are a working farm so safety must be a priority. You will likely see us
running around or driving horses, busy as always. Feel free to wave a “Hello!” but don’t be offended
if we continue working. We only have so many hours of daylight. However, if you prefer an
informative guided tour of the farm inside the barn and fenced animal areas, we ask that you make an
appointment for a Farm Tour (details on the our website).
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

