2019 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 food 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.
I also want to apologize for the lateness of the newsletter and order form this year. For those of you
who haven’t heard, we were very unexpectedly blessed with a surprise baby via adoption over the
holidays. We weren’t trying to adopt, but received a call the day before Thanksgiving, asking if we
would be willing to take a baby. Of course, we said, “Yes,” and our sixth child was born the day after
Thanksgiving. 48 hours later, Danielle was flying to remote western Alaska to meet our newest
daughter. Needless to say, that threw our family routine into a bit of a survival mode for a few weeks,
but I think we’ve got it figured out now. We have since settled back into a routine, but nonetheless,
we thank you for your patience. That said, I’ll get back to farm news…
Over the last year, Americans have witnessed how fragile our economy is. Whether we’re talking
politics, corruption, greed, fiscal irresponsibility, lack of education, or simply a disconnect from
agriculture and self-reliance, it has been much easier to foresee the risks of being a citizen dependent
on the American economy and the “system.” We frequently see massive food and drug recalls of
products the USDA and FDA initially deemed “safe.” Animal diseases that should not even exist in
our nation run rampant due to livestock confinement operations, where these pathogens can thrive
and even mutate to affect consumers. All these factors demonstrate the ever-increasing necessity for
direct relationships between the consumer and the farmer supplying their food. In an age where
“buying local” has become a standard way of showing support to businesses around the holidays, it is
still surprising that most of those consumers still shy away from “buying local” when it involves their
health and the very food they eat. Too many people are still willing to trust the “system” to dictate
what is safe for their families to consume. We believe, however, that as the system increasingly fails,
more consumers will begin seeking a new system where healthy, pure, natural foods are grown by
themselves or farmers they know and trust. We are proud to be part of that new system!
Now, with the above in mind, I’d like to give you a brief summary of the last year here at Red Gate
Farm, LLC. We are very excited to finally be seeing the effects of the local food movement, and the
slowly, but surely, increasing number of consumers who are taking their health and food education
into their own hands!
• We drastically expanded our CSA produce gardens and the test run was very successful! To help
with this program, we invested in some specialized horse-drawn equipment for the gardens, so you
are more likely to see the horses at work in the gardens when you come to visit. As a result of
these efforts, we feel confident in moving forward with expanding our CSA program to more folks
this year!
• We ramped up our walipini production, so it has been in use for all 4 seasons of the year. We are
still tweaking a few little issues, but it’s running smoother all the time. Our goal is to eventually offer
a few winter and early spring CSA shares, but we aren’t quite there yet.

• Demand for our farm tours has continued to increase significantly. We provided tours for special
events, private groups, and even school field trips this past growing season. The biggest change
we saw was an increase in the “educational” trips by schools, garden clubs, and children’s groups.
This has been very exciting for us, since a passion of ours is to help bridge the gaps in the farm-totable processes, and encourage some to begin growing their own foods!
• We expanded our horse clinic offerings. In addition to our driving clinics, we now offer private
“Horse Experience” sessions for individuals just looking to get a couple of hours with our awesome
horses!
• One totally new program we added last year is camping! We joined a program called Hipcamp,
which allows farmers and land owners to open their land for approved individuals to escape and
enjoy the peace and beauty found in a natural setting. We have a perfect spot down in our ravine,
near the pond, and have already had a few very happy campers! If you know others who enjoy the
outdoors, just tell them to visit our website for details!
The 2019 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. Unlike the modern system, which produces based
on consumer demand, the natural permaculture system like ours produces based on what the farm is
able to sustainably provide. Sadly, this does mean we have to stop accepting new orders at times, so
please get yours in early! Also, to allow us to focus on our expanded family, we won’t be providing as
many group class offerings, but we will still be available for private clinics.
Please be sure to check out our regularly 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 please 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
Sean, Danielle, Sean Jr, Mikayla, Aiden, Nathan, Ruth, and Kyla

