Farm Fund —Heritage Lane Farm

Megan Sfilp, CCN Staff

Thirtsen miles north of the Condata
Cio-op, Heritape Lane Farm (HLF) was
started by Craig and Eelly Mayberry as a
way to feed their family and engape the
compmunity. Their mission is D promotes
food bicdiversity by using sustainable
farming in the production of rare-bresd
livestock and beirloom vepetables. First-
tme farmers, they stareed with a conple
of Laree Black pips and a mumber of Ma-
vajo-Churmo sheep. The summer of 2009

was spent ratsing vepetables, primarily
A5 AN eEperiment to see what worked and

what did mot. It was clear from the stant
that farming would be a leaming experi-
ence and it would take some Gme to pet
everything prowring smooithly.

Mow, almost two years later, there are
about 30 sheep, 70 pigs, 25 Namagansett
trkeys, 20 Toulowse pecse, three Clber-
hasli poats, and 15 chickens on the farm,
along with a wide vamiery of beirloom
vepetables. There are towo bames for hows-
ing the animals, and about one-third of an
acze in cultivation, with the land in transi-
tiom & hﬂcummmﬁudmm"{rl"

(www.albe-usa arg). They Ty to balance
the characteristics they are looking for
‘with breeds that require conservation.
The farm is cumently bome o two rae
breeds of pigs, the Large Black varety
and the Mulefoot. Both breeds are pastne
as opposed o commercially raised pips
that eat a diet consisting entirely of grain.
These breeds have a mellow disposition
and are not agpressive. They orow more
almost a year to reach market weight,
versus five or six months. With the pies
eating mnaﬂypamgnaa they an:a‘.ill

providing upwards of 50 piplets a year.
The easiest way to sell that arnoumt of
pork is throneh retail meat departments,
lile the Co-op. HLF recently received

a loan from the Co-op’s Farm Fund o
develop a logo, Label, and merkesing bro-
chuze that will conmmunicate o consmm-
ers the valne of heritage breed Yvestock.
They have stared by producing pork, and
hope to =xpand to lamb and turkey. You
can find their pork products on the shelf
in both Co-op meat deparoments.

Their amimals" diet is predominately
comprised of arasses srazed from the
farm's own pastares and orchards, and
alfalfa purchased from Washinston or
Orepon. The orains come from a lo-
from the Midwest. The Mayberrys are
currenily pesearching and experiment-

needs to be carefully |
coordinated. There is
a schedule for daily

pasture rotation; te

they follow up with
chicken tractors to help break down what
Ome poal the Maybermys kad when
starting this farm was to create some food
security fior their famdly. Whils mrying o
help themsekves, they decided to reach
owt and markes any exoess to thelr com-
munity. They are listed on the Sustainable
Connections (SC) Farm Finder; partici-
pate in the SC Whatcom Coonty Farm
Tour, and they provides food o local shel-
ters through 5C Food To Bank On. They
bope o expand in the funme by building
an outdoor cormmercial ltehen @ host
“Drrmer on the Farm™ as an educatonal
acavity. Local chefs will be invited o
come to the farm and prepare a meal
based on ingredients from the land. Local
diners can come out, take a tour, watch
the chef cook, amd then eat a meal, all
within a few feet of where it was prown.
Thiz family farm, with a vision to
preserve heritage breeds and bheirloom
vepetables, is another soong connec-
tion in our local food web. For more
informatiom aboat the breeds, varieties,
and processes used on the farm, see

blog, or Facehook page.

Haelly and Craig Maybemy,
| mlmlru of Hurllu.gu L Faairen,

Food To Eank On (FTBO)

Graduares and current partici-
pants of the FTBG program who
now supply the Co-op with their
local goods:

* Holistic Homestead —orpanic

wvepetables

Rabhit Fields Farm —organic

wvepetables, bermies, berbs

Uprising Organics Farm and

Uprising Seeds —organic

vepetables, seeds

Hizhwater Farm—organic

vepetables

Moondance Farm —organic

vepetables, sprouts

Misty Meadows Farm—

organic eges

Terra Verde Farm—organic

vepetables

WakeRobin Farm —orpanic

vepetables

Wildroot Botanicals —teas

Cascadia Mushrooms —organic

specialty mushrooms

* Heritage Lane Farm —frezh
heritage-bresd pork
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