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The barnyard has that muddy look of spring.  It is almost time for making Maple Syrup and the lambs can’t be far behind.  Our ewes are due in April.  We put the ram in with a bunch that we wanted to be sure got bred first and then in with the rest of the flock.  The ewes are in good body condition so far.  Last year the mud seemed to suck off the body condition in late March and April.  We’ll see how we do this year.  Our forage quality is better so that may improve the situation some over last year.  

The ewe lambs from the spring lambing still don’t look as grown or heavy as I would expect.  The parasites last summer really took a toll on them.  I even found a manure pile with tape worms in it just the other day that I suspect came from one of them.  I searched the whole barnyard and couldn’t find another one so I don’t think it is a widespread problem but it still surprised me.  We will evaluate these ewe lambs after another season on grass and decide if we should keep them.  

The haylage in the ag bag just ran out on March first.  We will start feeding round bales again until grass season, only 8 or 9 weeks away!  The ewes are eating a lot of minerals but I guess that is to be expected since they aren’t getting any grain with salt or minerals in it.

At home the hair sheep are starting to get that mangy look when the hair starts to fall out in clumps.  It’s not pretty but it is interesting to watch.  They all shed a little differently but most shed the top of their back and back legs last.  My ewes are looking nice and round and I expect a good lamb crop.

March-April 2010 Meetings

There are lots of good meetings going on in March and April. Registration is appreciated for all these meetings in the Extension Learning Farm classroom.  Many are offered on different days/evenings or by videolink in other counties nearby. To register or for more information, call our office at 315-379-9192. Also see the calendar of events for details and registration for:

· Advanced Grazing meeting March 6th
· Kidding/Lambing Workshop Saturday March 20, 10:00 am

· NNY Sheep & Goat Week March 23, 7:00 pm with Chet Parsons 

· March 30 Meat Processing Meeting, 7pm: We are working with the local slaughterhouses and the economic development office to increase the capacity of USDA slaughter in the area and across the North Country

· April 15, 6:30pm, How to Purchase Used Equipment and How to Know What Size & Type of Equipment Your Operation Needs.

Meat Processing Needs Survey
Many of you received a survey in the mail or email asking about your processing needs in the future.  Please fill this out and return it by mail or email so we have some information on what is needed.  If you didn’t receive a survey they will be available at the meetings or let me know and I’ll get one to you.

Marketing News

When the North Country Shepherds met in January we went over all the different marketing options being used by our members over the last year.  The following is a summary of our discussions.

Pooling and going to a terminal market – We sent a truckload down at the end of Ramadan in September.  There were a lot of culls, goats and some lambs on the truck.  Trucking was less than $10.00 a head because of the large number of animals on the potbelly truck.  Producers let me know ahead of time how many animals they were bringing and then everyone showed up right on time and off they went to New Holland.  We sent a varied load of animals and got back varied prices.

November Load to New Holland – Roger Hastings and Shorty Jenkinson from Franklin County organize a later load to New Holland most years.  There is usually room to put some more lambs on the truck along the way.

Rick and Robin Dolan – Dolans, from the Utica area, raise sheep themselves and buy lambs from other producers to fill their market needs.  They are generally looking for 65-70 pound lambs and pay $1.30 a pound up to 70 pounds and $90.00 a head over that.  They prefer grain fed or lambs with some finish on them.  They use Tri-town Packing for their processing so they make frequent trips to the North Country and will pick you lambs up at the farm, a real savings for most of us!  Their prices are similar to New Holland but without trucking and shrink the prices look a lot better!  Another point is that they are “sheep people” so you know your lambs will be handled well by people who understand sheep.

Denney’s New England Market – Pat Downing of Chateaugay found this good market for hair lambs.  The Denney’s prefer lambs over 90 lbs and have been paying $125 a head at times.  They come and get them some of the time as well.  They have a CSA and farmer’s markets in New Hampshire they are supplying. They especially like hair sheep.

Kyle Farms – Matt Kyle from Western NY has a 2200 ewe flock and a contract to supply 100 lambs a week to a buyer.  He is looking for feeder lambs – about 60-70 pounds but not finished – that he can pick up in a trailer load.

Graded Sales – Empire Livestock in Gouverneur holds two graded sales a year at Easter and Christmas.  They try to be accommodating with times to deliver so that it is convenient for those who have other jobs.  Lambs are graded.  Culls, goats and kids are not.  Contact Jack Bero at 315-287-0220 or 315-322-3500 for more information.

Direct Markets – There are quite a few producers selling lamb at farmer’s markets across the North Country.  Local lamb is also being served at Holmeyer’s Lake Clear Lodge, the Meet and Eat in Saranac Lake and sometimes at the 1844 House in Potsdam.  Julian’s, a new restaurant in Potsdam is also looking for local meat.  A few people are selling cuts from a dedicated freezer at their farms.  Some lambs are being sold “live” or whole and dropped off at the processors to be picked up by the buyer.  All but the last option require USDA slaughter facilities, proper labeling and handling for sale to the public.  Direct marketing gives you the most control over the price you receive but it can also be the most work. Different markets can bear different prices. Speaking of bears…Beartown Farms built and ran a roadside stand selling meat right on Rt 11.  Gene, Veronica and Guy LaMothe have been very innovative in their marketing.  Check out their website www.beartownfarms.com.   

Grocery Stores – The Potsdam Co-op on Elm Street in Potsdam carries many types of local meat including beef, bison, pork and lamb.  Other local health food stores are interested, too.  Again, the meat must be processed at a USDA facility and labeled with your name and address.  The advantage of selling to a pace like the co-op is one delivery as opposed to dropping off different places or attending farmer’s markets.  The disadvantage is that you can’t charge as much because they need to make a margin on the product, too.

Wool – We didn’t talk much about wool but we did mention getting the Canadians that buy our wool to come and speak at one of our North Country Shepherds meetings.  There was a lot of friendly sniping between the hair and wool sheep owners…I wasn’t keeping score since I am on both sides!

North Country Shepherds 

I have two ideas for meetings and I’m trying to come up with a day in April before we all get busy doing fencing and lambing.  The two ideas are to invite the Canadian Wool Growers to our meeting or to invite Gene, Veronica and Guy Lamothe to come and talk about how their roadside stand has worked out.  Watch for more info.

Cornell University Lambing/Kidding Study

tatiana Stanton is still working on her lambing/kidding study that many North Country producers took part in last year.  She is especially looking for people who plan to make changes like from spring to fall lambing, jugs to no jugs, grain to less grain, etc.  Her email is tls7@cornell.edu if you are interested or contact me and I’ll put you in touch.  You need to keep track of the time you spend during lambing.  She visits and helps you fill out the record sheets. You can learn a lot about your operation.  Tatiana is going to visit us during the November Sheep/Goat week and talk about the results of the study so far.  Maybe we can get her to do a goat grading workshop while she is here, too.

