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There’s big news for our beef industry. Pineland Farms has purchased the Adirondack Heifer Facility in Hopkinton.  They plan to finish about 4,000 head of beef cattle after they phase out the heifer contracts.  The good news is that they will buy local feeder calves between 500 and 800 pounds that meet certain criteria.  If you are interested, I urge you to visit their website at www.pinelandfarmsnaturalmeats.com.  In the red menu across the top, choose “Our Natural Farms” and then choose “prospective farms” to see what is involved.  Pineland already sells to Hannaford Grocery stores like the one in Massena and some Whole Foods stores.  They plan to expand their grocery store business.

The requirements to sell to them include a vegetarian diet, no animal by-product feeds, no antibiotics or hormones, and free choice forage and water.  Good animal identification is a must because as a producer you will have to sign an affidavit certifying the way the animals were raised and where they were born.  

Most of the requirements are not a problem for most North Country beef farmers but there are a few specifics.  Calves must not be weaned until they are 6 months old, must be de-horned before 6 weeks of age and castrated in the first week.  Cows can have no more than two eartags.  You will need a written farm plan that is basically a description of your procedures and there is an inspection.  Several North County farms already sell to Pineland and did not have a hard time meeting the regulations.

Mark Your Calendar: Events


I have spoken with Kevin Woltemath from Pineland and he is willing to come to our NNY Beef Week in June.  Why June?  Mike Baker is hoping to see calves on farm visits so we have moved Beef Week from March to June for this spring.  Mike will travel across the North Country counties visiting farms and then having an evening meeting.  Kevin Woltemath will be attending those meetings as well.

For a spring Beef activity we are lining up a tour to Finger Lakes Sales in Canandaigua.  The plan is to drive down on Friday April 1 and have an evening meeting with the Seneca Beef  Group, spend the night at a hotel, and go to the Finger Lakes Sales barn in the morning April 2.  Ron Parker, their beef guy, will meet with us before the sale to share insights into how to market your cattle.  Then we will all ride home.  The plan is to use some vans so we can all ride together and talk.  Farmers from across the six northern counties are invited so it will also be a good chance to network.  Watch for more details and save the weekend! 

In the meantime, plan to attend the February 25th Grass Based Farming meeting sponsored by Northeast Sustainable Ag Research and Education, Adirondack North Country Association and Cornell Cooperative Extension.  Dave Johnson, a seasonal organic dairyman, will be the speaker.  He also sells beef, poultry, pork and eggs.  Thanks to our sponsors this meeting is Free!  Look for the article on the Dave Johnson and the meeting in the newsletter.  

Learning Farm Cattle Conditioning


At the Extension Farm, the cattle are picking up condition.  That’s good for the dairy base heifers and not so good for our already heavy beef cows.  They all eat a lot of feed when the temperature dips as low as it has in January.  Our first calves should make their appearance in mid-February.  Our spread out calving season makes managing vaccines a challenge.  We will have cows calving from February on through fall.  If we were trying to group our calves to sell, the spread would make it a challenge to have any kind of uniformity.  If we plan to feed out most of the steers, then a schedule that is spread out over the year could be a benefit when trying to make arrangements with the slaughterhouse and freezer beef customers.

Next month I’ll describe the program Cornell Dining Services uses to purchase local beef and some of the challenges they have found.  Fortunately, finding good local beef is not the challenge!

