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The following farmers sell meat directly from the
farm – although you may pick up your purchase
from a butcher, or have it delivered in some cases.
Please contact the farmer directly (call or write –
please do not visit the farm unannounced) to make
arrangements. Laws governing the sale of meat
are fairly complex – but, to simplify, many farms can
only sell whole, half, or sometimes quarters of an
animal due to the regulations governing slaughter
facilities. Those that are using a USDA-inspected
facility for processing may sell by the piece or the
pound. Farms listed as Certified Organic comply
with USDA organic regulations. While there are no
governmental regulations defining “grass fed”
and “pastured” – and these practices can vary widely
from farm to farm – farmers generally are very willing
to describe their practices when asked.

Apple Creek Farms
Mark and Karen Amshay
18 Davis Road, Glen Aubrey, NY 13777
(607) 862-9250
Beef, halves and quarters available. Breeding
registered Herefords and Red Angus.

Autumn’s Harvest Farm
Timothy Haws
5374 McDuffie Town Road, Romulus, NY 14541
(607) 869-3879
harvestfarm12@yahoo.com
Autumn’s Harvest Farm is a small family friendly
farm, which specializes in pasture-raised beef,
chicken, turkey, pork and eggs. We sell the beef
and pork in whole, half or quarter sections along
with individual cuts. We deliver our products fresh,
but also encourage farm pick-ups and tours.

Bear Farm
Mark Harth
4860 Satterly Hill Road, Burdett, NY 14818
(607) 546-2341
www.bearfarmyarns.com
e-mail: bearfarm14818@hotmail.com
High quality, naturally raised lambs, born in April,
are sold live at the farm from June through January,
depending on size desired. Also finished lambs
available October through January, cut wrapped
and frozen to your order. Over 200 head per year
available.

Bluefield Farm
James & Elizabeth McGee
6854 Wright Road, PO Box 157, Preble, NY 13141
(607) 749-8674
Market steers by whole, half or half of half; slaughter
hogs and roaster pigs available by order year round.

Bob Brainard
1782 US Hwy. 11, Castle Creek, NY 13744
(607) 692-4606
All naturally raised beef available year round, by the
half or as ground beef.

Crimson Maples Sheep Farm
Gary & Sharon Everts
115 Gulf Hill Road, Cortland, NY 13045
(607) 838-3114
saegae@netzero.com
Finn/Dorset/Polypay cross sheep, pasture and grain
fed to resale market for meat or livestock. Pasture
and grain fed, sold to resale market or livestock.
Also purebred Katahdin sheep.

Deer Run Farms
David Tregaskis
4797 Hilliard Road, Groton, NY 13073
(607) 898-3821
dave@tregaskisagency.com
Black Angus beef, ¼, ½, whole; cut and frozen.
Processed at USDA processing plant. Meat sold to
individuals for home freezer. Calves born February
– April, on pasture till November, then in feedlot with
free choice alfalfa, clover and ground corn. Harvest
is July through September at 16+ months of age.
Quality of beef is 100% guaranteed. 20 years
experience; sales from Long Island to Buffalo.

Edwin D. Foulks, Jr.
480 George Street, Lisle, NY 13797
(607) 692-3637
Lamb available, sold by the whole animal.

Ellis Hollow Farm
Nancy Munkenbeck
832 Ringwood Road, Ithaca, NY 14850
(607) 539-7902
nwm1@cornell.edu
Tunis and Tunis cross lambs (rare/heritage breed)
whole or ½ lamb from farm.

Engelbert Farms
Kevin & Lisa Engelbert & Sons
182 Sunnyside Road, Nichols, NY 13812
(607) 699-3775
kengelbert@stny.rr.com
www.englebertfarms.com
Certified organic, pasture-raised beef, certified
organic milk-fed pork raised outdoors, certified
organic pasture-raised veal. Whole, halves, and
quarters must be pre-ordered. Individual meat
cuts available directly from the farm year-round.

Fourth Wright Farm
Walter & Denise Wright
171 Zevan Road, Johnson City, NY 13790
(607) 729-1869
Pasture-raised beef and goat. Available year round,
by the half or whole, from the farm. Individual USDA
cuts available as well

Heritage Hill Farm
Scott & Leah Terry
108 Mt Grove Rd
Lisle, NY 13797
(315) 350-9740
Heritage Hill Farm is owned by Scott, Leah, John &
Noah Terry. We raise pastured poultry and beef.

HoneyEgg Organic Farms
Rick & LeAnn Gunderman
589 Walker Rd
Endicott, NY 13760
(607) 239-5564
Free range pastured pork, chicken, eggs and goats.
We raise Berkshire hogs and a variety of chickens
that are rare in breed.

Joseph Gagnon Farm
1027 Route 369,
Chenango Forks, NY 13746
(607) 648-9047
midgegagnon@aol.com
Freezer Beef available by the quarter, half or whole.
Beef is farm raised and contains no additives.
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Kingbird Farm
Michael & Karma Glos
9398 West Creek Road, Berkshire, NY 13736
(607) 657-2860
www.kingbirdfarm.com
We raise & sell grass-fed beef and certified organic
herbs, vegetables, pork, chicken, duck and turkey.
Meat and eggs are available on farm (self-serve or
by appointment) and all our products are available
on Saturdays at the Ithaca Farmers’ Market (April-
December). Eggs are also available year-round
at the Greenstar Cooperative Market (Ithaca, NY).
All pork and beef is sold by the cut and poultry is
available whole. Pork is usually available year-
round, beef in mid-fall and poultry in mid-summer.

Kinne Farm
Ron and Aleta Kinne
891 Castle Creek Road, Castle Creek, NY 13744
(607) 648-6398
Pasture-raised (natural) grass-fed freezer beef.

Lamb’s Quarters Organic Farm
& Farm Store
Drew Piaschyk
213 Pierce Road, Plymouth, NY 13832
(607) 334-3481
lambsqfarm@frontiernet.net
Naturally raised chicken, free range – sold in the
farm store frozen by the whole. Naturally raised
goat – sold in the farm store frozen by the piece.
Naturally raised lamb – sold in the farm store
frozen and by the piece. Lamb and Goat is USDA
inspected.

Laughing Crow Farm
Ed & Candy Sloma
900 Nanticoke Road, Maine, NY 13802
(607) 862-3900
laughingcrowfarm@aol.com
Pasture poultry fed 100% organic feed. Poultry
available on farm or at the Vestal Farmers’ Market.
Also available – grass-fed lamb.

Maple Ave Farms
1372 Breesport – N. Chemung Road
Lowman, NY 14861
(607) 739-3215
We sell quality beef & pork without using added
hormones, growth enhancers, or antibiotics.
We also raise a good deal of the feed for our
animals on our farm. Our meat is sold at our
Farm Market 791 Country Rte 64, Big Flats and
the Eastside Farmers’ Market in Big Flats. The
meat is available as halves, quarters, bundles
and individual packages.

Marz Farm
Tony Marzolino
3624 Wilson Creek Rd
Berkshire, NY 13736
(607) 657-8534
Directly between Binghamton and Ithaca, our farm
produces naturally raised pasture based pigs that
serve direct customers and the restaurant markets.
We believe in offering the highest quality. Please
contact us for pricing.

McRey Farm
Pete Reynolds and Carol McGee
3599 Rte. 26, Glen Aubrey, NY 13777
(607) 862-3599
www.mcreyfarm.com
farmer@mcreyfarm.com
Pastured pork and grass-fed beef and lamb
available at the Binghamton and Otsiningo Park
Farmers Markets or at the farm.

Northland Sheep Dairy
Maryrose Livingston and Donn Hewes
3501 Hoxie Gorge-Freetown Rd
Marathon, NY 13803
(607) 849-4442
tripletree@frontiernet.net
http://northlandsheepdairy.com
100% grass fed, dry-aged lamb & mutton. Available
April-December at the Ithaca Farmers’ Market; on-
farm sales by appointment. Our meat is processed
at a USDA inspected and certified organic butcher.
We accept EBT customers.

October Rose Farm
Brian & Susan Underwood
2887 Nunnery Road
Skaneateles, NY 13152
(315) 673-1206
hbunderw@yahoo.com
Pastured poultry including broilers, eggs and
turkeys. We use all natural production methods.
We specialize in pastured poultry, including broilers,
eggs and turkeys. We also raise feeder lambs and
pigs and use them to manage our pasture resource
through rotational grazing. We sell directly to our
customers at the Skaneateles Farmers’ Market
and at the farm.

Paul Reed
1974 Beach Road, Apalachin, NY 13732
(607) 687-7161
cualum86@stny.rr.com
Free range broilers (order in spring for late summer
processing); free range turkeys (order in spring for
Thanksgiving). Brown eggs from free range hens,
available year round. Pork available by half or whole
pig (order in spring).

Rooster Hill Farm
Gary Barger
www.roosterhillfarm.com
We are a small family farm raising grass-fed beef,
pastured pork, free range chickens for eggs and
meat, heritage turkeys and ducks, goats and sheep.
Deliveries are available in you live or work near
Cornell University, otherwise pick-up at the farm.

Shamrock Hill Farm
Mike & Pat Kane
472 Monkey Run Road, Port Crane, NY 13833
(607) 648-3696
ShamrockHillFarm@stny.rr.com
We have been providing beef to local families as
quarters & halves for 25 years. Our Angus cattle
live a stress-free natural life – never any growth
hormones, antibiotics, or pesticides – always
plenty of green grass & sunshine. Please contact
us to request a free information packet describing
our farm, cattle, & beef.



Farms from other locations selling meats.

Still Meadows Farm
Russ & Yvonne Miller
173 Pigeon Hill Road, Chenango Forks, NY 13746
(607) 648-2618
Meat goats, primarily grass-fed and limited grain.
Sold live from the farm, then taken to butcher.

Sunny Hill Farm
Niechelle Wade
4007 NYS Rte. 26, Whitney Point, NY 13862
(607) 692-7911
sunhfarm@hotmail.com
Quality grass-fed rabbit, pork and beef, by the
whole or half. Call for dates and availability.
Orders taken on farm or at the Downtown
Binghamton & Otsiningo Park Farmers’ Markets.

Sunnyside Farm
Nichols, NY 13812
sunnycsa@localnet.com
Certified organic, pasture-raised, 100% grass-fed
beef, & milk-fed pork, free-range eggs. Halves and
wholes available seasonally- many cuts available
year-round. Available Saturdays at the Vestal
Farmers’ Market.

The Farm at Nanticoke Creek
Colleen & Todd
www.farmatnanticokecreek.com
The Farm at Nanticoke Creek is a tiny family farm
specializing in Heritage Breed ducks, chicken and
geese for the establishment and preservation of
these important heritage breeds. We sell eggs
available at the farm for pickup.

Three Sisters Farm
Brent & Tina Wucher
745 Colesville Rd, Kirkwood, NY 13950
(607) 775-1029
Brent_wucher@yahoo.com
We raise pastured poultry (chicken and turkeys),
eggs and vegetables. Fresh produce and vegetable
products are available at our farm stand.

Twin Brook Farm
Marvin Moyer
304 Lainhart Road, Owego, NY 13827
(607) 687-40
twinbrook1@peoplepc.com
Natural grass fed beef from start to finish. No grain,
or supplements- all natural. I sell by the quarter, half
or whole. Also available are $100 value packages,
picked up at farm. Also pastured pork available.

Twin Oaks Farm
Marianna Ferdo
144 Hunt Hill Road, Port Crane, NY 13833
(607) 427-8825
twinoaksfarm@frontiernet.net
Pastured poultry – Chickens and specializing in
Turkeys. 100% grass fed beef and free-range brown
eggs also available. Ground beef won 1st place in
the HomeGrown Meats Tasting in 2004.

Two Hearts Farm
John & Lisa Kirby
4273 Route 20, Morrisville, NY 13408
(315) 684-7816
twoheartsfarm@frontiernet.net
Lamb available from the farm, whole. Beef,
grass fed, available whole or in quarters from
the farm. Various cuts available at the Syracuse
Real Food Coop.

Wild Acorn Farm
Robert & Jacqui Rayne
369 State Hwy 12
Greene, NY
(607) 656-7132
www.wildacornfarm.com
Wild Acorn Farm has grown slowly from the desire
to provide our family with the best possible food.
Our pigs and chickens are raised with NO
antibiotics, growth hormones or animal bi-products.
We use a small custom butcher and therefore you
must order a half, whole or quarter of pork.


