~~~~~~~~~~~~~~~~~~~~~~ ALEXANDER FAMILY FARM NEWSLETTER  ~~~~~~~~~~~~~~~~~~~~~~

Greetings!

In times of change and uncertainty, very few things are more important than connecting with family and friends. Spending time together building relationships pays dividends now and in the future. Taking time out of our busy schedules to gather with loved ones to give thanks for them and life's many blessings is what Thanksgiving is all about. It is worth all the time, expense, and effort that it takes to make the holiday happen. We are honored that you choose to celebrate this special time with the fruits of our labors as part of your family get together.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

What Makes Our Fresh Turkeys The Best

Our birds get to be outside - living how turkeys should live - running around, pecking at the grass and bugs, and sometimes even flying out of their protective net and taking a leisurely stroll around the farm. They are protected from predators and sheltered from inclement weather and fed the finest custom ration second to none.  Life doesn't get much better than that!

This year we are raising two batches of Broad Breasted White turkeys so you can have your choice of large (20+#), medium (15#-19#) or small (10-14#). We drive four hours round trip just to get their custom feed made at a small mill owned by family farmers that actually raise the corn and roast the soybeans that are put in it.

As you may well know, feed grain prices reached record highs this year. Therefore we have had to raise our turkey price to $3.75 per pound. We dislike raising prices, but we have to remain profitable at what we do.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Fresh Heritage Turkeys

We have a limited number of Bourbon Red Turkeys this year. This breed of turkey is a regional breed that originated in Bourbon County, Kentucky in the 1800's. These birds take much longer to raise and
are much smaller than the Broad Breasted Whites.

Their rich flavorful, primarily brown meat is a delicacy and is similar to what most Americans ate three generations ago. The birds will weigh anywhere from 6# to 14# dressed weight. If you have a large gathering and want to try one, we suggest you also order a Broad Breasted White. Price for these birds is $5 per pound.

To Reserve a Turkey

To reserve a turkey, print out the order form [on page 4] and send it to us with a $20 deposit per turkey. We will do our best to get the size you want, but remember everything is first come, first served. We will email you with a confirmation that your deposit was received. Pickup times will be 1-6 p.m. Sat., Nov. 22nd and Tues, Nov. 25th.

 Please indicate which day you plan to come.  Bring your cooler and ice. Every year somebody calls us the last week and we almost always are sold out. Supplies are limited, so send your order NOW! Feel free to forward this to your friends and email list.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Chicken, Stewing Hens, Eggs, & Grassfed Beef

We'll also have frozen chickens, eggs, and grassfed ground beef available when you come to pick up your turkey. If you prefer fresh chicken, it will be ready a few weeks before turkey pickup. Email us and we'll let you know what day to come.

Stewing hens are experienced layers that have lived a full life and are ready for our retirement plan. They are cooked slow and low and have a rich flavor unlike any other bird. They will make your chicken soup, which is the cure for the common cold, chicken dumplings, and even chicken enchiladas a "10" on meals to remember.

Our plan is to have a limited number available on processing day.  Everything is first come, first served so place your order now.

Isaac's mesquite kitchen utensils will also be available along with other baked goodies and crafts our kids have made.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

We look forward to seeing all of you once again. Your excitement, enthusiasm, and loyal support is a major reason why we farm the way we do. Please send your order form and deposit in ASAP and we will reserve your turkey.

Sincerely,

Kim and Gloria Alexander & Family
Alexander Family Farm
512-247-4455

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Greetings!

Tucked away in the Loess (pronounced luss) Hills of western Iowa not too far from where I grew up is a small family owned apple orchard named Mondamin Fruit Farm (owned by the Small family). It is one of the few remaining orchards left after the Great Freeze of the 1930's when small commercial orchards were common in Harrison County.

These deep loess soils are a wind-blown silt which blew in sometime after Noah's flood when the earth was drying out. The top soil here is 30 feet deep in places and unique in that the only other place in the world like it is in China. This incredible ecological niche produces the best tasting tangy/tart eating and cooking apples in the world. They will stay fresh in your refrigerator for months. Though not organic,
the Gary Small farm is very conscientious and caring in their farming practices and quality control.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Order Jonathan and Jonagold Apples NOW

I will be bringing some apples back from Iowa the first part of November. They will be available in 5# and 10# bags, or if you really want to stock up for winter--50# boxes. They keep well and are good for eating, pies, and apple crisp. The Jonagold is a cross between Jonathans and Golden Delicious. They have a beautiful red and gold color and an ambrosial flavor that is out of this world. There are plenty 
of the Jonathans available, but the supply of Jonagolds is limited so when they are gone, that's all folks! We will let you know several days ahead of time when the apples will be here at the farm for pick up. Fire back an email immediately and let us know what you want. We have been able to keep the prices the same as two years ago, so they really are a bargain. We need your email orders in by Thursday,
October 23rd. Enjoy!

Our Price:  Five lb. bags--$8, Ten lb. bags--$14, Approx. 50 lb.box--$50

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

These are absolutely the best apples I have ever tasted. Send in your order by Thursday,
October 23rd and stock up now for the holidays!

Sincerely,

Kim Alexander
Alexander Family Farm

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
ALEXANDER FAMILY FARM - FALL 2008 ORDER FORM

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

PRINT THIS AND SEND IT WITH YOUR DEPOSIT

Everything is sold first come, first served.

Send to: ALEXANDER FAMILY FARM, 3700 Victorine Ln, Del Valle, TX 78617
Phone: 512-247-4455, Email:   alexanderfamilyfarm@yahoo.com
	CHOOSE YOUR PICKUP DAY.

______ Saturday, Nov. 22nd     ______ Tuesday, Nov. 25th

FRESH TURKEYS (To reserve send a $20 deposit per turkey)

_____ Number of White Broad-Breasted Turkeys ($3.75/Lb.)

_____ Small (10-14#)   _____Medium (15-19#)  _____Large (20+#)

_____ Number of Heritage Bourbon Red Turkeys ($5/Lb.) Average 6#-14#

BROILERS

_____Number of Broilers ($3.50/Lb.)  Frozen. Average 4#

EGGS

_____ Number of Dozen Eggs ($3.50/Dozen)

GRASSFED BEEF

_____ Premium ground beef ($5.00/Lb.)

STEWING HENS (Tentative)

_____ Number of Stewing Hens ($10 each)

Name ________________________________________

Address ______________________________________

City/Zip _______________________________________

Phone ________________________________________

Email _________________________________________

(We do not share our email list)
	Pickup time is between 1 pm and 6 pm.
Bring your coolers and ice.
Remember first come, first served.

From Austin: Go 6-7 miles east of the Austin-Bergstrom Airport on Highway 71. A Fireworks Superstore will be on the right and you will turn left across from it. Make a quick right onto the frontage road and go one block to Caldwell Lane.  Turn left and go 1/2 mile to Victorine Lane. Turn left and go 1/4 mile. There will be a red barn mailbox with our name on it on the left and our driveway will be right in front of you. Follow the driveway up to the house.




