March 5, 2015

What's "Normal"?
Starting this week, things are back to "normal" on our farm. This means that we
will return to making our perishable dairy products: yogurt, bottled milk, and
fresh cheese curds.
Our Farm Store will re-open this Friday, March 6. It will be stocked with October
Rose Farm eggs, as well as our cheeses and fresh dairy products by noon, and will
be open until 7 p.m. On Saturday, March 7, we will resume regular hours at our
farm store - 7 days a week, from 7 a.m. to 7 p.m. We will return to CNY Regional
Market this Saturday, on March 7. Look for our flag hanging from our stall in "A"
shed, from 7 a.m. to 1 p.m.
As you may know, things have been a little different on our farm for the past
couple of months. We had an unexpected "vacation" from our regular processing
and marketing schedule over the winter, due to an injury in our family.We are
happy to report that Bruce's right arm is much better after surgery in December,
and he has returned to lifting hay, moving milk cans, and doing all the things he
did before he ruptured his biceps tendon. While he was healing, in January and
February, we made over a ton of cheese - literally! All of this cheese will be aged
for over a year, so we'll have lots of Mona Lisa and Bailiwick Cheddar available
next winter.
Bruce made good use of his "down time", by developing a new flavor of cheese
and experimenting with bread baking. The cheese, Pesto Jack, will be available
this weekend, and we hope to start offering his breads soon too!

Thank you all for your understanding and support this winter. We have
appreciated your kind notes and gestures, and we look forward to seeing you
soon!

Your farmers,

Bruce, Meg & Hugh Schader

