Dear Members,
Christmas greetings to each of you! This is a time of year to give special thought to the birth
of our Savior, Jesus Christ, Who came to earth as a baby to save us. God has made all things
so well and for His purpose, if only we trust and believe in Him.
The autumn season is coming to an end, but with the mild weather our cow are still
enjoying fresh grass, leading to a more nutrient dense, life-giving dairy. Let us give God
thanks for allowing us to enjoy these special, healthy foods.
Our gift promotion for December is half a pound of water buffalo cheddar with orders of
$100 or more. You must ask for the November promotion when you order.
We have been running short of raw butter in the past few weeks and had difficulty filling
some of your orders. However, our raw butter stock is looking better again. The demand
for raw cheese and eggs has gone up significantly over the past few months. We will do our
best to meet your needs and keep your pantries stocked as much as possible.
This is a busy time of year for Fedex and UPS deliveries, with delays expected. Please place
your food orders ten days to two weeks in advance of when you need to receive the items
so you’re not left empty handed before a Christmas feast. The best option for fast delivery
is to see if you live near one of our food co-ops. You’ll get your food faster if you pick up
your order through them, and can also save quite a bit on shipping and handling.
On the legal front, we should have an update for you by early next week. We thank you all
for your prayers and messages of support. Through God and the support of this wonderful
community, we do not feel alone in this journey and know we will be given the strength we
need to keep going.
Have a wonderful and healthy December, and a Merry Christmas to all!
With thanks,
Amos, Becky, and everyone at Millers Organic Farm.
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Miller’s Organic Farm
A Private Membership Association
648 Mill Creek School Rd.
Bird-in-Hand, PA 17505

December 2022 Specials
AVAILABLE ONLY WHILE EXCESS SUPPLY LASTS

To receive specials, please mention December Specials.
NEW ITEMS

On Sale

A2 Blueberry Smoothie - $8.00/pt.
Frozen Sheep Milk - $12.00/qt.
Donkey Milk - $25/pt.
Turkey Pet Food - $6.75/lb
Red Sauerkraut - $4.75/pt., $8.75/qt.
Pepper Jam - $6.50/8 oz.
Chickweed & Plantain Salve - $10.00/ 1 oz, $24.00/4 oz.
Complete Tissue Healing Salve- $12.00/ 1 oz., $28.00/4 oz
Goat garlic and chive cheddar cheese - $15.00/lb.
Mulberry Puree now in stock.
Whole Beets - $3.00/lb.
Kimchee - $8.50/pt.; $14.50/qt.
Maple flavored Goat Ice Cream - $13.50/pt.
Water Kefir, Echinacea & Mango flavors - $9/qt
Pumpkin Pie (8”) - $12.50
Salted Goat Colby Cheese - $15.50/lb.

OUT OF STOCK ITEMS
**Buffalo Bacon
**Buffalo Broth
**Buffalo Ground w/Organs
**Buffalo Ribeye
**Buffalo Brain
**Buffalo Glands, Adrenal Thyroid Thymus
**Buffalo Fat
**Buffalo Marrow Bones
**Buffalo Liver
**Buffalo Heart
**Beef Brains
**Beef Bologna
**Beef Brisket
**Beef Sausage
**Beef Cubes
**Beef Fat
**Beef Hotdogs
**Beef Patties
**Beef Pet Food
**Chuck Roast
**Flank Steak
**Beef London Broil
**Beef Round
**Beef Brains
**Beef Shoulder
**Beef Sirloin
**Beef Skirt
**Beef Stew Meat
**Ground Beef w/Organs
**Beef bones/marrow
**Beef Glands, Adrenal, Thyroid, Thymus
**Beef Heart
**Beef Liver

Goat Garlic & Chive Cheese - $1 off
Salted Goat Colby Cheese - $1 off

Salted Goat Gouda Cheese - $1 off
Chicken Necks and Backs (soy & corn-free) - 50% off
when you order two or more.
Salted Goat Gouda Cheese - $15.50/lb.
Dandy Blend A1 Ice Cream - $13.00/qt.
Pumpkin Cheesecake A1 Ice Cream - $13/qt.

**Beef Kidney
**Beef New York
**Beef Ribeye
**Beef Oxtail
**Beef Broth
**Beef Brains

**Lamb Pet Food
**Mutton broth

**Ox Tail
**Tenderloin

**All Veal

**Pork Brains
**Pork Fat
**Pork Lard
**Pork Liver
**Pork Liverwurst
**Pork Organs
**Pork Ground
**Pork Roast
**Pork Steak
**Pork Spare Ribs
**Pork Spare Ribs (cured & salted)
**Pork Loin Roast
**Pork Breakfast Links
**Pork Pet Food
**Canadian Bacon
**Hot Dogs
**Whole & Half Duck
**Goat Cubes
**Ground Goat
**Goat Tallow
**Goat Colostrum
**All lamb

**Sheep Colostrum
**Sheep Cream
**Sheep Pet Food

**Turkey Liver
**Turkey Heart
**Turkey Sliced Breasts
**Turkey Necks
**Turkey Scrapple
**Ground Turkey
**Chicken Pies
**Chicken Wings
**Chicken Breasts w/bone
**Chicken Raw Fat
**Chicken Rendered Fat
**Chicken Whole Fryers
**Chicken Pet Food
**Chicken Feet
**Rabbit Whole
**Rabbit Liver
**Rabbit Heart
**Rabbit Kidney
**String Beans
**Fresh & Frozen Raspberries
**Blackberry Jam
**Blueberry Jam
**Blueberry Jelly
**Rhubarb Crumb
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Millers Organic Farm
Private Membership Associa on
648 Mill Creek School Road, Bird-in-Hand, PA 17505 (717) 556-0672

Leave message with order.
When placing an order, please allow 24-36 hrs. for shipping to avoid a rush order fee.
Prices are subject to change without no ce.

A2 Cow Milk & Dairy
A2 Butter
No salt - $10.75/8oz, $15.50/lb
Salted - $10.00/8oz, $16.00/lb
Cultured, no salt- $10.50/8oz, $16.50/lb.
Cultured, salted- $10.75/8oz, $17.00/lb
A2 Ghee - $19.50/pt
A2 Buttermilk - $4.00/quart
A2 Buttermilk, cultured - $4.50/quart
A2 Cheese – Salted
Cheddar, Mild - $9.75/lb., $9.25/lb. for 5lb. block
Cheddar (no salt) - $9.75/lb., $9.25/lb. for 5lb. block
Cheddar, Sharp - $9.75/lb., $9.25/lb. for 5lb. block
Cheddar, Garlic -$9.75/lb., $9.25/lb. for 5-6 lb. block
Colby—$9.75/lb., $9.25/lb. for 5-6 lb. block
Farmers - $9.75/lb., $9.25/lb. for 5lb. block
Gouda—$10.50/lb. (1 lb. or 5 lb. block)
Havarti - $10.50/lb
Herbal Jack– $9.75/lb., $9.25/lb. for 5-6 lb. block
Monterey Jack – $9.75/lb., $9.25/lb. for 5-6 lb. block
Pepper Jack – $9.75/lb., $9.25/lb. for 5lb. block
Swiss- $9.75/lb., $9.25/lb. for 5lb. block
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A2 Cheese – No Salt
Cheddar – $9.75/lb., $9.25/lb. for 5-6 lb. block
Cheddar, Sharp -$9.75/lb., $9.25/lb. for 5-6 lb. block
Fraiser – $15.00/lb
Gouda – $10.50/lb. (1 lb. or 5 lb. block)
Monterey Jack – $9.75/lb., $9.25/lb. for 5-6 lb. block
Swiss – $9.75/lb., $9.25/lb. or 5-6 lb. block
A2 Cottage cheese – w/o cream $6.00/pt, w/ cream
$6.50/pt
A2 Cottage Cheese in glass bottle – w/o cream $7.50/pt,
w/ cream $8.00/pt
Cheese Spread - $7.00/8oz, $10.50/lb.
A2 Cream Cheese - $7.00/8oz, $11.00/lb.
A2 Cream
Heavy in glass bottle-$10.50/pt, $16.50/qt, $30.50/
half gallon
Heavy - $9.50/pt, $15.50/qt, $34.00/5lb. (2 ½ qt.)
Light in glass bottle - $9.50/pt, $15.00/qt, $26.00/
half gallon
Light - $8.50/pt, $14.00/qt, $22.00/hf gal
A2 Crème fraiche - $10.00/pt, $16.50/qt

A2 Cow Milk & Dairy
continued

A1 RAW COW MILK & DAIRY

A2 Ice Cream (Willow Run Dairy) $14.00/qt.
Blackberry
Butter Pecan
Chocolate
Chocolate Peanut Butter
Maple Walnut
Mint
Strawberry
Vanilla

Butter – 13.50/lb.

A1 Ice Cream (Narvon Natural) $13.00/qt.
Blackberry
Butter Pecan
Chocolate
Chocolate Peanut Butter
Dandy Blend
Maple Walnut
Mint
Pumpkin Cheesecake
Strawberry
Vanilla

A2 Kefir
Mild - $5.00/pt, $7.50/qt
Regular (mixed mild-strong) - $5.00/pt, $7.50/qt
Strong - $5.00/pt, $7.50/qt
Grains – strong $4.50/tsp, mild $8.50/tsp
A2 Milk
A2 Milk - $6.50/hf gal, ($10.00/gal co-ops only)
A2 Milk in glass bottle - $10.00/half gal w/ handle,
$14.00/gal no handle – co-ops only
A2 Colostrum, first - $14.50/pt, $24.50/qt.
A2 Colostrum, regular - $9.00/pt, $18.50/qt
Cinnamon Milk - $6.00/qt., $9.50/half gallon
Chocolate Milk - $8.50/half gallon; $16.00/gal
Custard, Egg - $9.50/pt
Eggnog - $8.50/qt

RAW HARD COW CHEESE—SALTED

A2 Sour Cream - $10.00/pt, $16.50/qt
A2 Whey - $4.00/qt, $6.75/hf gal.

Butter, raw - $14.50/ ½ lb.

Blue Cheese (soft)– $15.75/lb.
Cheddar, Sharp—$7.75/lb., $7.00/lb. for 5-6 lb. block
Cheddar, Smoked - $12.50/lb
Mozzarella - $12.50/lb.

RAW WATER BUFFALO MILK & DAIRY
(A2)

Cheese
Buffalo Jack - $12.50/ ½ lb
Buffeta - $12.50/ ½ lb. block
Camenbuff - $12.00/6 oz. wheel
Cheddar - $12.50/ ½ lb. block
Hot Jack—$12.50/ 1/2 lb. block
Cheese Spread, soft (sp. flavor: plain, garlic &
chives, chipotle heat, herbal bliss)- $6.75/8oz.
Colostrum, frozen - $22.50/pt.
Cottage Cheese - $13.50/pt.
Cream - $15.00/ 8 oz.
Egg Custard - $10.50/pt.
Ice Cream – (van.) - $20.50/qt.
Kefir—$9.00/pt.
Milk - $7.00/pt, $11.00/qt, $20.50/hf gal.,
($36.00/gal. co-ops only)
Whey - $7.00/qt.
Yogurt - $9.00/pt, $14.00/qt.

A2 Yogurt
A2 Yogurt - $4.50/pt, $6.50/qt
A2 Yogurt, Greek - Plain - $8.00/pt, $11.50/qt
Maple - $8.50/pt, $11.75/qt
A2 Yogurt Smoothies
Blackberry - $8.00/pt
Raspberry - $8.00/pt
Strawberry - $8.00/pt.
Blueberry - $8.00/pt.
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GRASS-FED FARM FRESH FOODS
Our cows are on a high forage diet and are fed no grain to
ensure a higher quality, more nourishing and better tasting
food

Farm Store Hours
Mon. – Fri. 8:00am – 4:30pm EST
Saturday by appointment

No S
und
a

y Sa

Shipping op ons include FedEx Ground and FedEx Overnight. Handling charges are $8 - $16 per box. depending on size and
content (shipping not included). When shipping eggs with FedEx, please add $1.00 per dozen eggs ordered.

RAW CAMEL DAIRY

Kefir - $19.00/pt.
Milk – 1-10 pts.—$16.00/pt,
11-30 pts.—$13.50/pt.
31 or more pts.—$12.00/pt.
Milk Soap - $8.50/bar
Yogurt - $19.00/pt.

RAW DONKEY DAIRY
$25/pt.

RAW SHEEP MILK & DAIRY

Butter (salted & no salt) - $21.00 /8oz.
Cheese
Feta (salt & no salt) - $18.50/lb
Lucious Lamp - $16.00/ ½ lb
Colostrum, Frozen- $36.00/pt (Out of stock)
Cottage Cheese, Frozen - $19.00/16 oz.
Cream, Frozen - $19.00/8 oz.
Kefir - $20.00/qt
Milk - $15.00/qt, (loaded w/Vitamin C)
Milk, Frozen- $19.00/ ½ gal.
Yogurt - $20.00/qt
Frozen sheep quarts - $13.00/qt.

IMPORTANT ORDERING INFORMATION

ti

We use insulated boxes with ice-packs accordingly. Prices subject to change without notice. When placing an order, it
is your responsibility to clearly specify exactly what you want as we have quite a few options such as: salted or unsalted
cheese, frozen or unfrozen meats, washed or unwashed & unrefrigerated eggs, so please be aware of such options. We
are not liable for any unclear orders but will use our best judgment. Thank you kindly for your support. We look forward
to providing you with healthy food.

les

RAW GOAT MILK & DAIRY

11 Strain Probiotic Drink - $8.50/pt
Butter (salted or no salt) - $12.50/4oz
Buttermilk - $10.75/pt.
Cheese
Bubble on the Ridge Cheese - $9.00/ ½ lb.
Cheddar (hard) (salted)– $15.00/lb.
Chevre, Garlic (no salt) (soft) –$9.50/8oz
Chevre, Plain (salted & no salt) (soft)—$9.50/8 oz.
Feta (salted & no salt) - $16/ lb. (Available in 1lb.
and ½ lb.; please specify.)
Goat garlic and chive cheddar cheese - $15.00/lb.
Colby Cheese (salted) - $15.50/lb.
Gouda Cheese (salted) - $15.50/lb.
Colostrum—$36.00/pt. (out of stock)
Cottage Cheese - $13.50/lb.
Cream - $17.50/8oz
Ice Cream (Vanilla, Strawberry, Chocolate, Maple) $13.50/pt.
Kefir - $11.50/qt
Milk - $7.00/qt, $11.00/ ½ gallon
Milk in glass bottle - $15.00/ ½ gal; $19/gallon
Soap, Goat Milk - $5.00/bar
Soap, Unscented Oatmeal Goat - $5.00/bar
Soap, Liquid, Goat—$9.25/8 oz.
Whey - $7.00/qt
Yogurt - $11.50/qt
Yogurt, Greek (Plain) - $9.00/pt., $16.00/qt.

Phone: (717) 556-0672
Leave message with order.
When placing an order, please allow 24-36 hrs. for shipping to
avoid a rush order fee.
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Poultry & Meats
CHICKEN - Soy-FREE

Legs & Thighs - $7.75/lb
Necks & Backs—$6.75/lb
Tenderloin - $24.50/lb
Wings - $6.75/lb

Breasts, w/bone (1/pk, avg. 1 ½ lb.) - $11.50/lb. (out

of stock)

Breasts, boneless (1/pk. avg. 1lb.) - $14.00/lb. (out of
stock)
Broth - $6.50/pt, $9.75/qt
Eggs, Fertile - $7.00/doz.
Fat, Raw - $4.50/lb. (out of stock)
*Fat, Rendered - $5.75/pt., $8.75/qt. (out of stock)
Fryers, Whole (avg. 4-6 lb.) - $ 5.95/lb. (out of stock)
Fryers, Smoked (avg. 4-6 lb.) - $7.95/lb. (out of stock)
Gizzard - $6.75/lb.
*Hearts - $ 22.50/lb
Legs & Thighs (2/pk, avg 1 ½-2lb) - $ 6.75/lb
*Liver - $22.50/lb
Necks & Backs (1/pk, avg 2 lb) - $ 6.75/lb
Pet Food: Ground - $6.75/lb. (out of stock)
Pie, Chicken - $12.00/6 in., $17.00/9 in
Soup, Chicken Noodle - $7.00/pt, $12.50/qt. (out of
stock)
Soup, Liver - $12.75/pt, $20.00/qt. (out of stock)
Tenderloin ( no bone or skin) - $23.50/lb.
Wings - $ 5.75/lb. (out of stock)
Chicken, ground - $15.50/lb.

TURKEY–- Soy–FREE
Backs—$5.75/lb
Breast - $12.50/lb.
Breast, Ground, Smoked—$12.50/lb.
Breast, Smoked, Sliced - $15.50/lb. (out of stock)
Broth - $5.50/pt, $8.75/qt.
Gizzards - $6.50/lb.
Heart - $13.50/lb. (out of stock)
Legs - $8.00/lb
*Liver - $17.50/lb. (out of stock)
Necks —$5.75/lb. (out of stock)
Sausage – $15.50/lb
Scrapple - $8.50/lb. (out of stock)
Tenderloin - $17.50/lb
Thighs - $12.50/lb.
Turkey, Ground - $13.50/lb. (out of stock)
Turkey, Whole - $5.25/lb. (out of stock)
Turkey, Whole, Smoked - $6.75/lb. (out of stock)
Wings - $6.75/lb.

Stock
Feet - $ 1.50/ea. (out of stock)
Heads - $2.00/ea.
Whole Bird (avg. 3 lb.) - $5.00/lb. (SALE: $1 off/
lb.)

DUCK
Broth—$10.50/pt., $18.75/qt.
Duck, Half—$9.50/lb. (out of stock)
Duck, Whole—$8.50/lb. (out of stock)
Eggs - $10.00/doz.—limited supply available

CHICKEN – Corn & Soy FREE
Breasts, bone-in - $12.50/lb. (out of stock)
Breasts, boneless - $15.00/lb. (out of stock)
Eggs – $9.00/doz.
Eggs, pullets – $5.00/doz.
Fryers, Whole - $6.95/lb. (out of stock)
Dec. 2022; v. 2
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Thymus- $30.50/lb. (Out of stock)
Thyroid - $30.50/lb. (Out of stock)
Heart - $12.50/lb. (Out of stock)
Hotdogs, All Beef - $9.50/lb. (Out of stock)
Jerky - $7.75/4 oz
*Kidney - $15.50/lb. (Out of stock)
Liver - $17.50/lb. (Out of stock)
Patties, Ground Beef - $9.00/lb. (Out of stock)
Pet Food: ground beef & organs – $5.75/lb. - Frozen
(Out of stock)
Ribs - $5.50/lb
Roasts
Chuck - $7.50/lb. (Out of stock)
Eye Round - $7.50/lb. (Out of stock)
Round - $8.50/lb.
Rump - $9.50/lb. (Out of stock)
Sausage - $8.00/lb. (Out of stock)
Steaks
Chip Steak - $10.50/lb. (out of stock)
Delmonico - $14.00/lb. (out of stock)
Flank - $19.50/lb. (out of stock)
London Broil - $10.50/lb. (out of stock)
New York - $17.50/lb. (out of stock)
Rib Eye - $18.50/lb. (out of stock)
Round - $9.00/lb. (out of stock)
Shoulder w/ small marrow bone- $8.00/lb.
Sirloin - $10.50/lb. (out of stock)
Sirloin Tip - $10.50/lb. (out of stock)
Skirt - $19.50/lb.
T-bone - $19.50/lb. (out of stock)
Stew Meat - $8.50/lb. (out of stock)
*Tail, Ox, avg wt 1-3lbs. @ $17.50/lb. (out of stock)
Tallow - $10.00/qt. (out of stock)
Tenderloin - $29.50/lb. (out of stock)

GRASSFED BEEF (OUT OF STOCK BY USDA
ENCROACHMENTS)

Beef, Ground $8.00/lb., 2lb. fam.Pk - $7.00/lb. (Out of
stock)
Beef, Ground w/ organs - $13.00/lb. (Out of stock)
Bologna, All Beef- $8.50/lb. (Out of stock)
Bones
Knuckle - $4.00/lb. (Out of stock)
Marrow - $17.50/lb. (Out of stock)
Regular - $3.50/lb. (Out of stock)
Soup – $9.75/lb. (Out of stock)
*Brains - $25.25/half lb. (Out of stock)
Brisket - $11.50/lb. (Out of stock)
Broth - $6.50/pt, $9.75/qt. (Out of stock)
Cubes - $10.50/lb. (Out of stock)
Fat, Raw - $4.00/lb. (Out of stock)
Glands
Adrenal - $30.50/lb. (Out of stock)

VEAL (OUT OF STOCK BY USDA ENCROACHMENTS)
Bones, Knuckle—$4.50/lb. (Out of stock)
Bones, Soup—$10.50/lb. (Out of stock)
Broth - $6.50/pt, $9.75/qt. (Out of stock)
Cubes - $11.50/lb. (Out of stock)
Ground Veal - $10.50/lb. (Out of stock)
Heart - $13.00/lb. (Out of stock)
Liver - $30.50/lb. (Out of stock)
Roast, Chuck - $9.50/lb. (Out of stock)
Steak
Flank - $17.50/lb. (Out of stock)
New York - $18.50/lb. (Out of stock)
Ribeye—$19.50/lb. (Out of stock)
Sirloin—$15.50/lb. (Out of stock)
Skirt—$17.50/lb. (Out of stock)
Round - $10.50/lb. (Out of stock)
Tenderloin—$27.50/lb. (Out of stock)
Dec. 2022; v. 2

6 of 11

Ham & Bacon, Ground (cured, salt) - $6.50/lb.
Ham Hock, raw & unsalted - $7.00/lb. (out of stock)
Ham Hock, cured & salted - $8.00/lb. (out of stock)
Hot Dogs (pork & beef, no nitrates)-$8.50/lb. (out of stock)
*Lard - $6.00/pt, $9.50/qt , $14.50/5 lb. (out of stock)
Liver - $6.50/lb. (out of stock)
Liverwurst - $8.50/lb. (out of stock)
Organs - $6.50/lb. (out of stock)
Pet Food (ground pork w/organs) - $5.25/lb.—Frozen (out
of stock)
Pork, Ground - $7.00/lb. (out of stock)
Pork, Ground w/ organs - $7.25/lb.
Roast, avg. wt. 2 - 4 lbs. @ $8.00/lb. (out of stock)
Roast, Loin avg. wt 2-3lb. - $9.50/lb. (out of stock)
Sausage
Links, Breakfast - $8.50/lb. (out of stock)
Links, Italian Breakfast - $9.00/lb. (out of stock)
Liverwurst - $9.50/lb. (out of stock)
Loose - $7.50/lb. (out of stock)
Rope - $8.00/lb. (out of stock)
Scrapple - $8.50/lb
Shoulder, bone in (8-12 lb.) - $7.50/lb. (out of stock)
Spare Ribs - $8.50/lb. (out of stock)
Spare Ribs (cured, salted) - $10.50/lb. (out of stock)
Steak - $8.00/lb. (out of stock)

MILK-FED PORK (OUT OF STOCK BY USDA
ENCROACHMENTS)

Bacon
Canadian (cured & salted)- $12.50/lb. (out of stock)
Canadian (raw & unsalted) - $11.50/lb. (out of stock)
Country (cured-salted) - $11.50/lb. (out of stock)
Country (raw & unsalted) – $10.50/lb. (out of stock)
Cured & salted - $14.50/lb. (out of stock)
Raw & unsalted - $12.50/lb. (out of stock)
Bologna, Pork Roll - $7.50/lb
Brains - $14.25/half lb. (out of stock)
Broth - $4.00/pt, $6.50/qt (out of stock)
Chops - $10.25/lb. (out of stock)
Fat, Raw - $5.00/lb. (out of stock)
Ham
Cured and Salted Sliced - $7.50/lb. (out of stock)
Raw, sliced - $6.00/lb. (out of stock)
Whole, cured-salt, avg wt 7-10 lbs @$7/lb. (out of
stock)
Steak, Cured/ Salted (3/4” th) – $7/lb. (out of stock)

LAMB (All lamb is temporarily out of
stock)
Brains - $22.25/half lb. (Out of stock)
Broth - $6.50/pt, $9.75/qt
Chops - $23.50/lb.
Cubes - $17.00/lb. (Out of stock)
Lamb, Ground - $13.00/lb. (Out of stock)
Lamb, Ground w/ organs - $15.50/lb. (Out
of stock)
Leg of Lamb (approx. wt 3 lb) $17.50/lb (Out of stock)
Liver - $13.00/lb. (Out of stock)
Pet Food—$9.00/lb. (Out of Stock)
Roast - $17.50/lb. (Out of stock)
Stew Meat (cubes) - $17.00/lb. (Out of
stock)
Tallow - $10.00/pt. (Out of stock)
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GOAT
Broth - $9.50/pt., $17.75/qt. (out of
stock)
Chops - $25.50/lb.
Cubes - $17.00/lb. (out of stock)
Goat, Ground - $13.00/lb. (out of
stock)
Goat, Ground w/ organs—$15.00/
lb. (out of stock)
Roast - $19.50/lb
Tallow—$12.00/pt. (out of stock)

MUTTON
Broth - $5.50/pt., $8.75/qt. (Out of
Stock)
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Sausage—$12.50/lb

RABBIT (All rabbit is
temporarily out of stock)
Heart & Kidney - $19.50/lb. (out
of stock)
Liver - $19.50/lb. (out of stock)
Whole (3 lb.) - $15.00/lb. (out of
stock)

SEAFOOD
Broth, Fish - $9.50/pt, $14.75/qt
Haddock, Icelandic - $14.50/lb
Salmon, Alaska Wild-whole fillets $18.50/lb., portions $20.50/lb.

WATER BUFFALO MEAT

Steaks
Chip Steak—$13.50/lb
Delmonico—$17.00/lb
Flank —$22.50/lb
London Broil—$13.50/lb.
New York - $20.50/lb.
Ribeye - $21.50/lb. (Out of stock) =
Round —$12.00/lb.
Shoulder w/ sm. marrow bone—$11.00/lb.
Sirloin—$13.50/lb
Sirloin Tip —$12.50/lb.
Skirt —$22.50/lb
T-bone —$22.50/lb.
Stix - $9.00/ ½ lb
*Tail—$20.50/lb. (Out of stock)
Tallow - $10.00/pt., $16.50/qt (Out of Stock)
Tenderloin - $32.50/lb
Tongue—$12.50/lb

WATER BUFFALO
Bologna—$11.50/lb

Bones
Knuckle —$7.00/lb. (Out of stock)
Marrow - $20.50/lb
Regular —$6.50/lb
Soup —$12.75/lb
*Brains—$27.25/half lb.
Brisket—$14.50/lb
Broth - $10.75/pt., $14.75/qt.
Buffalo, Ground - $12.00/lb.
Buffalo, Ground w/ Organs - $16.00/lb.
Cubes - $14.00/lb
Fat, Raw—$7.00/lb.
Glands
Adrenal —$32.50/lb. (Out of stock)
Thymus —$32.50/lb. (Out of stock)
Thyroid —$32.50/lb. (Out of stock)
Heart—$15.50/lb.
Hot Dogs—$11.50/lb. (Out of stock)
Jerky - $10.75/ 4 oz. (Out of stock)
Kidney—$18.50/lb.
Liver—$20.50/lb.
Pet Food - $8.75/lb. (Out of stock)
Ribs—$8.50/lb. (Out of stock)
Roasts
Chuck —$10.50/lb
Eye Round —10.50/lb.
Round —$11.50/lb.
Rump —12.50/lb
Sausage - $12.00/lb
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Nuts, Fruits, & Veggies
CRISPY NUTS (12 oz bag)

Almonds - $16.00
Black Walnuts - $16.00
Brazil Nuts - $15.00
Cashews - $13.00
English Walnuts - $17.00
Honey & Spice Nuts - $17.00
Pecans - $17.00
Pumpkin Seeds - $8.00
Seasoned Mix - $17.00
Sunflower Seeds - $8.00
Sweet & Spicy Nut Mix - $17.00
Trail Mix - $17.00

FRUITS

Apple Butter – $6.00/8 oz., $10.00/16 oz
Applesauce - $6.75/pt
Blackberries, Frozen—$6.00/pt
Blueberries, Frozen - $6.00/pt.
*Jam, Pepper—$6.50/ 8 oz.
Jelly - $6.00/8 oz
Blackberry (out of Stock)
Blueberry (out of Stock)
Strawberry
Mulberry Puree – $9.50/pt., $14.50/qt.
Raspberries, Fresh – $7.00/pt. (out of stock)
Raspberries, Frozen – $7.00/pt. (out of stock)
Strawberries, Pureed, Frozen – $9.00/pt.

VEGGIES

Asparagus, Frozen - $7.00/lb
Beans, String, Frozen - $11.00/lb. (out of stock)
Beets, Pickled - $5.50/pt, $8.50/qt
Carrots, Fresh - $3.00/lb.
Corn, Frozen - $11.00/lb.
Garlic, Fresh - $10.00/lb.
Okra, Pickled - $7.50/pt, $12.50/qt
Onions, Fresh - $3.00/lb.
Peas, Green, Frozen -$15.50/lb.
Pickles, Garlic Dill - $6.50/pt., $10.50/qt
Puree, Asparagus - $$7.50/pt
Puree, Tomato - $3.00/8 oz., $5.75/16 oz.
Relish, Zucchini- $7.75/pt
Rhubarb, Frozen - $5.00/lb
Sweet Potatoes - $3.00/lb.
Veggie Box, Lancaster Farm Fresh (Med.) - $40.00/box
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FERMENTED VEGGIES

Beet Kvass - $6.00/qt
Beets - $5.50/pt, $8.50/qt
Cabbage Juice, Green - $10.50/qt
Carrots & Onions - $6.75/pt
Chow Chow - $7.50/pt., $14.50/qt.
Daikon Radish - $6.75/pt.
Daikon Radish Juice - $4.50/pt. (Out of stock)
Garlic - $12.50/8oz.
Horseradish - $6.75/8oz
Ketchup, Amos - $7.00/8oz, $11.50/qt
*Kimchee - $8.50/pt; $14.50/qt.
Kimchee Juice - $10.50/qt
Onions - $5.75/pt
Peas - $8.00/pt.
Pickles, Bread & Butter - $5.75/pt, $8.50/qt
Pickles, Dill Whole - $5.75/pt, $8.50/qt
Relish, Pickle - $5.75/pt; $8.75/qt
Salsa, Tomato - $5.75/pt
Salsa, Hot - $5.75/pt
Sauerkraut, Green - $5.75/pt, $9.75/qt
Sauerkraut, Red—$4.75/pt., $8.75/qt.

Bakery & Drinks
BAKERY

Breads
Bread, Sliced, any type – add $3.00/loaf
Cinnamon-Raisin Wheat, Soaked - $8.00/loaf
Einkorn - $10.00/loaf
Pumpkin—$8.00/loaf
Rye, Sourdough—$8.00/loaf
Spelt, Sprouted - $10.00/loaf
Wheat, Sourdough—$8.00/loaf
Wheat, Sourdough Heritage - $9.00/loaf
Zucchini – $8.00/loaf
Pies
Shoofly (8”) - $12.50
Apple (8”) - $12.50
Pumpkin (8”) - $12.50
Rhubarb Crumb Pie - $13.50 (Out of stock)
Cake, Angel Food - $9.50/ ½ cake
Muffins
Blueberry, Gluten Free—$8.50/ ½ doz.
Coconut, Gluten Free—$8.50/ ½ doz.
Lemon-Poppy, Gluten Free—$8.50/ ½ doz.
Vanilla-Pecan, Gluten Free—$8.50/½ doz.

DRINKS

Cookies
Almond Butter Chocolate Chip - $7.50/ ½ doz.,
$13.00/doz. (not 100% organic)
Coconut Choc. Chip Cookies - $6.00/ ½ doz, $10.50/doz.
Oatmeal Raisin Cookies - $7.50/ ½ doz., $13.00/doz.

Blackberry Juice—$20.00/qt
Carrot Juice, Frozen - $12.00/pt
Cider, Raw Pear - $17.50/ ½ gal.
Cider, Raw Apple - $10/qt., $15.00/ ½ gal, $20.00/gal.
—Frozen
Cider, Raw Apple - $10/qt., $15.00/ ½ gal, $20.00/gal.
—Fresh
Ginger Ale – $6.00/qt
Grape Juice, Frozen Cold Pressed-$9.50/ ½ gal (Out of
Stock)
Jun—$6.00/qt.
Kefir, Water - $9.00/qt
Apple
Blueberry
Cherry
Cranapple
Echinacea
Ginger
Grape
Mango
Plain
Kombucha, Cranberry - $6.00/qt
Kombucha Tea – $6.00/qt
Kvass, Fermented Sourdough – $8.00/2liters
Lemonade, Fermented - $6.00/qt
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Staples, Treats & Misc.
STAPLES

GREEN PASTURES BLUE ICE

Extract, Vanilla - $22.75/4 oz.
Honey
Clover - $12.75/pt
Honey w/ honeycomb, Local—$12.00/ 8 oz.
Miller’s Raw - $16.00/pt.
Orange Blossom—$9.00/16 oz., $29.50/5 lb.
Really Raw - $14.75/16 oz., $44.75/5lb.
Wild Flower - $9.00/17oz, $25.50/5lb.
Maple Syrup (Grade A) - $15.50/qt.
Maple Syrup (Grade B) – $17.50/qt, $60.00/gal.
Noodles, Sprouted Spelt - $12.50/lb. (out of stock)
Oil
Oil, Coconut –$29.50/qt., $60.00/gal (raw, coldpressed,Philippine)
Oil, Olive “Dancing Goat” - $22.00/16.9 oz.
Saffron Spice, Dried - $12.00/.05 gram
Salt, Celtic Sea - coarse $8.75/lb., fine $12.25/lb.
Salt, Herb - $4.75/4 oz.
Salve
Chickweed & Plantain—$10.00/ 1oz, $24.00/ 4oz.
Complete Tissue Healing—$12.00/ 1oz., $28.00/4 oz.
Supertonic, Homemade - $20.75/4 oz.
Vinegar, Apple Cider - $9.25/qt.

Butter Oil (plain) 8oz - $58.00
Butter Oil Capsules(120 caps) - $41.90
Ghee, Coconut –$25.50/27oz, $58.00/gal
Cod Liver Oil & Butter Oil, Royal Blend Fermented
(plain, cinnamon)(8oz) - $45.50
Cod Liver Oil & Butter Oil, Royal Blend Fermented
Capsules (120 caps) - $42.50
Cod Liver Oil, Blue Ice Fermented (cinnamon,
orange, plain)(8oz)-$39.50
Cod Liver Oil Capsules, Blue Ice Fermented
(120 caps) – $29.50
Skate Liver Oil, Fermented (orange)(8oz) - $38.50
Coconut Oil - $29.50/27oz., $60.00/gallon

ROSITA REAL FOODS

Cod Liver Oil, Extra Virgin - $49.00/5 oz.
Cod Liver Oil Capsules, Extra Virgin - $47.50/ 90 caps

TREATS

Butters
Almond, Raw -$15.50/8oz, $24.50/16oz
Cashew - $15.00/8oz., $25.00/pt
Peanut, Homemade - $8.00/8oz, $11.50/pt
Chips
Potato, Amos brand –$7.50/hf lb, $12.00/lb
Potato, non-organic Zerbe – $8.50/1lb. bag
Sweet Potato - $8.75/ ½ lb.
Granola, Homemade - $12.50/lb.
Mayonnaise, Homemade – $5.50/pt
Mushroom, Kombucha - $5.50/8oz
Mushroom Kit, Jun —$5.75/8oz.
Mustard, Honey – $4.75/8oz
Popcorn Kernels, Chemical Free Small - $6.50/lb.

Phone: (717) 556-0672
Leave message with order.
When placing an order, please allow 24-36 hrs. for shipping to
avoid a rush order fee.
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MILLER’S ORGANIC FARM
(A Private Membership Association)
648 Mill Creek School Rd.
Bird-in-Hand, PA 17505
(717) 556-0672
Product Ingredients
COW DAIRY
Yogurt: Milk, culture
Plain Greek Yogurt: Milk, culture
Maple Greek Yogurt: Milk, maple syrup, culture
Kefir: Fermented milk
Cottage Cheese: Milk, culture
Red Raspberry Smoothie – Greek yogurt, red raspberry juice, maple syrup, coconut oil, vanilla extract, cream
Black Raspberry Smoothie – Greek yogurt, naturally raised black raspberry juice, maple syrup, coconut oil, vanilla extract, cream
Raw Cheese Spread – cream, butter, sour cream, milk, baking soda, celtic sea salt
Eggnog – Milk, cream, eggs, raw honey, nutmeg, cinnamon
Sour Cream – Raw cream with a powdered culture added
Crème Fraiche – Is a European name for sour cream and uses cultured buttermilk
Cream Cheese – Cream, rennet, water
Chocolate Milk – raw milk, cocoa powder, maple syrup
Cinnamon Milk – Raw milk, honey, cinnamon, vanilla extract

COW CHEESES
Mild Cheddar Cheese: Milk, culture, veal rennet, celtic sea salt
Sharp Cheddar Cheese: Milk, culture, veal rennet, celtic sea salt
Swiss Cheese: Milk, culture, veal rennet, culture propionic, celtic sea salt
Monterey Jack Cheese: Milk, culture, veal rennet, celtic sea salt
Herbal Jack Cheese: Milk, culture, veal rennet, Italian seasoning (oregano, marjoram, thyme, rosemary, basil, sage), celtic sea salt
Farmers Cheese: Milk, culture, veal rennet, celtic sea salt
Pepper Jack Cheese: Milk, culture, veal rennet, bell pepper flakes, cayenne pepper flakes, celtic sea salt
Colby Cheese: Milk, culture, veal rennet, celtic sea salt
Colby Dill Cheese: Milk, culture, veal rennet, dill, celtic sea salt
Garlic Cheddar Cheese: Milk, culture, veal rennet, garlic, chives, celtic sea salt
Mushroom Leek Cheese: Milk, vegetable rennet, culture, organic baby bella mushroom, organic leek, celtic sea salt
Mozzarella Cheese: Milk, culture, veal rennet, celtic sea salt
Blue Cheese: Milk, vegetable rennet, culture, celtic sea salt
Smoked Cheddar Cheese: Milk, culture, veal rennet, celtic sea salt
Horseradish Cheese: Milk, veal rennet, horseradish, celtic sea salt
Gouda Cheese: Milk, veal rennet, celtic sea salt
Havarti Cheese: Milk, veal rennet, celtic sea salt

ICE CREAM
Willow Run Dairy Chocolate – Cream, milk, honey, egg yolks, 100% plantation chocolate, celtic sea salt,
Willow Run Dairy Vanilla – Cream, milk, honey, egg yolks, vanilla extract, celtic sea salt
Willow Run Dairy Chocolate Peanut Butter – Cream, milk, honey, egg yolks, cocoa powder, peanut butter, celtic sea salt
Willow Run Dairy Ginger – Cream, milk, honey, egg yolks, fresh ginger root, celtic sea salt, ground ginger
Willow Run Dairy Strawberry – Cream, milk, honey, egg yolks, pureed strawberries, celtic sea salt
Willow Run Dairy Blackberry – Cream, milk, honey, egg yolks, blackberries, celtic sea salt
Willow Run Dairy Butter Pecan – Cream, milk, honey, egg yolks, crispy pecans, butter, celtic sea salt
Willow Run Dairy Mint – Cream, milk, honey, egg yolks, peppermint extract, celtic sea salt
Willow Run Dairy Maple Walnut – Cream, milk, maple syrup, walnuts, egg yolks, celtic sea salt
Narvon Natural Acres Chocolate – Cream, milk, eggs, maple syrup, unsweetened chocolate, real salt
Narvon Natural Acres Vanilla -Cream, milk, eggs, maple syrup, arrowroot powder, vanilla, real salt
Narvon Natural Acres Strawberry – Cream, milk, eggs, maple syrup, real salt, strawberries, organic cane sugar
Narvon Natural Acres Butter Pecan – Cream, milk, eggs, crispy pecans, maple syrup, arrowroot powder, real salt
Narvon Natural Acres Mint - Cream, milk, eggs, maple syrup, real salt, organic peppermint extract, arrowroot powder
Narvon Natural Acres Dandy Blend – Cream, milk, eggs, maple syrup, dandy blend, arrowroot powder, real salt
Narvon Natural Acres Raspberry – Cream, milk, eggs, raspberry juice, maple syrup, arrowroot powder, real salt
Pumpkin Cheesecake – Pumpkin, cinnamon, nutmeg, cream, maple syrup, eggs, celtic sea salt

SHEEP DAIRY
Yogurt: Milk, culture
Kefir: Fermented milk
Feta Cheese: Milk, culture, celtic sea salt
Cottage Cheese: Milk, cream, celtic sea salt, culture
Lucious Lamb Sheep Cheese: Milk, culture, vegetable rennet, celtic sea salt
Ewes Dream Sheep Cheese: Milk, culture, veal rennet, lipse, celtic sea salt
Mild Shepherd’s Delight Cheese: Milk, culture, veal rennet, celtic sea salt

GOAT DAIRY
Cottage Cheese: Milk, cream, culture, vegetable rennet
Yogurt: Milk, culture
Kefir: Fermented milk
Feta Cheese: Milk, culture, vegetable rennet, celtic sea salt
Chevre Cheese: Milk, culture, veal rennet
Cheddar Cheese: Milk, vegetable rennet, culture, celtic sea salt
Greek Yogurt: Milk, culture
Chevre Garlic & Chives Cheese: Milk, garlic powder, chives, culture, veal rennet
Goat Milk Soap (unscented): Olive oil, coconut oil, safflower oil, palm oil, beeswax, wheat germ, grape seed, honey, borax, glycerin,
grapefruit seed extract
Liquid Goat Soap: Distilled water, goat milk, saponified oils from olive, coconut, castor, palm, safflower, grapeseed, borax, organic
sugar, glycerin, honey, essential oils, potassium carbonate

WATER BUFFALO DAIRY
Yogurt: Milk, culture
Egg Custard: Milk, egg yolks, maple syrup, vanilla extract, celtic sea salt
Kefir: Fermented milk
Cottage Cheese: Milk, culture
Ice Cream: Cream, milk, honey, egg yolks, vanilla extract, celtic sea salt, butter

WATER BUFFALO CHEESES
Mozzarella Cheese: Milk, vegetable rennet, culture, Himalayan sea salt
Buffeta: Milk, vegetable rennet, celtic sea salt, culture, lipase
Camen Buff: Milk, rennet, culture, celtic sea salt
Cheddar: Milk, vegetable rennet, celtic sea salt, culture
Deli Delight: Milk, vegetable rennet, celtic sea salt, culture
Hot Jack: Milk, vegetable rennet, culture, cayenne pepper, crushed pepper, celtic sea salt
Cave-Aged: Milk, vegetable rennet, celtic sea salt, culture
Plain Soft Buffalo Cheese: Buffalo milk, culture, rennet, celtic sea salt
Garlic & Chives Soft Buffalo Cheese: Buffalo milk, culture, rennet, celtic sea salt, organic garlic & chives
Chipotle Heat Soft Buffalo Cheese: Buffalo milk, culture, rennet, celtic sea salt, organic chipotle spice
Herbal Bliss Soft Buffalo Cheese: Buffalo milk, culture, rennet, celtic sea salt, garlic, basil, oregano, red pepper flakes, olive oil

WATER BUFFALO MEAT
Buffalo Jerky: Water buffalo, black pepper, celtic sea salt, chili flakes, onion powder
Buffalo Bacon: Water buffalo, celtic sea salt, black pepper, water, apple cider vinegar, baking soda

TURKEY
Turkey Scrapple: Turkey, corn meal, sprouted spelt flour, quick oats, whey, celtic sea salt, black pepper
Turkey Sausage: Turkey sausage, celtic sea salt, black pepper, sage

CHICKEN
Chicken Pie – Soy free Chicken, chicken broth, lard, butter, unbleached unenriched organic wheat flour, potatoes, peas, onions, carrots,
celery, celtic sea salt, pepper, celery salt, seasoned salt, MSG free
Chicken Liver Soup – Soy free Chicken broth, soaked brown rice, celery, carrots, soy free chicken, soy free chicken liver, brewers yeast,
basil leaves, celtic sea salt

MUTTON & LAMB
Mutton Sausage – Ground mutton, celtic sea salt, black pepper, sage

BEEF
Beef Bologna, sliced: Beef, fermented salsa, sucanat, black pepper, red pepper, dry mustard, onion powder, garlic powder
All Beef Hot Dog: Beef, celtic sea salt, dry mustard, paprika, coriander, black pepper, garlic powder, raw honey, PHR (natural phosphate
replacement)
Hot Dog: 75% beef, pork lard, celtic sea salt, dry mustard, paprika, coriander, black pepper, garlic powder, raw honey, PHR (natural
phosphate replacement)
Beef Jerky: Beef, black pepper, celtic sea salt, chili flakes, onion powder

PORK
Italian Sausage Links – Pork, celtic sea salt, sucanat, black & red pepper, thyme, sage, summer savory, fennel, garlic
Pork Scrapple – Pork, pork broth, pork organs , sprouted spelt flour, corn meal, rolled oats, whey, lard, celtic sea salt, black pepper
Pork Sausage – Ground pork, celtic sea salt, black pepper, sage
Pork Liverwurst – Pork organs, pork broth, black pepper, celtic sea salt
Liverwurst Sausage: Pork, pork organs, honey, celtic sea salt, onion powder, black pepper, coriander, marjoram, all spice
Brine for cured, salted baon & ham – Real salt, black pepper, water, vinegar, baking soda
Bacon: Pork (cut from the belly), celtic sea salt, black pepper, water, apple cider vinegar, baking soda
Country Bacon: Pork (cut from the shoulder), celtic sea salt, black pepper, water, apple cider vinegar, baking soda
Canadian Bacon: Pork, celtic sea salt, black pepper, water, apple cider vinegar, baking soda
Cured Ham: Pork, celtic sea salt, black pepper, water, apple cider vinegar, baking soda

NUTS
Nut Trail Mix – Crispy almonds, pecans, walnuts, raisins, cashew pieces
Nut Seasoned Mix – Crispy almonds, pecans, walnuts, cashew pieces, organic butter, raw honey, natural seasonings, MSG and soyfree
Sweet & Spicy Nut Mix – Egg whites, sucanat, cinnamon, ginger powder, all spice, celtic sea salt
Honey & Spice Nuts: Butter, honey, cinnamon, all spice, ginger

VEGGIES
Pickled Beets – Red beets, beet juice, vinegar, green stevia, celtic sea salt
Garlic Dill Pickles – Pickles, vinegar, celtic sea salt, green stevia, water, dill, garlic, tumeric
Pickled Okra – Okra, vinegar, celtic sea salt, green stevia, water, dill, garlic, tumeric
Zucchini Relish – Zucchini, onion, green & red peppers, vinegar, honey, celtic sea salt, celery seed, tumeric, black pepper

FERMENTED VEGGIES
Fermented Beets – Red beets, whey, celtic sea salt, beet juice
Fermented Bread & Butter Pickles – Organic cucumbers, organic onions, lemon juice, whey, raw honey, celtic sea salt, celery seeds,
tumeric, mustard seeds
Fermented Dill Pickles – Organic cucumbers, dill, onion, celery seed, mustard seed, celtic sea salt, whey
Fermented Pickle Relish – Pickles, celtic sea salt, whey, onions, dill seed
Fermented Daikon Radish – Daikon radish, whey, celtic sea salt
Fmtd. Kimchee – Chinese cabbage, onions, carrots, daikon radish, garlic, ginger, red pepper flakes, celtic sea salt, whey
Fermented Sauerkraut – Cabbage, celtic sea salt
Fermented Vegetable Chow-Chow – Cauliflower, broccoli, carrots, onions, peppers, celtic sea salt, celery seeds, tumeric, whey
Fermented Carrots & Onions – Carrots, onions, celtic sea salt, whey
Fermented Onions – Onions, celtic sea salt, whey
Fermented Veggie Mix – Green tomatoes, onions, bell peppers, hot peppers, whey, water, celtic sea salt
Organic Horseradish – Horseradish roots, apple cider vinegar, celtic sea salt
Fermented Ketchup (Amos Brand) – Tomatoes, apple cider vinegar, maple syrup, whey, cayenne peppers, celtic sea salt, garlic
Fermented Salsa – Tomatoes, peppers, onions, celtic sea salt, whey, garlic
Fermented HOT Salsa – Tomatoes, hot pepper, onions, celtic sea salt, whey, garlic, cayenne pepper
Fermented Garlic: Roasted garlic, celtic sea salt, oregano, whey, water

BAKERY
Cinnamon Raisin Bread – Organic fresh ground whole wheat flour, organic unenriched unbleached wheat, raw honey, lard, organic
raisins, celtic sea salt, raw apple cider vinegar, yeast, cinnamon
Zucchini Bread – Heritage wheat flour, honey, sucanat, olive oil, eggs, water, zucchini, baking soda, baking powder,
cinnamon, cloves, celtic sea salt
Pumpkin Bread– Heritage wheat flour, raw honey, sucanat, olive oil, eggs, water, pumpkin, baking soda, baking
powder, cinnamon, cloves, celtic sea salt
Spelt Bread– Organic fresh ground spelt flour, unbleached unenriched organic wheat flour, ground flax seed, raw honey, pure lard, raw
Apple cider vinegar, celtic sea salt, yeast, water,
Sprouted Spelt Bread– Sprouted grain spelt flour, water, raw honey, olive oil, eggs, celtic sea salt, vinegar, yeast
7-Grain Bread– Rye, hard white wheat, hard red wheat, pearl barley, brown rice, spelt, millet, unbleached unenriched wheat flour, raw
honey, celtic sea salt
Sourdough Heritage Wheat Bread – Red Fife Heritage wheat flour, olive oil, honey, water, eggs, celtic sea salt
Sourdough Wheat Bread – Organic fresh ground wheat flour, unenriched unbleached wheat flour, water, honey, celtic sea salt
Soaked Wheat Bread – Ground wheat flour, unenriched wheat flour, water, honey, lard, yeast, celtic sea salt, apple cider vinegar
Sourdough Rye Bread – Fresh ground rye flour, unbleached unenriched organic wheat flour, water, honey, celtic sea salt
Angel Food Cake – Egg whites, unenriched unbleached white flour, raw honey, cream of tartar, vanilla extract, celtic sea salt
Shoofly Pie – Crust: Sprouted grain spelt flour, lard, celtic sea salt, water, baking powder
Filling: Baking molasses, rice syrup, sucanat, water, baking soda, eggs, sprouted spelt flour, lard
Crumb Topping: Sprouted spelt flour, butter, baking soda, sucanat
Apple Pie – Crust: Wheat flour, lard, baking powder, salt, sucanat, water, apple cider vinegar
Filling: Organic apples, water, maple syrup, stevia, tapioca starch, lemon, cinnamon
Crumb Topping: Sprouted spelt flour, butter, baking soda, sucanat
Rhubarb Crumb Pie – Rhubarb, sucanat, sprouted spelt flour, organic butter, eggs, vanilla, lard, baking powder, celtic sea salt, water
Coconut Chocolate Chip Cookies (Gluten-free) - Butter, eggs, coconut, coconut flour, gluten-free chocolate chips, raw honey,
sucanat, vanilla, celtic sea salt
Almond Butter Chocolate Chip Cookies: Almond flour, sucanat, almond butter, butter, eggs, chocolate chips, vanilla extract, celtic sea salt,
baking soda

MUFFINS—GLUTEN FREE
Coconut – Organic grass-fed raw butter, organic eggs, sucanat, celtic sea salt, coconut extract, coconut flour, baking powder, organic
coconut
Lemon-Poppy Seed – Organic eggs, organic grass-fed raw butter, raw milk, raw honey, coconut flour, lemon extract, organic poppy
seeds, baking powder, celtic sea salt
Vanilla-Pecan – Organic eggs, organic grass-fed raw butter, raw milk, raw honey, coconut flour, vanilla extract, baking powder,
pecans, celtic sea salt
Blueberry – Organic eggs, organic grass-fed raw butter, raw milk, raw honey, coconut flour ,almond extract, baking powder, sea salt,
blueberries
Rhubarb Crumb – Almond flour, rhubarb, organic eggs, organic milk, organic butter, sucanat, raw honey, baking powder, baking soda, celtic
sea salt, vanilla

STAPLES
Ghee - No salt butter from grass-fed cows (no grain)
Herb Salt – Celtic sea salt, brewers yeast flakes, celery, basil, parsley leaves, garlic, onion, chives, loveage
Noodles – Spelt flour, eggs
Noodles Soaked – Sprouted spelt flour, eggs
Homemade Supertonic – onions, garlic, horseradish root, ginger, cayenne, ginger root, apple cider vinegar
Vanilla Extract: Extract of vanilla beans in alcohol
Best Salad Vinegar: Apple cider vinegar, garlic, dill weed, bay leaves

TREATS
Apple Butter – Apples, sucanat, maple syrup, cinnamon, nutmeg
Applesauce – Apples
Honey Mustard – White vinegar, dry mustard, eggs, honey, sucanat
Mayonnaise – Water, onion powder, garlic powder, mustard powder, paprika, egg yokes, sesame oil, coconut oil, olive oil, green stevia,
Apple cider vinegar, starch, celtic sea salt
Homemade Granola w/ Raisins – Oats, sesame seeds, sunflower seeds, coconut butter, butter, raisins, honey, celtic sea salt, cinnamon
Granola Bars – Oats, sesame seeds, sunflower seeds, coconut butter, butter, raisins, honey, maple syrup, rice syrup, peanut butter,
celtic sea salt, cinnamon

Strawberry Jam: Strawberries, evaporated cane sugar, fruit pectin
Raspberry Jam: Raspberries, evaporated cane sugar, fruit pectin
Blueberry Jam: Blueberries, evaporated cane sugar, fruit pectin
Cashew Butter: Crispy cashews
European Turly Raw Almond Butter: Raw organic European almonds
Potato Chips: Potatoes, lard, coconut oil, celtic sea salt
Sweet Potato Chips: Sweet potatoes, lard, coconut oil, celtic sea salt
Garlic Spread – Chopped garlic scapes, crushed walnuts, mozzarella cheese, olive oil, celtic sea salt
Egg Custard – Soy-free eggs, milk, maple syrup, celtic sea salt, vanilla extract, cinnamon

DRINKS
Kombucha – Water, raw sugar, organic black tea, kombucha mushroom
Beet Kvass – Beets, water, whey, celtic sea salt
Fermented Ginger-ale – Grated ginger, fresh lime juice, sucanat, whey, celtic sea salt, water
Fermented Lemonade – Water, fresh pressed lemon juice, sucanat, whey, nutmeg
Sourdough Kvass: Filtered water, rye bread crumbs, (filtered water, rye flour, whole wheat flour, sourdough, black strap molasses, sugar, salt
coriander), barley, malt, sugar

WATER KEFIR
Cranapple Water Kefir: Water, 100% fruit juice, sugar, unsulfured molasses, lemon and lime juice, ginger root
Blueberry Water Kefir: Water, 100% fruit juice, sugar, unsulfured molasses, lemon and lime juice, ginger root
Ginger Water Kefir: Water, sugar, unsulfured molasses, lemon and lime juice, ginger root
Cherry Water Kefir: Water, 100% fruit juice, sugar, unsulfured molasses, lemon and lime juice, ginger root
Plain Water Kefir: Water, sugar, unsulfured molasses, lemon and lime juice
Apple Water Kefir: Water, 100% fruit juice, sugar, unsulfured molasses, lemon and lime juice, ginger root

