It is time to start thinking about turkeys again. We have two options this
year- the local option is coming from The Victory Garden Farm in
Fredonia with turkeys that are organic and pasture raised ($7/lb). They
will be fresh, being processed on Tuesday, so only available for pick up
on WEDNESDAY (11/24). Because of how they are raised, it is difficult
to control the sizes of these birds, but they are generally in the 16-24
pound range with a few outliers. We try our hardest to match up sizing
requests, but sizes can vary a little from what is ordered. We have a
limited amount of these turkeys.
The other option are turkeys from Ferndale Market, located in
Minnesota ($5/lb.). This is a third generation family owned turkey farm,
raising free-range and antibiotic free turkeys. It is a larger operation so
they will be able to accommodate a larger range of sizes, including
smaller options from 10-22 pounds. These also will be fresh birds, not
frozen, and will be available for pick up the week of Thanksgiving.
Turkey breasts and legs will also be available for ordering.
Don't feel like doing all the cooking? This year we are offering pre-made
Thanksgiving meals, cooked and ready to be heated at home, which will
include confit turkey leg, sausage & dried cherry stuffed turkey breast,
accompanied by buttermilk herb mash potatoes; sausage stuffing;
roasted sweet potatoes with harissa, pickled currants and almonds;
brussels sprouts with bacon and pomegranate; cranberry chutney; gravy;
and bourbon creme fraiche pumpkin pie. You can order for 4 people
($208) or 8 people ($416), or a combination of the two sizes. Orders
must be placed by November 15, and we will have a limited amount of
pre-made meals.
Please feel free to email us your order or call us 414-273-3375. If
emailing, please include the size of the turkey that you would like, as
well as which turkey option you would like. As the holiday nears, we
will send out a reminder email with pickup instructions and information
on other items to enhance your meal, such as turkey stock, sausage for
stuffing, our wine picks, rush creek cheese, and other goodies.
We tend to sell out of the turkeys each year, so ordering in advance is
necessary.

