Knight Family Farm Newsletter* – April 3, 2017
Worm Hotels – a Key to Sustainable Farms
I have teased my children for years about making a video like this, and today I have
finally done it! I hope they don’t disown me! As you will be able to tell in the video, I get
pretty excited talking about the topic. It does deal with Reproduction as well. But
beware, the structure of the Worm Hotel is probably not what you’re expecting. :)
Looking at the pictures at the end of this gives you a summary of what I’m talking about.
You better sit down, though, as I’m going to talk about a real farmer thing. Cow
manure. Lots of it. An average cow produces about 10 “cow pies” a day, totaling about
100 pounds. We usually have 90 cows, so that’s 900 new cow pies a day, or about
33,000/year. 3.3 million pounds of manure spread on our 200 acres each year. Add to
that about 131,000 lbs of liquid fertilizer that the cows so kindly spread all across our
farm as well.

How can it get better than having 3.5 million pounds of organic fertilizer spread on
almost every square foot of our farm each year, basically for free? Enter earth worms,
dung beetles and a host of other soil critters! On an all-natural 100% grass-fed farm like
ours, cow manure is basically processed grass. It is organic and, believe it or not,
within an hour or so of being deposited directly on fresh pasture, has very little smell.
Over time, the manure dries a lot, but still retains a lot of moisture. A healthy cow pie, in
healthy pastures filled with thriving and diverse soil life, actually becomes a lot like a

living sponge. As the video describes, that sponge is filled with all sorts of life. From
dung beetles within minutes of fresh manure being placed on the ground, to flying insect
larva as it dries some, to grubs and too many other creatures to even identify. And
when its useful life is spent and all the creatures have moved on, worms finally come
and finish the job of returning the oft-maligned cow pie back to the soil. Mission
accomplished!
It’s important to note that traditional agriculture, chemical/petroleum fertilizers,
pesticides and standard cattle grazing all sterilize the soil, basically killing most living
things. So none of what I am describing here applies to those farms.
The pastures on our farm are the most productive anywhere in our area. Some farmers
that live by us politely lust after our grass and don’t understand how we can do it without
seeding or adding fertilizers each year. The truth is that we don’t really do it, nor did we
come up with the “system.” We have just learned how to work with the beautiful,
exciting and intricate system designed by the Creator. That’s the simple truth and
there’s just no other way to rationally explain it.
The cool, Politically Correct topic lately is to talk about the environmental cost of eating
beef. For some high paid, over-educated researchers, the solution is to eat less beef.
But that’s only because they use a factory-farm feedlot paradigm. Lots of research
shows that natural farms like ours, that gently work with nature, instead of trying to use
harsh, brute-force methods, actually improve the environment. Of course they also
provide a handy little side benefit: healthy and great-tasting food which also heals our
bodies!
So while Modern Farmer magazine is fretting about what to do with the 335 million tons
of toxic manure produced in the world each year, our little 200 acres is doing exactly
what it should. Feeding the soil, which in turn feeds our family and yours.
You can see the video here:
Youtube https://youtu.be/DXXIxPFA82E

A “Cow Pie” that has been converted to a “Worm Hotel”

Pulling back the top of the hotel to see the worms inside.

A close-up picture of the worms inside their hotel.

Delivering to Lexington Wednesday
Please send us any orders by Tuesday night, or very early Wednesday at the latest –
preferably by 8:00 am. We will be at Gluten Free Miracles Wednesday from 2:30 – 3:30
and Mill Pond Chiropractic from 4:00 – 6:00. Delivery to Hamburg is available if you let
us know ahead of time. Call if you have any questions. Let us know if you are
interested in delivery to your home, work place or another location.
For the family,
Adrian
www.KnightFamilyFarm.com

Knight Family Farm
Pasture-raised non-GMO jumbo eggs . $4.00 / dz
__________________________________________________________________

Ground Beef .......................................... $6.00 / lb
Roast (Chuck, Rump, Shoulder) ........... $7.00 / lb

Top Round Roast .................................. $9.00 / lb
Sirloin Roast .......................................... $9.00 / lb
Tri Tip Roast ........................................ $10.50 / lb
Flat Iron Steak ....................................... $9.00 / lb
*

Tenderloin/Filet Mignon............. $5.50 ($18.00 / lb)
**

New York Strip Steak .............. $5.20 ($13.00 / lb)
Rib Eye Steak ....................... $10.50

***

($14.00 / lb)

Minute Steak ......................................... $7.50 / lb
Stew Meat ............................................. $7.50 / lb
Fajita Strips ........................................... $8.50 / lb
Sirloin Tips............................................. $9.50 / lb
Beef Heart ............................................. $3.50 / lb
Bones for broth ...................................... $2.50 / lb
Beef Suet............................................... $3.00 / lb
Lamb Loin Chops ................................ $14.50 / lb
Lamb Rib Chops ................................. $14.50 / lb
Gift Certificate ...................................Any amount
*

Price per steak based on average 1/3 pound steak weight
Price per steak based on average 6 ounce steak weight
***
Price per steak based on average ¾ pound steak weight
**

*

Send an email to info@knightfamilyfarm.com if you would like to receive these newsletters each week.

