Knight Family Farm Newsletter* – May 29, 2017
Memorial Day
We are thankful for those who gave their lives fighting for our country and the freedoms
that we all enjoy in America!

Answer to Last Week’s Riddle: S – T – R – E – T – C – H
Chickens, sheep, geese, cats – even big, grown cows and fuzzy, baby chicks – all
stretch several times a day – especially when they get up from a longer period of rest.
The first time we saw a baby chick stretch we thought there was something wrong with
it. It stretched one teeny wing way out in front, and the opposite leg way out in back –
and balanced on the other leg. Pretty impressive for a day old chick!
We enjoyed lots of creative guesses, but Gwendolyn Cantrell was the first person to
send us the right answer.

Dr. Amy
WARNING: This story has a couple of gross details, so if you don’t like that sort of thing
you may want to skip it.
One of the neat things, and interesting things, about having a hands-on natural farm
with different animals is that you’re called on to fill a lot of roles. If you approach it right
and it doesn’t all happen at once, it can be challenging and enjoyable. Honestly,
sometimes it’s the opposite. Often it’s a little of both, as you’ll read below. :)
I can’t imagine life without my oldest daughter, Amy. She is amazing in her ability to
just use common sense, experience, determination and a kind, serving heart to figure
things out - often with little direct experience or training. And often with an incredibly
strong disposition and maybe a little “grit”, as she proved a couple of weeks ago.
That day she was our resident poultry veterinarian. Most of us had just finished lunch
when I saw Sarah walking back to the house carrying a chicken. “Daddy? Can you
come look at this chicken?” “OK”, I thought, “a single chicken coming to the house
usually means some sort of trouble…But if my young Sarah is going to find a problem
and bring it to me I’m certainly going to be attentive and look at it – without
complaining!” :) “Sure! What’s going on with it Sarah?”

Well the chicken had what sort of looked like a rock stuck in its waddle (the red thingy
hanging down under its head). We had never seen anything like that before. The
bright-eyed hen had shiny, new, red-orange feathers and the floppy waddle was a deep
red. All signs of a very healthy chicken, except one side of the waddle was very
swollen. I thought it might be some sort of infection, maybe from getting it stuck on a
wild rose thorn in the past?? I was finishing my last bites of Amy’s home-made
chocolate pudding (made with fresh milk she milked from our cow) and didn’t want to
get too grossed out by a weird chicken thing so I called for backup and asked for Amy’s
opinion.
Soon after I snuck back inside to finish my pudding I heard the dreaded call from Amy.
“Daddy…can you come help me with the chicken? You might want to finish your
pudding first.” Uh-oh…this is going to be gross.
Well I’ll try not to gross you out, but I held the hot, squirmy chicken firmly while Amy
spent the next 20 minutes patiently removing a marble-sized blob of gunk, piece by
piece with her fingers and even tweezers, from our pretty little hen’s waddle. I still don’t
really know what it was. If a chicken could get a pimple or boil, I’d say that was it,
probably caused by a thorn from a Wild Rose or Blackberry thorn. I won’t describe how
the process affected our different senses, but suffice it to say I was very glad I finished
my pudding first! Amy and I alternated between being overwhelmed with what we were
doing and helping the other one not to think about it too much.
At the height of the process, when my arms were getting tired and we were both just
beyond grossed out, I heard something and then Amy calmly told me about what the
chicken had just plopped on the top my new shoe! :) I love chickens…
Well Amy’s compassion and unbelievably enduring spirit seemed to calm the poor hen
during her impromptu front-deck surgery. In the end, the chicken did remarkably well
and seemed to even feel better. Of course Amy had never done anything like this
before, but she even had the presence of mind to suggest that we take the chicken to
the outdoor faucet and thoroughly rinse out the now-baggy waddle with a pretty good
sized opening in it. After that she packed it with some Eden Salve and then cheerfully
returned the chicken to its home. No big deal! Seemingly just another day on the farm
for Amy. I thank God for her!
All on her own, Amy found the chicken the next day and we had to do another 5 minute
version of the same thing. She had to shower after this one! Just yesterday, two weeks
later, Amy found the chicken in the nesting box laying an egg. It looks perfectly healthy
and you can only see a slight imperfection in its waddle.
You can see Amy and the once-again-happy chicken patient in the “after” picture.
Here is where you can buy Eden Salve. https://www.bulkherbstore.com/eden-salve It
is a very effective, natural healing salve that we use for just about everything. Though
this is the first time we used it for an animal. (We don’t profit in any way from it.)

Delivering to Lexington Wednesday

Please send us any orders by Tuesday night, or very early Wednesday at the latest –
8:00 am to make sure we can get it that day. 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
HUGE Goose eggs $1.50 each or $7.00 / half- dz
__________________________________________________________________

Ground Beef .......................................... $6.00 / lb
Top Sirloin Steak ................................. $11.00 / 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
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.

