VEGETABLES at
Cross Island Farms

Varieties: We grow over 200 varieties of
primarily heirloom certified
organic vegetables, herbs and
fruits each year. Chosen for great
flavor, unique shapes, and
_ Junusual colors, there is always
— 1 something new at Cross Island

Farmstand: Our self-service roadside
farmstand is open 24/7 from May to early
October. Featuring an ever changing variety
of fresh vegetables, fruits and herbs. You
can shop at your convenience at 44301 Cross
Island Rd., Wellesley Island NY, 13640.

Special Orders: Gladly filled and
delivered year-round for you or your
business.

CSA: Community Supported Agriculture is
a partnership between the farmer and the
members, who purchase a
“subscription” at the beginning .I;' =2
of the season and receive a [
weekly assortment of in-season M r
vegetables, fresh from the farm. [ G#
Membership is on a first-come, | ‘\A
first-served basis. =

LIVESTOCK at
Cross Island Farms

Chickens: Our Americauna chickens are
certified organic and free range. .
They lay gorgeous pastel-
colored eggs that are as
beautiful to look at as they are
delicious to eat.
Cows: Heritage breeds including Belted
Galloway and Red Devon are raised on
rotationally-grazed pasture and organic hay.
Naturally lean and flavorful,
free of hormones and
i off antibiotics, our beef is sold
# |by the whole, half, and
mixed quarter. Reservations
and regular payments are required.

Goats: Goats are natural browsers, thriving
on brush, buds, and bark, as well as forbs,
grasses, and clovers. Available
for pets, to start your own goat
herd, or to eat. Naturally low-
fat and high in protein, goat
meat is very flavorful and
delicious. Sold by the whole
animal, reservations and deposit
required.

Pigs: Tamworth is a heritage breed, one of
the first pig breeds to be domesticated.
Yorkshire is the standard white pig. Our
pigs are raised outside, on pasture, fed
organic grains and
vegetables.  Sold by the
| whole or half, reservations
“land regular payments are
required.

-

TOURS & CAMPING at
Cross Island Farms

“EARMS

Farm Tours: Farm tours are available year-
round. Tour our organic vegetable gardens.
Pick and taste samples in season. Learn

about organic gardening techniques. See the
chickens and collect fresh eggs. Watch the

cows graze, learn about Rotational Grazing.
Pet the goats and hold the baby goats (in
season.)  Watch the pigs, the natural
rototillers, as they till.

Primitive Camping: Camp on beautiful
Wellesley Island, on a working organic farm,
among wetlands, fields, and woods. Hike,
ski, or snowshoe ___
in. Carry-in, Jii-

Carry-out.
Only 4 sites on |
] 67 acres, very |
d private.  Open
sl year round.




ORGANIC
VOLUNTEERING
at Cross Island Farms

e Have you always wondered what it would
be like to work on an organic farm?

¢ Do you dream of someday having your
own organic farm?

¢ Do you love working with plants, animals,
and Mother Earth?

e Are you willing to work hard and get your
hands and clothes dirty?

e Are you interested in trading your time
and labor for a hands-on learning
opportunity?

¢ Do you want to experience living on an
organic farm?

If you answered yes to these questions, you might be
interested in volunteer work experience opportunities
at Cross Island Farms. Lodging may be available.
We participate in NEWWOOF and WWOOF-USA
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 CROSS ISLAND FARMS

e produces Certified Organic Pastured Beef,

Pork, Goat, and "Just Laid" Eggs, Certi-
fied Organic fruits and vegetables, and other all-
natural produce. Farm tours, primitive camping, and
organic volunteer opportunities make Cross Island
Farms an international agritourism destination.

- Located on 102 acres on Wellesley Island in the
beautiful 1000 Islands Region of the St. Lawrence
River in Northern NY.

- Started in 2006 by Dani Baker and David Belding.

Certified Organic by NOFA-NY Certified Organic
LLC since 2006, Producer #200652

Our Vision is to build an ecologically, eco-
nomically, and socially sustainable farm, diversified
in plant and animal life, that provides us with a rea-
sonable living, our community with healthy, whole-
some food, the environment with a good neighbor,
and provides educational opportunities for as many
people as possible about how to produce organic,
sustainable, local, healthy food. We also want to be
able to have this vision and this farm continue long
after we are gone.

Local
Wellesley Island Grown

FARMS  Certified Organic

CERTIFIED ORGANIC

VEGETABLES & EGGS
PASTURED BEEF, PORK, GOAT
FARM TOURS, PRIMITIVE CAMPING, WORKSHOPS
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Visit our self-service
Farmstand Open 24/7 May-October
Reserve a Campsite or Tour

44301 Cross Island Rd. Wellesley Island NY 13640
[-81 exit 51, follow signs toward Nature Center

(315) 482-FOOD (3663)
“¥ organic@crossislandfarms.com L'JJ
www.crossislandfarms.com



