


Pickles, a twelve-week-old Gloucester Old 
Spot pig, enjoys a scratch on the back from 

a preschooler on a field trip. The 
Gloucester Old Spot, also known as the 
orchard pig, is an endangered breed of 

livestock from the old days being bred at 
Flying Pigs Farm in Shushan. Each spring, 

two pigs from Flying Pigs Farm come to 
visit Indian Ladder Farms and stay the 

summer. Make sure to visit in August to see 
how much they've grown!  Photo by 

Dietrich Gehring 

 Apple season is not the only time for a great educational 
experience at the farm. Springtime is the perfect season for a 
classroom field trip. On our Farm Animal Tour, students get up 
close and personal with bunnies, lambs, piglets and more. 

Students also travel though a series of educational stations where they learn 
about animal life cycles, the inter-dependency of humans and farm animals, 
and discover how animals have been domesticated. 
 Another option is our Honeybee and Pollination Tour. Using  the orchard 
as a backdrop and real live observation honeybee hive, students learn how 
honeybees pollinate the apple blossoms, make honey and communicate. 
 Visiting a farm gives children of all ages an opportunity to see where 
their food comes from and learn how to care for the animals and the land that 
sustains us. Through sight, smell, sound and touch, the farm becomes a 
stimulating and effective classroom. 
 The cost for either tour is $5 per student and includes a guided tour of 
both the Baby Animal Barn and the Farm Animal Learning Center. Visits to 
the farm animal exhibit, where students can feed the animals, and tractor-
drawn hayrides through the apple orchard can be scheduled for an additional 
charge. Our one-mile nature trail is available free of charge. 
 For more information or to arrange a tour, please contact us at 765-2956 
and ask to speak with Anne or Liesl. 

Farm Field Trips 

We’ll be opening for the season  
on April 13th! 

 
The Farm Market:   
Open 7 days a week from 9 to 6 through Halloween; 9 to 5 
after Halloween through December 31. 
 
The Yellow Rock Café: 
Weekdays: Lunch 11 to 2 
Weekends: Lunch and Brunch 10 to 3; live acoustic music 
weekends 11 to 2:30 (Extended hours in the fall ) 
 
Pick Your Own: 
Strawberries, Blueberries and Raspberries 
Call our toll-free PYO Hotline (866) 640-PICK for up-to-
the-minute picking conditions 
 
Helderberg Farmers &  Crafters Market: 
Every Saturday morning from July through October 
 
Call Now (518-765-2956) to Schedule . . . 

  
• Birthday Parties, Field Trips, Hay Rides and Group 

Outings; ask for  Liesl Bailey 
• Apple Of My Eye Children’s Portraiture 
  To schedule a photo shoot, ask for  Laurie Ten Eyck 
• Weddings, Receptions, Gatherings  
   Ask for  Laurie Ten Eyck 
 

The Barn School: A Summer 
Camp for Kids Who Care 
 
Proceeds from The Barn School benefit Heifer 
International. Now taking registrations for 
2006 sessions: 

• April 17 through April 21 
• June 26 through June 30 
• August 21 through August 25  
 

To register, call the Farm at (518) 765-2956 
and speak with  Liesl Bailey. Printable 
registration forms are available online at 
www.indianladderfarms.com. 

Left to Right: Kevin Bates, Hannah Anderson, 
Thandiwe Foster and Ben McKay cuddle with 
Eeyore the Donkey at Indian Ladder Farms’ 

Barn School. Photo by Laura Ten Eyck 

 Indian Ladder Farms is excited to 
announce our first crop of spring-
bearing Pick Your Own Strawberries, 
which is anticipated to begin in late 
May and run through the month of 
June. Last spring, we planted a half 
acre of strawberries next to the 
raspberry patch. Pick Your Own 
Strawberries will be open Tuesday 
through Sunday from 9:00 to 6:00. 
We ask that you use our quart-sized 
containers. Please come into the farm 
market to pay and pick up your 
containers before you go out to pick. 
 

PICKING 
 It is best to pick berries in the 
morning or late afternoon to avoid 
picking in the heat of the day. Select 
firm, fully red berries. Strawberries 
will not continue to ripen after they 
are picked so it’s important not to 
pick unripe berries. Pinch the stem of 
the berry, leaving the green, leafy 
crown intact. If you see mushy or 
rotten berries, pick them and leave 
them between the rows. Picking 
berries that have “gone by” will 
encourage plants to produce more 
fruit.  

STORING 
 Keeping strawberries fresh 
depends on keeping them cool and 
preventing them from absorbing and 
retaining too much moisture. 
Strawberries are very sensitive to 

heat, so you should 
place filled quarts in the shade, 
perhaps the open trunk of your car, 
while you continue to pick. This will 
help them last longer. Once you get 
your strawberries home, cool them as 
soon as possible.  

Do not wash or hull straw-
berries until just before serving.  

Remove any berries that are 
bruised or damaged and use them 
immediately. Strawberries are very 
high in moisture and will not benefit 
from being kept in an airtight 
container. Place the berries in a 
cooled, well-ventilated container. If 
you must cover the berries, cover 
them loosely so moisture can escape.  

The berries should be kept 
refrigerated at a temperature between 
32° and 40°. Strawberries kept under 
these conditions should remain in 
good condition for two to three days. 
 

WASHING 
 When you are ready to use the 
strawberries, wash them in cold water 
with the hulls on to prevent them 
from absorbing too much water. Do 
not let the strawberries sit in water. 
Dry them completely immediately 
after washing. Gently spinning them 
in a salad spinner then patting them 
dry with paper towels works well. 
Once they are dry, hull the berries and 
prepare for serving.  
 

PRESERVING 
 If you don’t eat up your fresh 
strawberry harvest, you can preserve 
the berries by freezing them or 
making jam. To minimize mushiness 
in your frozen strawberries, try this 
“quick-freeze” method: 
• Wash the berries in ice water.  
• Dry them thoroughly and spread 

them in a single layer on a flat tray 
with space in between the berries.  

• Place the tray in the coldest part of 
the freezer.  

• When the berries are completely 

frozen, transfer them into quart or 
pint plastic ware or heavy-duty 
freezer bags with good seals. If you 
use freezer bags, force as much air 
as possible out of the bag before 
you seal it.  

 

HEALTH BENEFITS 
 Strawberries are extremely high 
in vitamin C. In fact, eight straw-
berries provide 140% of a child’s 
daily vitamin C requirement. They are  
an excellent source of fiber and folic 
acid. And, they are rich in phyto-
nutrients such as ellagitannins and 
quercetin, which have been shown to 
prevent cardiovascular disease and 
cognitive decline. 
 

Strawberry Fields! 
No Cook Strawberry  

Freezer Jam   
 
2 cups crushed strawberries 
4 cups sugar 
3/4 cup water 
1 box Sure Jell fruit pectin 
 
Thoroughly mix fruit and sugar in 
large bowl. Let stand 10 minutes. 
Mix water and pectin in small sauce-
pan. Boil 1 minute, stirring 
constantly. Remove from heat; stir in 
fruit. Continue stirring 3 minutes. 
Ladle quickly into six 1-cup 
containers; cover at once with tight 
lids. Let stand overnight; then store 
in freezer. 

Tim Albright, foreground, and Hubert Camp-
bell plant strawberries at Indian Ladder 

Farms. Photo by Dietrich C. Gehring 

Don’t miss our  
Strawberry Festival  

June 3rd & 4th 
 

Bake-offs, kids’ crafts and games, 
jam-making workshop, jam tasting, 
music, local artisans and more. On 

Saturday at 2:00, Mike Tarbell, 
Education Dir. of the Iroquois 

Museum in Cobleskill, will give a 
presentation about  native peoples’ 
hunting practices. Mike will also tell 
stories around a campfire at dusk. 
Come learn about the lives, beliefs 
and stories of the Mohawk people. 


