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Pastured Poulfry

Ovrdex Form

Great Tasting!

Fresh & Local!

Antibiotic Free!
Humanely Raised!

Rob & Angela Hemwall
8810 South Route N
Columbia MO 65203

$73-499-9851
Ang ela@Pi expontfarms.com
www.PierpontFarms.com



What IsPastured Poultry?

“Pastured Poultry” is a grassroots movement
focused on raising small quantities of birds in a
humane, pasture-based setting with fresh air,
clean water, and protection from predators,
cold, rain, wind and sun. They are moved to
fresh grass daily and are free from stress and
disease. They are fed custom rations, mixed

by a local feed mill, of all natural ingredients
(meaning: the feed contains no animal by-
products, antibiotics, or hormones™).

The birds are processed locally by a state
inspected facility, and are available for on-farm
pickup.

This variety of bird, the Cornish-Cross, was bred
for confinement production and rapid growth.
They are a genetic wonder, if you will, reaching
full size in 6-7 weeks. They can be more difficult
to raise due to this rapid growth. We are looking
for a source of meat bird bred from heritage
stock. Currently it is not feasible so we will
continue to raise the Cornish Crosses the best
way we know how.

WAy Pastured Poultry?

Our poultry tastes much better than factory
raised. They are allowed to express natural
behaviors, such as scratching and hunting for
bugs, while freely accessing fresh air and green
pasture, allowing them to get as much as 30%
of their nutritional needs from insects, seeds,
grass and other greens. This results in 100%
more omega-3 fatty acids, 50% more vitamin A,
and more vitamin E, folic acid and carotenoids
than birds without access to fresh greens.
Pasture raised poultry has 21% less total

fat, 30% less saturated fat and 28% fewer
calories than confinement raised poultry.

(ref: USDA Sustainable Agriculture and
Research Education Program)

“Hormones are not allowed in any poultry feed in the
United States.

Where is Pierpont Farms?

We are located 15 minutes south of Columbia
near Three Creeks and Rock Bridge State Parks.
Direetions From downtown Columbia:

Take Providence Road South to 163 (left at the
light by Rock Bridge Elementary) follow to the
4-way stop at the Pierpont Store. Turn right
and continue about 1.5 miles to 8810 South
Route N, a two story white house on the left.
From Highway 63:

Take 63 South of Columbia, right onto 163,
follow to the 4-way stop at the Pierpont Store.
Continue straight about 1.5 miles and it’s on
your left. Continuing on Route N will take you
to the Katy Trail at Easley.

Pierpont Farms was founded in 2004 with

the multiple goals of promoting sustainable
agriculture, healthy eating habits, community
involvement and to provide a more traditional
way of sustaining our family. We are a small,
family owned operation offering pastured
poultry, free-range eggs, a wide range of
produce grown with organic methods,
vegetable transplants and a CSA.

Chickens are available for
on-farm pick-up only.
Fresh chicken pick-ups are on
Saturdays from 1-3 p.m.

If you are unable to pick up your poultry during
the time designated let us know by Noon on
Saturday and we will freeze it for you to pick
up at a later, prearranged time.

Price: $3.25/1bwhole chicken
Weiﬁlw‘: 3-5Ibs
Bring a cooler fo fake them Aome!

Piexrpont Farms
2009 Pastured Poultry
Order Form
Name:
Address:
Citv/Zip
Phone:
emaijl:

Please indicate your preferences below:

Dates Available Quantity

May 30

June 27

July 18

Sept. 12

Sept. 26

Oct. 10

Oct. 24

Mail Poultry Order Form to:
Pierpont Farms
8810 South Route N
Columbia MO 65203

OR Email order to:
Angela@Pierpontfarms.com

Contact: 573-499-9851 / 573-356-0351
www.pierpontfarms.com




