ORDER FORM 2012

J.L. HAWKINS FAMILY FARM

Use this column only to order a Full Harvest Share.
For less than Full Harvest Share, order each
individual product using next two columns 2>

Full Harvest Share @ 1600

Share in the risk and the reward. (5% discount)

Meat chickens: 20 birds/4.751b-avg @ $3.50/1b=$333
Thanksgiving BBW turkey: 171b avg @ $3.75/1b=$64
Beef split side: 95-1401b h.w. @ $4.50/1b.=$563
Pork half hog: 80-1101b h.w. @ $4.25/1b=$404
Weekly vegetables: Self-harvest Family of 2/3=$310

Total value: $1674

Amount of FULL HARVEST SHARE | $ 1600
Subtract $310 if excluding veg share
Add $ difference if choosing larger
or picked-for-you vegetable share
Add $50 if choosing Heritage turkey

Share Cost total $
If paying in full, mark this box and
record today’s payment on other side 2
If you wish to make payments
continue on:

Add 3% to Share Cost total

Subtract down payment due today ( )
(30%) and record on other side

Balance due

USE THIS SECTION TO ORDER FARM PRODUCTS INDIVIDUALLY
AND TO INDICATE PICK-UP DATES FOR FULL HARVEST SHARE ORDER

Fresh Vegetable Share mays-sep27

\ Self-harvest weekly from Hawkins gardens
VS2 Family of 2/3 @ $310
VsS4 Family of 4/5 @ $520

\ Picked-for-you weekly from Hawkins gardens
PFY2  Family of 2/3 @ $510
PFY4  Family of 4/5 @ $720
Pickup:  Tuesdays at Hawkins farm
_ Wednesdays in Ft Wayne
___ Thursdays in Warsaw or South Bend

Pastured Freezer Beef

Pick up at slaughterhouse.

Butchered at W & W Locker, Bippus, Indiana. 260-344-3400
V' 95-140 Ibs hanging weight per quarter
@ $3.75/1b H.W. to Hawkins Farm
+ $0.75 Ib H.W. to processor (estimate)

Side of beef (half)
Split-side beef (quarter)
\' Pick-up:
Bl June-July
B2 August-September
B3 October-November

Pastured Freezer Pork

Divide balance due by 8 for amount

of monthly payments Apr-Nov

Payments can be made by cash or check, or by PayPal
online. PayPal allows you to debit from your bank
account or use your credit card. PayPal link is at
www.hawkinsfamilyfarm.com.

Please indicate pick-up dates for Full Harvest Share
chicken, turkey, beef, & pork in the next two columns—>

1. COMPLETE BOTH SIDES OF THIS FORM
2. KEEP A COPY FOR YOUR RECORDS
3. RECORD DATES ON YOUR CALENDAR

Pick up at slaughterhouse. December pick-up only.
Butchered at W & W Locker, Bippus, Indiana. 260-344-3400
V' 80-110 Ibs hanging weight per half
@ $3.50/Ib H.W. to Hawkins Farm
+ $0.75 Ib H.W. to processor (estimate)
Whole hog Half hog

Poulet Rouge Pastured Chicken
Pick up fresh at farm. Giblets packed inside.
\ Indicate quantities of whole chickens per batch @
$3.50/1b (dressed weights 4.0-6.5 1bs)
CHO1 Sat, June 23, 4pm-7pm
CHO02 Sat, Sept 15, 4pm-7pm

Whole Pastured Turkey

Pick up at farm. Giblets packed inside.

Broad Breasted White Turkey
T1 Fresh BBW turkey @ $3.75/1b
Wednesday, Nov 14 4pm-6pm
T1I turkeys must be frozen for use on Thanksgiving.
T2 Fresh BBW turkey @ $3.75/1b
Saturday, Nov 17 9am-1pm
T2 turkeys may be kept fresh on ice for Thanksgiving.
_ Small (9-121bs)
_ Regular (13-171bs)
_ Large (18-21 1bs)
___ Heavy (22-241bs)

Actual available weights depend on how each season’s
flocks grow and can vary widely.

Heritage Breed Turkey
HT3 Fresh HERITAGE turkey @ $6.75/1b

Tuesday, November 20 ONLY, 4pm-6pm
HT3 turkeys may be kept fresh on ice for Thanksgiving.

\' Indicate approximate size desired.:

_ Small (7-91bs)

_ Medium (10-14bs)

_ Large (14-17 1bs)
Actual available weights depend on how each season’s
flocks grow and can vary widely

Smoked Turkey (BBW) Order by Mon Nov 12

SM1 Smoked BBW turkey @ $4.75/1b

Tuesday, November 20 ONLY, 4pm-6pm
Smoked turkeys are fully cooked.
_ Small (9-121bs)

Regular (13-171bs)

Large (18-21 1bs)
Actual available weights depend on how each season’s
flocks grow and can vary widely

FROZEN BEEF, PORK, AND CHICKEN ARE USUALLY
AVAILABLE IN OUR SELF-SERVE FARM STORE, ALONG WITH
FRESH EGGS, RAW-MILK CHEESE, HONEY & MAPLE SYRUP.
9AM-6PM MON-SAT




--see FAQ on website for further information—

FULL HARVEST SHARE:

v Similar to a “subscription,” shareholders
pay a discounted set price for a seasonal
share of the farm’s harvest, sharing in
both the risks and rewards.

v Share can be adjusted to exclude
vegetables or include a different vegetable
share or a Heritage-breed turkey.

v Please use the form to indicate pick-up
dates for chicken, turkey, beef and pork.

VEGETABLE SHARE:

v" We grow the eight most popular
vegetables: carrots, a variety of leaf
lettuces, sweet corn, tomatoes, broccoli,
green beans, onions, and potatoes, as well
as spinach, arugula, asparagus, peppers,
kohlrabi, cauliflower, cucumbers, sugar
snap peas, herbs, garlic, and other items,
including cutting flowers.

v" Some vegetable shareholders come to the
farm weekly to self-harvest vegetables,
any day except Sunday. An e-mail is sent
each week to provide harvest information
and instructions. Others choose the
picked-for-you option, receiving each
week a box of in-season ripe vegetables.

v’ Expect an erratic harvest during the
season, typically fewer vegetables in the
early weeks, a deluge at the end of July,
and an abundant Fall harvest.

FARM-FRESH EGGS:

v Fresh eggs are usually available in the
self-serve farm store.

PASTURED POULTRY:

v Birds are sold whole, by weight.

v’ Fresh birds are pre-ordered for pick-up
at the farm on specified dates.

4 Bring suitable containers and ice for
transporting the whole birds.

v Poulet Rouge chickens are young large
birds with tender meat. It is best to cook
or freeze fresh chicken within 48 hours.

v’ Broad-breasted White turkeys are
commercial-type birds with large breasts
and legs. Heritage turkeys are old-
fashioned birds with smaller breasts,
darker meat, and fuller flavor. Smoked
turkeys are fully cooked. Preferred sizes
may not be available due to widely
varying flock growth each season.

PASTURED FREEZER BEEF:

v Jersey cattle produce smaller quarters
with smaller cuts. Expect the volume of a
quarter of packaged beef to fill a laundry
basket.

v" Beefis sold by “hanging weight”
(weight of the carcass before processed
into cuts).

v For a quarter beef, the side is “split”, so
you get cuts from both front and hind.

v" Near butcher time, please phone the
butcher to give cutting instructions and
arrange for pick up at their location.

v" Non-shareholder customers pay Hawkins
Farm for their share of the animal and pay
the processor directly for processing.

v" Cook lean beef slowly over low heat!

PASTURED FREEZER PORK

v" Tamworth hogs are an old heritage breed
which does well outdoors.

v" Pork is sold by “hanging weight”
(weight of the carcass before processed
into cuts). Expect the volume of a half
hog in packages to fill a laundry basket.

v" Near butcher time, please phone the
butcher to tell how you want it processed
and to arrange to pick up the finished
product.

v" Non-shareholder customers pay Hawkins
Farm for their share of the animal and pay
the processor directly for processing.

dJ. L. Hawkins Family Farm

10373 N. 300 E. / North Manchester, IN 46962
Phone (260) 982-4961
jeff@hawkinsfamilyfarm.com
www.hawkinsfamilyfarm.com

Our farm is located two-and-a-half miles southeast of
North Manchester. Take County Road 300E one-and-
one-half miles south of State Road 114 or four and-
one-half miles north of State Road 16 to “Hawkins
Lane.”

Name
Address

Phone (mobhile)

Today’s date

PAYMENT DUE AT TIME OF ORDER:

FULL HARVEST SHARE
payment made with order= $_____

VEG SHARE pay in full = S
CHICKEN $5/bird down = S
TURKEY $10/bird down = S

PORK $100 per half down=$___
BEEF $100 per quarter down =$____

Total payment made today S
DATE CHECK #______

BALANCE DUE AT PICK-UP




