
Name: _____________________ 

Address: ____________________ 

___________________________ 

Telephone: __________________ 

Email: ______________________ 

Deposit of $15/turkey  (no-refunds) 

◊ no. _______whole turkeys ($4.37/#) 

Deposit total: $ ________________ 

Remaining balance of  weight must be paid 

before receipt of turkey.  

Pick-Up Date: 

◊ November 19, 2018 4-7 PM 

Payment Options: 

◊ Check or Money Order (preferred options) 

◊ Credit Card (online, at Farmers market or call) 

I agree to purchase the Pastured Heritage Turkey in-

dicated above and to the non-refundable deposit.   

Signature:___________________________ 

Date: ______________________________ 

 

Make checks payable to:          

 Kinsman Farm Enterprises. 

2018 Season Reservation Form 

Doug and Valerie Kinsman          
5328 Co Rd. 22                   

Archbold, OH 43502                     
Tel: 419/445-8605     

valeriekinsman@hotmail.com 

www.kinsmanfarmenterprises.com 

Kinsman 

Farm 

ENTERPRISES LLC 

Pastured Heritage 

turkeys 

2018 

 

All-Natural 

Pasture products 

WHY KINSMAN FARM                             
PASTURED BROILER CHICKENS? 

 Pasture raised turkey is an excellent source of 
complete, high quality protein, up to 30-34 
grams per 4 oz. serving of breast or drum 
stick. 

 Pastured heritage turkey  is higher in omega-3 
fatty acids, vitamin B’s, vitamin E and vitamin 
A.  

 Our pastured heritage turkey is raised on open 
pasture with fresh air and freedom to roam, 
the turkeys natural environment. 

 We supplement with Non GMO-feeds and 
NO antibiotics. (GMO feeds contain formal-
dehyde from GMO grain). 

 Superior flavor is a the result of slow growth 
and healthy exercise. 

 Buying local promotes local food agriculture 
and partners you with family farmers, keeping 
dollars in the regional economy. 



 

 

 

 

 

 

 

 

 

 

 

 

 

We raise our Heritage Turkeys on pas-

ture, non-GMO feed stock, organic oats, 

and vegetable surplus. These turkeys are 

reminiscent of the traditional 

“Thanksgiving” turkeys of old. The 

breeds are rare and maybe endangered, 

some dating back to the 1700 and 1800 

hundreds. 

 

Currently, we are raising Narragansett 

and Chocolate (popular in the South be-

fore the Civil War) turkeys.  The meat is 

just like the “oldies”, healthy and with a 

succulent flavor and texture.  

 

Welcome to 

Kinsman Farm 
What Kind of Turkeys 

can I expect? 

However, the heritage turkey body shape has a 

smaller breast which allows them better health 

and to breed naturally. (Most commercial tur-

keys are artificially inseminated due to over-

large breast development.) 

 

Since our heritage breeds are slower growing, 

they are naturally better suited to the higher 

welfare and all natural rearing system on pas-

ture.  (In the United States most modern poul-

try industrial production models use fast grow-

ing breeds crowded into production houses 

with little room to turn around and are not al-

lowed outdoors.) 

 

Our turkeys come to you as dressed, fresh, 

whole birds.  Our prices are $4.37/ lb. for 

whole birds. Estimated weight can be any-

where from 12-20 # (hen or tom).  

 

A deposit of $15 will be required ahead of 

time to hold your order and will be applied 

to your total cost of final weight. Our supply 

for 2018 is limited this year, so don’t delay.  

 

You will need to BRING AN ICE CHEST 

packed with a large bag of ice to transport your 

processed turkeys home. ICE IS ESSENTIAL 

TO KEEP YOUR MEAT FROM SPOILING 

IN WARM WEATHER DURING 

TRANSPORT. We want to preserve 

the quality of your birds! Place them 

immediately in your freezer.  Unless, 

of course, you want to cook one for 

Thanksgiving!    

 

We will have pastured heritage turkeys 

as dressed birds available by special 

order (with deposit) to be picked up on 

the farm in the late afternoon (4-7 PM) 

on November  19, 2018.   

 

See the reservation form on the other side 

for more information.  

 

 


