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Q:

I am here to interview James Dougherty, “Doc,” at the “Egg and I” Pork Farm near
Washington, Connecticut. Would you start first of all by saying where you were born?

A:

I was born in Jersey City, New Jersey.

Q:

And when did you come to Connecticut?

A:

I came to Connecticut in 1964.

Q:

I understand that you were not in agriculture, is that right?

A:

Initially I started with Life Magazine, Time, Incorporated. It was relocated to a.. .was
either going on the New York City Police Department or take a position with Time,
Incorporated in their Old Saybrook Plant. We decided to come to Old Saybrook and
we stayed there eight to nine years. Then Life Magazine went out of business and
there were literally thousands of people laid off throughout the world. I moved to
Danbury, Connecticut at that time. I don’t remember the years right off the bat. I
returned to my family business which was.. .we were all tradesmen. My family trade
was pipefitters, steamfitters, union steamthters in New York City. I returned to that
and I commuted in and out of New York City for the next eight years or so as a
journeyman steamfitter. We worked on heavy construction in the New York area.

Q:

When did you decide to make this transition?

A:

We decided to do it in the mid to late ‘70’s. The economy was so bad in construction
and I had always wished to have animals around at one time or another. We both

liked it and the garden. I got shipped off one day. ..go and find a place, and I did in
1977.

Q:

Had anyone else in your family ever been in any kind of agriculture?

A:

No, I’m the first.

Q:

What is the family reaction to this?

A:

They thought, think I’m crazy. But, it’s been a while since I’m at it now so it’s more
or less accepted.

Q:

Would you start talking about when you found this place. Was it already a pork
producing...?

A:

No. This was an old dairy farm that had been.. .had been vacated by the farmers and
the remaining family member sold it to a developer. I’d say it was about a hundred
acres. What I purchased here was five of the original acreage with the existing
outbuildings which were old dairy barns, tobacco barns, sheds and basically just an old
run down farm with a garage and a house that had been rented out and was now in
terrible disrepair. We purchased it and moved in January 1, 1977. We purchased it in
August of 1976. I came in August and just walked around the farm for two weeks.
Probably two of the most enjoyable weeks in my life where I was just able to relive
and hear things and look at peggings, scribblings on walls and pick up artifacts.
Something I’d always wanted to do as a boy was to own a farm or be part of a farm
and animals, etc., etc. Which was the case in most, you know, not a.. .not a strange
thing in itself. However, I was about to relive this. I used the experience. I had two
dogs so we got over from Danbury, Connecticut and I would spend the day up here.
The first week or so I would just walk around and just soak everything in. And then
the work began. I just took a couple of hammers one day, one in each hand and I
started ripping out walls in the house ‘cause the house had no insulation, bare
electricity, bare heat and practically.. .practically no plumbing at all. It was very, very
antiquated, old and had to be... all had to be replaced.

Q:

The people you bought it from, they had just left farming?

A:

Well, I bought it from the developer.

Q:

But the developer bought it from the people who had decided to get out of dairy?

A:

Well, they had been out of dairy for some time. The parents retired and the son was a
mailman in New Milford but he didn’t continue farming. His profession was he
worked
for the post office. He had been given a piece of property to build a house with he and
his

wife after World War II. When he came back from World War II, he built a home
right
up here, just north of us. The house and the property was sold to a real estate agency
for
development who I bought the five acres from. It had been subdivided.

Q:

Why do you think you had this feeling about eventually having animals and land?

A:

Well, initially it was just.. .it was just going to be a hobby farm. I mean, I had no
intentions of leaving my trade. It was just going to be a place to live in the country
and and live that kind of dream of having a few chickens and pigs and a cow and a
horse and whatever and grow some vegetables and return to, “the simple way of life.”
And then, things just evolved.

Q:

So when did you decide to go into.. .into pork?

A:

We got two pigs. We purchased two feeder pigs and put one in the freezer which was
the thing to do. Then I borrowed a boar and bred the other one when she was of age.
Then she had babies and we didn’t know what the hell to do with them. So we raised
them and started hatching and
of the Extension people were down here quite often.
Agent was George McCleaty at the time. And then I met a lot of other people
through Extension and Malkus, Lonnie Malkus through the University of
Connecticut and then Hoaglund. A lot of different people, then, but we just kept the
damn pigs and.. .and raised them up. We had two and then we had seven, then we
had.. .we kept two of those... and borrowed the same damn boar. He was still around
and he was
for another boar from the farm up the street. It just started. You know
how pigs are, they.. .they’re twice a year. We just kept going with it and then we got
into plants and vegetables, chickens. We had five hundred chickens here at one time.
It just kept going.
---

---

Q:

Now you.. .you bred them and you didn’t sell them to somebody else. You decided to
process them yourself?

A:

Well, all folks like myself start as what is called a “feeder pig operation.” You have a
sow or two, three sows and in the springtime, local farmers or people who wanted to
raise their own pork products would buy feeder pigs at a certain price
whatever.. .whatever the rate would go. In those days it was about thirty to forty
dollars, tops. You sell these feeder pigs in the spring, people would raise them up and
have them butchered and... and processed for their own consumption. The problem
was, in the fall nobody would buy the damn pigs. So, your fall litters you’d have to
keep yourself or sell them for near nothing at auctions. We didn’t want to do that so
we kept them. Then we followed another trend at the time; we started going into these
custom freezer orders where we raised the pig, sell the animals to different customers
and have it all processed for them and come up with a certain price, designated price.
We did that. That’s really how we got into the meat end of it. Meanwhile, we still

had the five hundred chickens, we had about an acre of vegetables, pumpkins, pickyour-owns. Just went absolutely, you know, diversified in nine different areas all of
them wrong and all of them nonprofitable. Everyone of them lost money which is the
nature of fanning I think, in the very beginning, anyway. So we had to find our own
way and we knew absolutely nothing about any of these things. It was all trial and
error and just keep buying those damn books and something... something happened.

Q:

What.. .so when did you make the trans.. .when did you leave your other job?

A:

I was injured. I was a union steward but I was working in Connecticut at the time.
There was a boom going on here and I jumped on it. I worked on several major
buildings in the Danbury area. I had a severe injury accident on the Union Carbide job.
It really messed my knee up. Then I had to have several different operations and
therapy and over the oh, the course of another year or so, I just kept reading these
books and learning more about pigs. When I was able to, I’d work on the farm a little
bit more and that’s how I did it. So I decided one day after someone said, you know,
you can’t be a farmer unless you do nothing but farm. That made sense to me so I quit
my job. I left the trade. I should say, we always can go back to. It isn’t like leaving a
career. You know, the tools are always there and if you keep your dues up, you can
go back to work. I just never.. .I’ve just never returned to work.

Q:

You’re married?

A:

I was married. My wife left me three years ago.

Q:

Was there a transition related to farming related to that?

A:

To marriage? Well, my wife was a banker and she went to work up here and the
whole thing is a transition. I guess now I’m looking back twenty.. .twenty, twentythree years and every day is a transition. It becomes a way of life that if you enter into
it you don’t know what the next day’s going to bring. And, that is a double edged
sword because there’s three hundred and sixty-five days in a year and if you believe
anything in percentage, some are going to be all right and the others are going to be
bad; and the all rights get better, and the bad get worser. I found out. Some things
have been very difficult to adjust to.

Q:

Let’s go back to the processing of pork. So you had the fall litters and where did you
have them processed?

A:

We have them slaughtered at a local slaughterhouse here which was in existence. It
still is.

Q:

There aren’t that many left in the state.

A:

No, and there’s going to be less in the next six months. We have them slaughtered and
then we have them sent to a local store right up here in Washington. A couple of old
gentlemen up there, they’re a lot older now but at the time, they, were meat cutters
and butchers. It was a local store and they would call the customer for instructions on
how to cut and wrap. Then we would send the hams up to be smoked at Ronnie
Nodine’s. They would come back in a week or so. He had a smaller operation in
Goshen at the time. He’s a real...he’s a big deal now. He’s a fantastic man. He was
really a mentor of mine. Watching him grow, not knowing him at the time but
watching him and knowing of him and he’s following along. He has quite a career.
He’s done quite a bit for the meat industry here in Connecticut.

Q:

Now... ‘cause you’ve been going very fast with this. How many years has it been since
you had them processed elsewhere and now you’re going to add on to your own
business.

A:

Well, there’s probably more to it than that. I been in this racket since 19... I raised my
first hog in 1978-79 and I was injured in 1981. I started getting serious about hogs
right in and around that time. I had a lot to learn. It sounds like it was real quick and
simple but it really wasn’t. We had a basic herd of maybe ten sows and we had a boar
and we found out that if you wanted to expand or wanted to expand and grow, I
couldn’t use these.. .the same techniques that I’d been using. So, I looked into
artificial insemination for hogs. That led me to a school in Eldora, Iowa... a little town
in Eldora, Iowa where I took a one day course on artificial insemination. Being one
individual, and I would say many... many farmers.. .1 hate to fly. But I wanted to learn
this real bad. What I did was, I took... I... I.. .1 explain it as four takeoffs and four
landings each way. I had to go to Chicago and then from Chicago to Des Moines and
rent a car and then after one day of this course, it was the reverse trip. So it’s eight...I
don’t know... eight takeoffs and eight landings all white knuckled, for one day. The
school cost me seventy-five dollars and the trip cost me something like fifteen
hundred. But I came back armed with all this information. At the time, I’d met... a
good ffiend of mine who I work very closely with right now. As a matter of fact, he’s
a producer.. .He’s our number one satellite of this operation. John Corey.
. .

Q:

Where is he at?

A:

John Corey’s in Scotland, Connecticut over by UConn.

Q:

You said, “satellite.”

A:

He handles all my breeding now.

Q:

He has the computers?

A:

No, no, no. Satellite farm.

Q:

Okay. Oh, I saw that in your brochure.

A:

Right, right. And John’s a.. .John is a good friend. We’re probably still good friends
because we’re at different ends of the state and we’re both somewhat similar in our
feelings. And then probably, the more we stay apart the probably the better friends
we’re going to be.

Q:

How did you meet him originally?

A:
I met John through an association of the Connecticut Swine Growers. I was
introduced
to John Corey.. .1 was told by a gal by the name of Pat Condon who was President of
the
Association to look up John.. inspector.
(Tape mterruption.)

Q:

I’m talking to Beth (B) now who is the.. .the Manager.. .the Office Manager of the Egg
and I Pork Business. Jim’s been called out to meet with the USDA Inspectors so we’re
going to talk about the management part of this business.

B:

The existing structure we had was a processing plant as well as store. The problem
with it being an actual store was the space was so limited and the cement floors and
the white washable walls, per USDA specs, really did not create an atmosphere of a
store. It was more you know, it looked like a processing plant. And while our
existing customers always enjoyed that because they felt they were going to the
butcher, we felt the need to bring in other people. The need was there for a store, a
country store for pork as well as our honey and the mustards that we have as a
complement to our pork products. We initially built off the back of the existing store
as well as processing plant. We built a smoker. That smoker we did purchase used
and found out that it was actually used for smoking cheeses. We did have to make
extensive renovations to the actual smoker itself. We are now at the point where
we’re testing the smoker and it.. .it’s an art form. What we’re doing is learning how to
smoke products that we have or making different smoked products than we have had
in the past while maintaining the same quality by using the gentleman over in Meriden
that does our smoking for us, for our hams and things like that. So we’ll be doing
the... oh, the ears for the dog treats and bellies and some other kind of sausages
that.. .that perhaps we hadn’t done in the past. So the first structure we did was the
actual smoker and that will be used really as an enhancement to our existing line.
Then we built the retail store, the new store which was basically the same size as the
old building was. We connected it via a hallway so that it’s totally separate. Separate
entrance but has accessibility into the other side and I think it actually looks quite nice
next to each other. So, we have a beautiffil country store with a kitchen facility that
we are in the process of getting town approval to use as a kitchen. Then we also built
the kill room obviously for killing our... our pigs as a segue from the barn into the
killing facility and for further processing. We formed all these structures to kind of

enhance our existing farm into a retail environment as well as just to become totally
integrated with what our function is. Self-sustaining.

Q:

We were talking just before he.. .he was called away that there are very few processing
plants in Connecticut at the present time.

B:

That’s right.

Q:

So, you brought it back into one location so that you.. .you become self-...

B:

Self-reliant, basically. It’s very difficult to depend on other companies for...for
instance, for the slaughtering. We certainly had limitations placed on us. Well, we
needed to do twenty pigs and they’d only do fifteen or we needed fifteen and they’d
only do ten. Really affected the.. .the. .they were having too much control over our
business. Really, they couldn’t address our needs. We’ve got to address our needs.
So hence we have the kill room.
.

.

Q:

About how many pork producers do you think are left in Connecticut? Do you have
any idea?

B:

There are truthfully, none that actually do what we do, that have their own retail store.
In terms of hog producers on a smaller scale, I think there are about twenty-five that
do it on a commercial basis, sell to other companies but don’t necessarily process.
What they would do is have the live pigs, sell to somebody who’s going to kill it.

Q:

So they’re the source of the meat but they don’t do the whole system?

B:

Right, right.

Q:

How do you distribute your products?

B:

We use several methods. We do wholesale to a local IGA. We have area restaurants
throughout Connecticut actually. We’ve gone all.. .New Haven and Hartford. We’ve
gone all over Connecticut with our restaurants and we do primarily the deliveries
ourselves. The way I divide everything from an economic viewpoint is our
retaillwholesale and restaurants. Everybody has different structure. Obviously it’s
more cost effective for us to have retail customers come here.

Q:

Kind of like pick-your-own?

B:

Yeah. That’s it exactly. We draw incredibly from the State of Connecticut and New
York and then we have a mail order that is fairly extensive. We have people out in
California who regularly order. We do gift orders. I have a gentleman who’s sending
out ten hams next week for Thanksgiving to people that he does business with. And,
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we’re on the Internet. We do a lot of orders over the Internet. We’ve been into
catalogue
sales as well. A Dean and DeLuca Catalogue over the last year and a half so...

Q:

Tell me about Dean and DeLuca.

B:

It’s a company that approached us. They do gourmet products. Not necessarily meat
but they have meat as an addition to other general gourmet products. We have had an
extensive relationship with them with about five of our products over the last year and
a half.

Q:

Thank you very, very much.
(Tape interruption.)
Jim is back and we’re going to continue about artificial insemination.

A:

We started... after I made this trek out for artificial insemination, there was a purpose
behind it not just to learn it. The nature of the hogs which we had learned was the
nature of the breeding cycle. You need one boar for every ten sows which is the
magic number that was used at the time. Being a small operator puts people in a
different position where you don’t have enough sow power to keep a good boar
working. What happens is that the boar.. .you buy replacement guts which are unbred
sows and they may be two hundred to two hundred and fifty pounds at purchase.
Then you’re utilizing an older boar, maybe a year or two, can be anywhere from five
to seven hundred pounds. And that just doesn’t work for a multitude of purposes.
Then you have the other extreme where you may have an older sow. She may be five
hundred to seven hundred to a thousand pounds and the old boar is getting beyond his
years. So you go out and buy a new boar and he’s only two hundred and fifty pounds
and he just stands there, scratches his head and so you have to do something about
that. And as a small producer if, in laymen’s terms, you wind up with a big boar or a
little boar, a little sow or a big sow, it gets expensive. So what we decided to do was
to look into this artificial insemination whereby we would maintain a stud herd of two
boars of purebreds. Two purebred boars, we would teach them to mount a dummy.
There is a film on file at.. .video on file at UConn with me demonstrating this with
Lonnie Marcus and Tom Hoaglund, Dr. Hoaglund, that they’re still using. You won’t
recognize me. I had hair and... It was done quite a few years ago and we had a lot of
laughs making it. But anyway, we got involved with this. What we did was we
improved.. .we upgraded our sow herd through artificial insemination by purchasing
purebred boar semen. Bringing the semen out here from Iowa from this company IRS
in Iowa and really using these boars who were worth thousands and thousands and
thousands of dollars, like a mail order bride basically. You would get a catalogue of
this boar. You would get his weight of gain, you would get his feed conversions stats,
loin-eye size, you know, days to two hundred and thirty pounds. You would just bring
all this information in and you would... and over the years .two or three years we
developed a very good cross-bred herd. This enables us to close the herd which kept
. .

Q

our disease factor really extremely low or nil. And the damned thing worked. Then
we started going back and forth and back and forth and then we trained our own two
boars to mount a dummy. Through the art of collecting the semen and extending it, we
were able to breed and we didn’t give a damn any more whether the boar was big, the
boar was small, the boar.. .we have a lot of funny stories about it but none of that
mattered anymore. It enabled us to.. .to. .the business to grow and expand and... and
produce hogs. Produce quality hogs. And we started to see the improvement in the
hog itself. The conversion rates, the rate of gain, the quality of the meat was
becoming more and more consistent and larger and leaner but it was still maintaining a
farm.. farm quality that we were used to seeing with good delicious tasting flavorful
meat. And that’s how it really started. Al was what.. .where ever I am right now, Al
is, was the turning point.
.

Q:

Who is .you said Jim Loomis is...

A:

Bob Loomis. Bob Loomis was a wonderful man who ran the operation.. .the farm
operation up at Waterbury Junior Republic. I had met Bob years ago. He was.. .he
was just a wonderful, wonderful man. And he and his wife Helen lived on the farm
with their family. And I remember going up there late, late at night and we would be
learning about breeding cows and he would be teaching the estrus cycles and all of
this. We’d have meetings up there and he would come down to the farm and we
would talk about breeding and we just did stuff together. They were.. .they were
wonderful early days in this operation that.. .that I really treasure. And also at the time
the Extension Agency, McCleary was involved so we’d be driving all over.. .one funny
story was, we had to go get a boar one day. Can I tell the story?

Q:

Sure.

A:

I’m about six foot four and I weigh about two hundred and seventy pounds. Myself
and Bob Loomis and George McCleary were in my old International pickup truck with
a crate to drive all the way over to John Corey’s to get a boar that I needed when we
were first starting. I just.. .1 just needed a boar for whatever reason. Well, as I say, my
size.. .1 was the smallest of the three of us and we drove in my International truck to
Scotland, Connecticut which was at the time about a three hour ride. I want to tell
you, there wasn’t enough room to fit a snail in the cab of that damned truck. And that
was before lunch. When we stopped and we completely annihilated a Roy Rogers or a
Chicken McNugget where ever the hell we stopped for lunch, and it was a day that I’ll
never forget. By the time we got home; loaded the damn boar, had to find the boar up
there, got him on the truck, brought him back, unloaded him.. .1 mean it was a whole
day. ft was a whole day shot starting at about six o’clock in the morning and it was
cold. It was in the wintertime so we all had these giant overalls on. There’s no heat in
the truck. They were just, they were good days and they were good people and Bob
was a magnificent man who.. .who did an awful lot for agriculture in the state. And
especially for hog producers such as myself. He should be commended for it.

.

.
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Q:

What town are they.. .is Helen in now?

A:

As far as I know she’s still in... she’s still connected with the Waterbury Junior
Republic. I don’t know but’s she’s in Litchfield. In Litchfield, yeah.

Q:

And the Junior Republic is...

A:
Is a school. I think it’s a school for exceptional children. That’s on Route 63
between...

Q:

Oh, it’s called Waterbury but it’s in Litchfield? Okay. And Helen is still there? Bob is
deceased, is that right?

A:

Yeah, Bob passed away.

Q:

Now can we go...you were just visited by...you have been expanding your business
and USDA has to inspect and...

A:

Right.

Q:

What are the requirements for the pork industry? I mean everyone who raises pork,
are they all USDA inspected?

A:

No. No, just .we’re. .just on our operation. What happened was the custom business
that I was involved with.. .the processing of our pigs for customers just didn’t work. I
mean, there wasn’t a nickel in it. Everybody else was making a couple of bucks.
When we couldn’t get customers it meant we had no way to store the meat. We
couldn’t touch it. They had to pick it up and it just didn’t work. It was no good so
we had to make a pretty major decision in about 1986 or 87. We had some beautiful
hogs. We knew we could sell the meat. We just didn’t know where or how. I hired a
consultant to come in here and give us an idea of what we had and where we should
go with it. We brought this fella in for two days and what we did was we slaughtered
two pigs. We showed him what we were doing and how we marketed them. Then
we.. .we did what we called “cutting tests.” We cut everything and we tested
everything from yield to.. .to live weight, carcass weight, primal cut percentages,
everything but the squeal was worked out. This was done with a two to three day
process. What was determined after that was the way we were selling it would have
to change. We’d have to get out of this custom situation and start selling pork. We
looked at all this. We sat down with a pencil and paper and we decided that we’re
really going to have to get out of agriculture entirely because there was just no money
in raising pigs Of enough money to sustain ourselves on an operation of this type. Or,
we were going to have to go whole hog ,so to speak, which we did. What we built
then was a brand new, large hog facility. A big barn, forty by ninety-six which would
house our growing hogs, contain the manure pit. Then we built a small processing
plant about thirty by thirty, a meat processing plant, not for slaughter and not for
.

.

in

smoking. Just for flesh fabrication and sausage. This operation.. .we put this under the
United States Department of Agriculture in the division of FSIS which means Food
Safety and Inspection Service, who we are regulated by, now. All processors with
that little circle with number in the middle are USDA FSIS plants of which we are one.
We were given a grant inspection establishment #17 164 in June of 1989. The process
of getting there was, you had to submit blueprints to Washington. We actually took
them down. Flew down to Washington, got the damn things approved, come back
and built them to those specs. And we got open. We were given a grant of inspection
and we started. We took off like crazy. We just couldn’t...we could not keep up with
the demand for the pork. We had always anticipated just a small operation where we
would pick a pig a day. Three hundred and sixty-five hogs a year, we were raising,
we would process for everything else. That just didn’t.. .that just didn’t fly.
Within.. .within a year we needed at least seven hundred and fifty pigs and it just.. it
just went nuts. And then we ultimately had to stop producing here with our own sows
‘cause we couldn’t handle ‘em. Then John Corey, my friend John Corey, retired from
the Telephone Company. He had always been a breeder, a Dorrock breeder and he’s
the best. He’s the best, he’s the most knowledgeable hog man in the state and
probably New England. He’s just knows his stuff. I talked to him about staying in the
business and retiring and raising hogs and he said, “Yeah, sure. That’s good.” I think
he’s broke today and I think I’m primarily responsible for that. I have a little smile on
the side of my face so I messed up his retirement real good. But John still produces
the majority of my hogs. He produces sixty to eighty hogs a month, right now we
bring into the farm from his place. The herds are still closed. And John is the primary
supplier of.. .is my only supplier of groal pigs. Groal pigs come in at sixty pounds and
we finish them off here. Now, where are we today? What happened was a little thing
called HACCP. This is what you were referring to before about our own meat plants
and these guys are going to be in business and out of business. HACCP is a plan that
originated in the days of NASA. And it’s called Hazard Analysis and Critical Control
Points. It was designed originally for NASA for astronauts so that they could put
uncontaminated food in the astronauts backpacks or whatever they were taking so that
they wouldn’t get sick up in space with you know, with not being able to get
anywhere. The concept filtered down, for a lack of a better word, to food safety when
the e-coli situation started popping up which is a whole different chapter in the food
safety in this country. But anyway, to make a long story short, HACCP was
implemented two years ago. It’s been a long time coming. In design it was changed,
it was augmented, it did all kinds of things but anyway, the damned thing started. It’s a
three-phase operation. In 198$, the major producers, packers, came under HACCP.
These are the 1BPs the ConnAgras and all these big giant outfits, they started in. In
1999, the medium sized plants came in. They break it down by the number of
employees and the millions of dollars that’s done. And then on January 25th of the
year two thousand the little guys like myself which are called small and very, very
small plants or very small plants come under it. Then everyone who produces meat and
poultry I.. .1 think, will be totally under HACCP. The HACCP design, the HACCP
basically, the way I understand it and the way it will be here is the packer will be
totally responsible for all his food safety. We have critical control points which we
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have to identify. We do an analysis. We identify the critical control points where food
safety may become an issue. We identif,’ them, we monitor them, we verify that we’ve
done certain.., certain things to them to make sure that at that point which we consider
critical, is monitored on a daily basis and verified. Our program will be reviewed
by.. .by Federal Inspectors. I’m not quite sure how they’re going to do that at this
point but you know what you have to do and they’ll find our what they have to do.
Now what happens is that with the surge of the coming of HACCP, .the preface to
HACCP was S SOP, Standard Sanitation Operating Procedures, no one’s sure how
many of the older.. .older plants are going to.. .going to be around. They may not
decide to go, they may decide to go exempt which means that they’ll slaughter and
process on a custom basis. They’ll go to retail, whatever. In our operation, we need
four stages. We’ve got raising, slaughtering, processing and smoking. And with any
one of those four gone, we’re out of business. There’s nothing.. .they’re all dependent
on the other. So another decision had to be made. Everytime it just starts to look like
we’re going to make a buck, you have to make these major decisions to go back into
hock. And the decision at the time was made to.. .to go on and to build a
slaughterhouse, a processing plant with a fresh processing section with a
slaughterhouse. And then, to take our existing plant and add and turn that into a
smoking, cooked food plant. You have to have separation of fresh and smoked
anyway and this seemed to be the best way to go. Then the third part of our expansion
was to build a retail store on the farm connected to the plant to have our product flow,
a customer flow. We could then go back to our original roots which was to have
basically a retail operation right on the farm. And to become... make that inclusive of
our wholesale and our restaurant services. I think I have to tell you at this time, my
wife and I split and that’s about three years ago now. I’ve done all these decisions. I
made all this expansion since her departure.

Q:

I have a couple of questions.

A:

Yes.

Q:

Would you clarify the people who you said are going to custom work. Now does that
mean they don’t have to go by the HACCP regulations? And what is custom.. .what
is...?

A:

Custom means private. Or custom for a lack of a better term is private. In other
words, if I have a steer. I raise two steers and I want them slaughtered and processed
for my own consumption, I take this steer down to the slaughterhouse. They butcher
it, they slaughter it or butcher in this part of the country, they chill it, they cut and
wrap the meat, they stamp not for sale on it, put my name on it and I pick it up in
boxes. I bring it back, put it in my freezers, and we consume it. That’s for lack of a
better term, is custom. All facilities would be under USDA inspection FSIS at some
point. You know, I mean, you just can’t go out and start knocking things off There
would be no daily controls and it would not be considered listed under the Wholesale
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Act. The wholesale act where food is then moved out into what they call, commerce
or into the retail stores, etc. Who by the way are not under USDA.

Q:

You’ve learned a lot. I mean, you have gone into an area you probably never
imagined. I listen to you, I think you’re learning curve must have been and continues
to be horrendous.

A:

Yeah. The curve turned into a circle and we ran in several circles since. We.. .when I
first started with pigs I mean, I knew ham and bacon came from hogs but I could not
tell you where the ham and the bacon was. And that’s.. .that’ s exactly the ignorance
that I had. I knew it was in there somewhere but I didn’t know. It’s been quite an
experience. Lot of good, lot of...lot of heartaches. It’s a tough. ..it’s a tough racket.

Q:

I need to go back to your consultant that you hired. Where did this consultant come
from?

A:

I got him.. .1 can’t even recall his name right now. Where did I get him?

Q:

But he specialized in layouts or in business?

A:

No. He worked for a major company and I don’t know exactly how I got a hold of
him. But what these guys did was, they work within an industry. You just keep
learning like we just discussed. He could break a pig down in... into.. .he knew exactly
where the primal cuts were and what....

Q:

I don’t know what primal cuts are.

A:

The primal cut of hog is supposed to be the four primal cuts; shoulder, belly, loin and
leg.

Q:

Primal being first?

A:

Yes.

Q:

Prime?

A:

Prime is the first. Not quality. He just new business. He was a meat man. Like a
doctor’s a doctor. And you know, you get good and you get not so good. This guy
knew his stuff. He came in and he gave me a readout on.. .on yield from each cut and
what he thought we should do. And he... and just basically information from someone
who knew something, to someone who knew nothing. Bones, we use bones. In the
new operation, we’ll be.. .we’re going to make our own stocks, our own soups. We’ll
be putting four.. .four homemade soups out here made from scratch. We expect to be
making shortly in our new kitchens, pork pot pies made with pie crust from our own
lard. That’s retirement as I see it. So that’s when he came in and it was his direction

that got us started. Then of course, we evolved like all companies. We evolved to
make our own niche which is a word that I’ve come to despise. They keep calling me
a niche producer. You have a niche, I have a niche and someday I’m going to find out
what the hell it means. I know what it’s supposed to mean but I don’t know.

Q:

How did you develop your marketing strategy? You don’t have a background in
marketing and distribution?

A:

No.

Q:

So when you developed this niche you also have many fingers to this. How did you go
about going into the various components of your.. .of your sales?

A:

I don’t know. I don’t know. It just.. .the things just come. You know, I mean, one
thing leads to another and I.. .1 can’t really give you and honest answer ‘cause I don’t
know how the hell the marketing developed. It just did. I mean, I met a fellow by the
name of Jim Slupachik who’s a dear ffiend of mine, like John Corey. He’s a mailman
but he’s now a computer whiz. He and I met through mutual friends. He started
writing brochures so we started making up these little handouts. He was in a
monastery at one time and raised pigs, so he.. .whatever the connection was.. .and he’s
still with us. And now he even gets paid once in a while. He does all my websites and
computerization and stuff like that. He knows this business inside out from his
standpoint so that was one thing we started to do. Then we.. .we tried.. .we took
advantage of the fact that it was a family farm. I don’t know what that means
anymore, family farms. It doesn’t mean what it.. .what. .what most people think it
does. It’s not mom and pop and two kids out there working day by day and getting up
and watching the sun and eating Wheaties and heading out.. .you know. That’s not it.
But I think you have to allow people to come up with an image and the image is.. .is
formed up to a.. .up to a point. Then you got to back that image up with.. .with some
facts and quality and knowledge. Even if you haven’t got it you gotta. .you don’t act
like you have it but you have to at least act like you’re trying to acquire it. And that in
itself is, probably has to do more with having faith in your...in what the hell you’re
trying to do even though you don’t know what the hell you’re trying to do. And I
can’t explain it any better than that. I think what we.. .what I knew we had here was
we had something that was.. .was old and ifyou look at it.. .people used to go to the
farm in this area for meat. They’d make deals with farmers. In a neighborhood.. .city
neighborhood like I was born, you went to the local meat market. You had faith in this
guy. My old man...my father used to...who always had a couple of old boats in the
place and we used to go crabbing. And he’d hand me two dollars, he’d hand me two
bucks and say, “Jimmy, go up to the.. .go to the butcher and get some chicken heads.
We’re going to go crabbing tonight.” So it was a place to go, the place that had the
sawdust on the floor and it was cold. There was a man in there with a cigar in his
mouth and a hat on his head. He knew who you were and you knew him and you
know, it was just.. .it was just a feeling. And I think a farm has that feeling. People go
by and they say, Look at this, look at that. I think you can... explode it... not capitalize it
.
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it for what it is. So what I decided that.. .that we were really doing here
but just
was we were kind of going back in time. We were saying, “Come back to the farm,
buy your meat, here’s what we do, we’re selling our pigs.” Instead of running away
from it that way and look like a pristine place, we just used our farm to.. .to its benefit
and said, “Come on up.” We put a small little store in our processing plant and
We raised some vegetables and we both went
basically the way we started doing
and
Eggs,” and left the cigar box on the porch.
Vegetables
put
sign
a
out,
to work,
You know, buck a dozen or whatever it was or fifty cents a bunch for carrots and if
we came back and the vegetables and the eggs were gone and the money was in the
box, we had a good day. Meanwhile, you’re out trying to pay the mortgage on these
places. I think that’s basically the way we’ve always continued and then we just
expanded, became more knowledgeable. That’s exactly what we do now. We just
upgraded the facilities a little bit more modern and USDA. What is supposed to be
red is red and what is supposed to be white is white. The place is kept neat and clean
and to our ability and yet it’s a farm. It’s a farm and when we knock the skin off that
manure pit, we know exactly that we’re.. .we’re on a farm. And that’s all I can say
with that.
---

---.

Q:

If.. .you have houses nearby and sometimes this whole waste issue becomes an issue
with the neighbors even though the farms were there first. Do you have any thoughts
on this?

A:

Yeah, and they have changed. They’ve evolved over the years. I was no different
than other people, get hard-nosed, “I was here first and you can’t do this.” We have
had.. .we’ve have had some incidents. Far and few between thank God but the reality
of it is that if you want to stay in business, you have to get to know your neighbors
and take care.. .take your responsibility as you would if you lived in a development.
It’s the same thing. People are going to move where people are going to move.
You’re never going to make everybody happy but you do have to do your best and
we’ve taken some really, really great strides in doing that. Number one, we started
listening to people. There are some good tips that came out of the Department of
Agriculture and different locations. They’re common sense that we wouldn’t think of
My week’s a seven day week. Sundays are not too much different than Fridays or
Thursdays or Tuesdays. But is you look at it, most people have weekends off. So
when you’re going to be stowing your pit and you’re going to be spreading manure,
don’t do it on Thursday or Friday. And history shows that the one or two problems
we had, we did it on Friday and we did it in the spring and the summer. Why did we
do it? Because the damned pit was thU and we had to get it emptied. So what do you
do? You get the tanker in here, you get the tractor and you spread it..
(End of side one.)
Well, maybe the Smiths or the Kennedys down the street are having a barbecue that
day, that afternoon and the air was going the wrong way. So basic things like agitate
your pits on Mondays, Tuesdays and Wednesdays. Try and do them in the evenings
then spread manure on a Monday or a Tuesday not on a Friday. Things like that came

to mind and then just use common sense and do the best you can. Stir it often, empty
it often...
(Tape interruption..) First tape malfunctioned. A return visit resulted in the following:

Q:

What was the biggest challenge you had to deal with over these years, during this

period
Of time?
A:

And my answer was money?

Q:

Yep.

A:

Okay. I.. .1 take the statement back. The greatest challenge was not money. The
biggest problem has been.. .the biggest problem to overcome has been money and I
think that’s probably will always be the case. At least until we get this thing rolling
with the processed foods. The biggest.. .the biggest challenge, looking back, has been
trying to.. .it’s difficult to explain because there’s so much experience now. But you
would.. .you would start something with a pig. For example, farrowing.

Q:

What was that?

A:

F arrowing, babies. Mothers having babies.

Q:

Farrowing, okay.

A:

Okay. The pig gets pregnant by a boar. Well, I’ll give you better, I’ll make it better.
Artificial insemination. Now there’s a challenge. Now this was a challenge. Okay. I
went to school, this one day thing. Did I cover all that yet?

Q:

Yes, you did.

A:

Okay, we covered that. So I went to school, spent five million dollars flying, eight
takeoffs, eight landings and went through that thing for a lousy seven.. .thousand
dollars to fifteen hundred dollars in transportation and board, car rental for seventyfive dollar, one day course on artificial insemination. So I come back with all this
wisdom. Now, I raise this young boar and I have a one day school on how to train the
boar to jump a dummy to put him in a erotic mood so that I can...

Q:

Breed him.

A:

Breed him. So he’ll mount this.. this dummy that I built out of a telephone pole.
Eventually we got modern. As a steamfitter by trade we.. .we made it out of pipe.
And we designed it ourselves and we talked with Dan... remind me to tell you a funny
story about.. .about the Al, training this thing. As a matter of fact, this will do it.

Okay. Now, there’s a certain technique to training a young boar how to jump a
dummy and breed.

Q:

I think you have to make it soft.

A:

No, no. That’s not it. You got to just get him to mount.

Q:

Okay.

A:

And he’ll mount the dummy. It’s...it’s about...I still got the damned thing. It’s about
two and a half three.. .two and a half feet high, about thirty-two inches long. There are
all kinds of dynamics on making this thing and... and this is fun. This is taking me
back. And the.. .the dum. and you got to agitate the boar. So you get this guy and...
.

Q:

.

How much does this boar weigh?
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A:

He’s a baby. He’s only about two hundred and seventy-five, three hundred pounds.
There’s nothing there. But he’s just...and he’s...he’s at the weight and his...he’s got all
the inward and outward signs that he wants to breed. Now, he’s never had a female in
his life, never even been near them so we get him all slapped up. So you have to get
certain things to make this thing attractive. Now, you learn in your one day course
that it is not the female scent that will attract a boar. But, if you’re better off, you can
use the competitive angle and get another boar. Well, you don’t have another boar but
you so you would swap urine. You would collect urine which was easier and you
would, you’d get a whole...you’d get a whole bucket of stuff Well, this is not very
nice talk.
. . .

Q:

That’s okay. Go ahead.

A:

But this is how it was done. And you get this thing and you’d smear it all over the. ..all
over the dummy. And you bring.. .you had to bring the boar in---.. .this is great. You
had to build a room and there would be no other distractions other than the dummy,
yourself and the pig. So the boar.. .you had to have it as bland as possible. You didn’t
have any water in there or feed or something to play with or anything. You just had
you, the boar and the dummy. And you get this thing all fouled up and he says, Oh.
They’ll take a whiff of it, they have an adequate sense of smell and now you got to
work them up. Well, the best way to do it is to agitate him. So you get the dummy
between him and you. You get the.. yeah, you put the dummy between him.. .the boar
and yourself. And you get down to his level and you agitate him. Flick him in the
nose a little bit and blow in his nose and get him upset, you get him mad. Then he
tries to get to you. You know, whether he’s playful or not and then when he comes
around the side of the board, the dummy, you go on the other side. So you got to be
pretty nimble while this is going on. And you get down there, agitate the boar some
more and you flick him a little bit and you get him mad. Eventually, what this will do
is he will.. .it will make the boar try and get to you and he’ll jump. He’ll try and go
over the dummy or through it or whatever. He can’t go through it but he’ll go over it.
And then when he gets to that mounting position it’ll put him into a position of, Hey,
this is good. Thisfeels good. Okay? Now this takes time. You can’t agitate the boar
so you do it over a period of time. If you got a good boar that is loaded and his
testicles are way out and he’s in the right spot and everything is all. ..he’s good, it can
take from one to three days. And if you don’t know what you’re doing and the boar
has more patience than you, it can take a lifetime. So in the beginning, it took a
lifetime. But the challenge is, to answer your question, one of the challenges is to
stick with it. I think if there’s any lesson to be learned, I figure if I can train a boar to
jump a dummy and I can collect semen from this guy, which I did for years, then I
should be able to overcome all the other challenges of farming. Not living, but
farming. Okay, want me to finish the story on the boar?

Q:

Yes, go ahead.

1Q

A:

This is funny. There’s two parts to it. I don’t think I ever told you this before. (To
Beth) I got this son of a B up on the dummy and got him into thrust position which
means he’s gonna now. ..a boar has...his pecker is...is about that long and it’s in the
shape of a corkscrew. Okay?

Q:

I didn’t know this.

A:

It is a corkscrew. And it is a right to lefi thread. Okay? And that’s what it looks like.
I have one here. I have a dummy penis which we learned on and used. Now, with
your surgically applied glove, you’re supposed to wrap your hand around the penis,
typical penis which causes excitement which will eventually cause ejaculation. Okay.

Q:

They taught you all this in Iowa?

A:

Yes, in Eldora, Iowa, one day.

Q:

Okay.

A:

And the cervix of a sow is about twelve to eighteen inches inside her body, vulva,
vagina, etc., you go through all that and I got all those terms. And it’s a series of
goes in there and she locks and the cervix locks like
baffles is all it is. And the
everything else and it happens. Okay. Now you have to facsimile that and
make... make that
So I got Rocco up on the dummy and I got him excited and I
did all the things and I got this guy right in my hand. Now, the instructor, Jack Geico,
God be good to him, he passed away a month ago. Say, “Look. You got to hold onto
this thing. It’s you know, you got to stimulate and it’s slippery and it’s going to be
flying and moving and rocking and rolling and you got to get a hold of it.” Right? So
I did. I got a hold of this thing and I’m a pretty strong guy and I held on and he
jumped off. So that’s.. .1 got him back on again. That was no problem. He wanted to
go now. Well, he said, this is a good idea. So, this happened three, four, five, six
times. Frustration. Finally, the boar was getting so tired he was exhausting himself
Now, I’m new at this, he’s new at this so I’m holding on because of slippery
conditions and everything else. So they got a technical support thing and you use it at
times ---you call them and the technicians out at the Al...
---

---.

Q:

It’s like a help line with the computer.

A:

Yep, that’s exactly it. And I said.. .what I was telling them is that I held on to this guy
and for dear life and he was just throwing... I couldn’t get him to stay on the dummy
and do his thing. He kept backing off and backing off and I’d get him up and I’d a
and I’m holding on and my
hold of this thing again. Now it’s slipperier than a
This went on ‘til the
and
tougher.
tougher
gloves wet and the whole thing’s getting
boar was so exhausted, he just couldn’t jump anymore. I’m not sure whether it is the
same day or two days but it was not working. It just was not working. I said, “Look,
the worst part’s over. You got the damned thing on the dummy. You got him in the
---
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palm of your hand so to speak, but why won’t it work?” Maybe it’s the boar. So you
start dreaming up all kinds of physiological, I think if that’s the word, or physical
problems or emotional or whatever. Did his mother.. .1 don’t know. So, I thought, I
got to get some help so I called up--- and I got one of the girls. I can’t remember her
name. And she says, “Well,” and she was hemming and hawing and she says, “Jim, I
don’t know how to tell you this. You’ve done very well.” To keep the morale up and
she says, “But put yourself in the boar’s position.” And you can feel the. ..you can feel
the redness in her face but she was comical because she must have done this a million
times. She says, “It’s not supposed to hurt.” And then I got embarrassed. I said,
“Oh, my God.” And then.. and then I put myself together and laughed my ass off. It
was funny. And I went out with my trusty rubber glove and my thermos bottle which
has to be a certain temperature and all that because it’s a pretty technical.. .1 mean...
Within a minute, two minutes up there he was... and I’ll tell you. I had no idea, what
you can ejaculate out of a boar will breed ten to twenty pigs. I mean, it’s...it’s
amazing how it was. And that was.. .that was just a.. .when you ask, what was the
challenge, there’s so many of those in farming when you don’t know what the hell
you’re doing. It’s all a challenge. Put out one fire and another one starts like any
other business. Like tonight, that was a hell of a challenge. I want to get in, finish this
thing and you’re late, it’s five o’clock, you got to be beat. You got a long ride ahead
of you and I’m in there trying to make sense .working up a water hose system for a
guy that.. .that he and I cannot talk the same language. He’s trying and I’m trying but
it’s not going to work so it took all that time. Those are challenges that drive me
absolutely nuts. Now the other part of this boar story.. .okay, I don’t whether to talk
about my father or not.
. .

Q:

Go ahead.

A:

My mother and father were wonderful people. My mom’s still alive but my dad passed
away. He and I were buddies. He was a wonderful, wonderful man and I probably
bore the heck out of her the way I talk about him, now. (Indicating Beth) But
anyway, he.. .he was a fixer and he was a little inventor of things and he was always
looking for things. We worked together in the trade for years and he was always
making things, little things to help. And he took a.. .he took a barrel, a blue barrel. I
still have it. I’ll never get rid of it. A blue barrel and he cut it in half for a barrel like
you see there people putting flower pots in them. So he cut the damned thing in half
Then he got real inventive and he took his jigsaw and he put two handles in it and we
had a barrel to carry grain ‘cause everything was manual in those days. You lifted and
pulled and dragged everything so we had this. Well, one day I was training these
stupid boars and I couldn’t get the goddamned boars to jump. This was in the early
stages. I got a big Borrock and I got a big Yorkshire. These guys were big now.
This wasn’t the babies, this was big stuff and they were frisky and they were really. .1
paid a lot of money for these guys so they were hyper, really good breeding stock
boars. We couldn’t get these damned things to jump. It was tough and I was
frustrated. Pop had this blue thing and we were in the old, old, old barn, the first barn
where all this was going on. We used to use it to carry things and we used to use it to

sit on and we used to use it to stand on, to get a light. Anything. This thing was just
always kicking around right? So for some reason, it was upside down and it was blue.
It was this.. .blue like that.. .like that color. All right? Now we haven’t done a damned
thing. We’re in there fixing cows and warming water lines and whatever the hell we’re
doing. God they were wonderful days. And we turn around and we hear this noise.
And I turn around and out of nowhere, this goddamn white boar is...has mounted this
blue thing and he’s trying to make the motions.. .make love to this thing in the worse
way. And he’s on top of this thing, his eyes are crossed, his ears are going, he’s
having the time of his life. So we go out and we get the damned thing out of there.
We let him have his way with it ‘cause you know, get in there and he was mad at me. I
took it out and we found an old blue mat, rubber mat. And we took it and we cut it
and we adhered it to the dummy. And it worked. Within a day that damned boar was
all over that.. .was all over that. He must be had a thing for blue. Whether it was
not, I don’t know. But those are the things that I have.. .1 have...
My pop and I we just cowered. We cowered and left. Called the vet, ‘cause he was
working with us trying to get it going with sperm counts and... and.. .We had slides and
microscopes and then of course, we’re into the heat cycle and trying to determine the
heat of the gilt Vs the sow. I had a little laboratory set up.

Q:

Oh.

A:

It was all different and I was determined to make this work and did. I would say of all
if I had to list an accomplishment of
the things that I’ve done here since I’m talking
my own to myself that was it. Getting a system of artificial insemination down and it
was.. it was new. It was very, very new. Now it’s all over the place. You had to
build the dummy, get a boar, wait for the boar to grow, train the boar, collect the
semen. We used to have it a certain temperatures. We had to keep it at sixty-three
degrees and the only place I could find sixty-three degrees was on top of the piano.
We would stack this stuff up and then you breed the pigs. That’s the best thing in the
world. That’s a whole n’other story.
---

Q:

Well.. .well so when the man Crosley? Up in Scotland.

A:

Oh, John Corey, yeah.

Q:

Corey. He does all the breeding up there now?

A:

He does it. He was just here, today. Yeah.

Q:

Yeah, okay.

A:

We have a breeding herd. All the genetics that we used then, to build, John has at his
disposal on his farm and he generates through Al. He doesn’t use the dummy system
but he does purchase the semen. He doesn’t want to use one of these super duper
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here,
boars. We’re using absolutely fantastic stock and now that we’ve got our first
kill,
the
drop,
even
the
at
these
At
first
hand,
at
pigs.
I mean, we see the evidence with
you know the size of them, the weight. You get a better feel for some of them...
---

Q:

So you did this yesterday?

A:

Yesterday was our first kill.

Q:

So when will you smoke meat? How much of it will you smoke?

A:

I got their load on the truck, ready to go now.. .wil. .1 think he said we’re sending
twenty hams, fifteen to twenty hams. We’ll do twenty-four to thirty bacon. It’ll go
tomorrow to the smoke house we presently use. Hopefully, within weeks we won’t be
going anywhere. We’ll be doing it here. And that’s going to take care of...that will
help more with the money situation. Now we’re finally.. .we fmally reached the
pinnacle where we’re not even.. .we’re not just going to save money, we’re going to
actually be able to generate income on a schedule of our own. We’re not going to be
dependent on anyone. It’s a wonderful feeling.

Q:

You said the other day that it’s about thirty per cent.

A:

That’s right. Every time I figure twenty, thirty.. .twenty-flve to thirty per cent of my
gross goes out the door to these two processors for processing. And that doesn’t
even include transportation or figures. It’s generally at the end of the year we would
count up all the nickels and dimes you know. It’s taken that much to get.. .to keep this
thing going. And that’s just bare minimums of what we used, that’s not what we can
cultivate. We can create a lot of business.

Q:

What do you think brought you your greatest satisfaction during these years? Seeing
you have all this new stuff to learn and you.. .and you left another kind ofjob, whole
different job arena and you’ve made your hobby farm into this. What brought you the
greatest satisfaction?

A:

Well, again it has to be answered in the same way. I mean, there’s one after the other
and one failure after the other. You know, then... and they equal out.

Q:

So it’s actually just doing it?

A:

Yeah, yeah. There’s the fact that.. .to be perfectly honest with you, the fact that I’m
still here and hopefully will be here next year with all this new money coming in and all
this borrowed money to being paid back and we’re probably into more of a challenge.
This will be a challenge because I’m, by nature, not a business man. I thank God I’ve
got her because if I didn’t I would be in tremendous difficulty with the financial end of
it. Not the making of the money but the using of it and the bill paying and the...and
the getting by.. .the getting by for the last three years, anyway. It has been really all

.

her. All Beth ‘cause I haven’t.. .1 have the wherewithal to understand it but I don’t
have the willpower to do it. You know, talking to the right people, coming up with
the right numbers, percentages. I mean, Ijust stand. I look like a blooming idiot. But
I have learned a lot in three years about being basically, if not in charge of my own
financial destiny, being open to be responsible for it. And so it’s been a learning
process. She got a lot older, but that’s all right.

Q:

Another thing we talked about on the damaged tape, .there were three things.. .How
you named it the Egg and I.

A:

The Egg and I.. .we named the Egg and I after a book written by Betty McDonald.
She wrote it in 1942 which we have a copy of. There was a movie in either the late
‘40’s or early ‘50’s called The Egg and I with Fred McMurray, Claudette Colbert and
the first movie of Ma and Pa Kettle. Percy Sutton (note should be Kilbride) and
Marjorie Main. We had just seen that movie although all of us had grown up seeing
that movie. We got through the first winter here. My dad was up for the weekend and
it was after the snowstorm where Ella Grasso had just closed the state. The early
spring from the.. from the winter of ‘78 I guess it was. When Ella closed the state
right, for three days, she shut it all down? It didn’t matter, we were shut down
anyway and there was nothing here. There was no road and that back room, we had
sheets and pillowcases and blankets up. There was no plumbing. You know,
elaborate plumbing like a shower didn’t exist. Barely hot and cold run water. It was
pretty rough. Outside and inside it was a physical mess. Plaster all over the place. No
floors to speak of. And then in the springtime dad was up and we were walking
around. And the spring is there and of course, dad brings along, “Well, we’ll be fine
now.” We walked up and I stepped on the porch here and a board came up and
whacked me right in the.. .right in the nose. lit almost hit me real hard. And what we
were doing was going around trying to figure what are we going to call our little
haven here. ‘Cause we weren’t going to farm it, we was just going to live here. So
pop had just read something there with the Rooster---- Chaucer, and there’s a rooster
in there Chanticleer and we had just got this goddamn rooster and we had one rooster
and twelve chickens and he wanted to name it Chanticleer. Well, we didn’t think that
was too hot and you know, a big deal. But he was pretty adamant and when pop got
adamant on something that he thought was a good idea, that idea just got better and
better and better. So I stepped on the board, the board came off the porch and came
up and I said, “I ought to name this goddamn place after the Egg and I.” And
everyone looked at one another and we said, “That’s it.” And we named it the Egg
and I.
-

Q:

Okay. And the other thing that we talked about because we are fetaping this piece.
You talked about USDA coming out and checking things.

A:

Yep, yep.

Q:

Oh, they were here the first day I was here.
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A:

Yeah, what day were you here with?

Q:

Well, the day they came to do their final...

A:

Oh, they’re here every.. .that was the final?

Q:

Yeah, the one where.. .the were inspecting your...

A:

From Stowe? You were here that day?

Q:

Yep.

A:

And I talked to you that day?

Q:

Yeah, after they left.

A:

Oh my God. And that’s the day we got knocked down?

Q:

Umhmm.
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A:

You came back? That was a terrible day.. .that was one of the worst days.. .that was
one of the worst days in my life of farming when that disappointment came through.
USDA, what can I say? The USDA is something I have to live with. It’s a double
edged sword. It’s a mixed blessing ‘cause you want them in here because they are the
one that put the stamp of approval on it. But they can be very difficult. Personally,
not too much, they are good people people are good. But the rules and regulations
which are not even rules and regulations anymore, they call them guidelines and you
have to this.. .some of them are absolutely stupid. But it’s a government agency and
like all government agencies the layman can say this. He says, “Look,” afterwards,
“my God that makes no sense.” To the agency it makes sense so therefore it makes
sense. I’m glad I have them because it helps me expand my business. I advertise that
I’ve got.. .I’m under the USDA. I don’t have to be. I could probably work within the
State of Connecticut. I could be a strictly small retail business and get away without
USDA. But to stay in the mainstream of the meat business, especially with the new
HACCP rules that are coming or are here for most producers, and it will be for little
guys like myself you have to have them. So you have to learn to live with them and
it’s very difficult sometimes. I’ll give you an example if you want.
..

.

Q:

Go ahead.

A:

Okay.

Q:

You talked about HACCP before so that...

A:

Yeah, HACCP is something that’s...

Q:

Yeah, we did talk about that.

A:

I did, okay. A rule that I can’t see as a businessman or an entrepreneur or a farmer for
that matter, is I’m only permitted to work between the hours of seven and three-thirty.
They call a.. .and why is that? Because that’s the hours of inspection that the.. .that’s
the inspector’s work day, seven to three-thirty. Now, I’m totally responsible for my
farm, I’m totally responsible for my product. Especially under HACCP. I’m totally
responsible for everything about this place. That’s their rule. And yet I can only
operate between the hours of seven and three-thirty five days a week. I can’t work on
Martin Luther King Day or Christmas... Christmas Day because those are federal
holidays and the inspectors do not work. It matters not that that I am totally one
hundred per cent responsible for my product when the inspector goes home, for my
cooler breakdowns and everything else. I can’t operate. And I find that extremely
frustrating and to tell you the truth, very stupid.

Q:

So, if a cooler broke down, you could hire to have it fixed but you couldn’t do it?

A:

Oh, I could do it. I’m responsible for it. But if I wanted to sell you two.. .if I wanted
to cut meat after three-thirty in the afternoon, I have to pay overtime for a federal
inspector to stay. When you know, if I’m responsible for the product twenty-four
hours a day, especially under HACCP, they’ve got to review this.

Q:

Now, they just drop in? They don’t...

A:

Well, no. I have an assigned inspector.

Q:

So he comes every day?

A:

Every day. Every day.. .actually twice a day.. .every day he’s on patrol. They call him
patrol because we’re not big enough to have a full-time inspector here. I think one
day I’ll be able to ask for one which is something that I really want.

Q:

So does he... does he come at the same time every day?

A:

No.

Q:

Okay. But he does so, twice a day?

A:

Yeah. He has to come at least twice a day to issue my stamp. I have a stamp. It’s
called a double circle with a legend on it. Now they just informed me today, I got to
for hides. Electric. He has to be here for him to
go out and buy another one. A
issue me my stamp. So, when I stamp my meat, my primal cuts, I have to wait until he
gets here, opens up the file cabinet with the USDA lock, issue me my own stamp so
that I can use it. Then he comes back...at least has to come back...if he’s here during
the day, that’s fine. He has work to do here, check things out but if he.. .then he
will.. .has to come back here by three o’clock in the afternoon to retrieve the stamp and
put it and secure it for the night.
---

Q:

May I ask, is. ..there’s a fee for this?

A:

No. No. The division is under USDA but the bureau is F 51$ which is the Food Safety
Inspection Service. They came in under the Meat Act of l9something. And it’s a
federally run program a little bit somewhat like FDA but I think FDA is fee paid. We

do
not pay a fee, it’s like the mail, like the Post Office. We don’t pay our mailmen you
know, you don’t get a bill in the mail for the mailman or a federal employee, whatever
that.. .whatever you want to relate it to. But if he does work overtime, he has to be
paid
and then we’re billed by the government and like everything else, you’re billed a
certain
fee. He doesn’t get it but you’re billed a certain fee. And then they got to bring in the

whole damned family too. You know, supervisors and all white hats. But overall, it’s
a
good thing to have.

Q:

You talked also.. .the last thing that I remembered from the list was you got talking
about animal rights.

A:

Animal rights, yep. I don’t understand animal rights. I don’t understand the mentality
of these animal rights people. I don’t understand the people. I understand what
they’re saying. I don’t understand an animal having rights. I think all that has to be
phased in the animal kingdom of domestic animals such as livestock. I think all of that
responsibility that goes with animals having rights at all, that junk.. .words has to be
put into the responsibility of the individual responsible for the livestock. That they
have a quality of life that is high. They maintain good housing, good food, good
water, good living conditions. That’s a responsibility as one would have it, if they ran
a school. If you’re a headmaster of a school of some kind and you’re the...you’re the
one that’s responsible and the water.. .well, you got to get a well. If the water line
breaks or Wthe kitchen breaks down and you can’t cook, you got to get food for these
people. That’s your responsibility. And I look at my.. .my charge over animals, it’s the
same way. You don’t.. .you don’t beat school children you know, unnecessarily
anyway. I don’t know if they still whack them around or not, they should but this is an
animal that acts on instinct and you learn an animals instinct without getting too
carried away. I don’t understand not using them. That it’s an exploitation to
slaughter a hog or a cow and use it for beef or pork. I do not understand that at all.
That’s what I feel they are for and that’s what I do.

Q:

Have you had any people come to you and talk to you on this?

A:

We’ve had a few folks come in and out with them. We’ve never had anybody really,
really threatening like you hear or read about. But I’ve made it a practice that I will
not enter into a dialogue with them. You know, I’ll listen for a bit but I will not enter
into a dialogue. I find that once you do, that.. .that is there.. .that seems to be from
what I’ve read and understand, that is their goal. And when that goal is attained then
they will continue in that pursuit. And once you.. .like many discussions, once you get
in you can’t get out. So, I just really don’t bother with them.

Q:

from my recollection, that’s what was on the other half of the tape. Is there anything
else you’d like to add?

A:

Well, the animal rights issue, I don’t even know Wit’s a hot one anymore. It comes
and goes You know, it’s not something that I really want to publish my views on.
That’s one of those things I asked you to go as light as possible on. If you have
the radicals, they’re going... they’re going to look for somebody to.. .who will
challenge them you know, or a challenge or whatever. I just don’t have the time for it.
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Q:

Thank you very, very much and thank you, Beth, for rejoining.

A:

Thanks for coming back

