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Joel Salatin. He estimates you can save 30% or more on feed 
costs, not to mention savings in pasture fertilization. While 
Salatin’s broilers ofen reach market weight earlier than normal, 
the Neales prefer a slower-maturing Poulet Rouge breed for its 
hardiness and tasty meat. 

“We get them as day-old chicks,” says Martha. “If you hatch 
them yourselves, you have a depreciating return; the chicks begin 
to appreciate the day we get them.” Tey’re in the brooder for 
two or three weeks and on pasture for eight to 12 weeks. Te 
family produces more than 1,000 meat birds a year.

Marketing and Growth
Martha says word of mouth and location both favor Windmist, 

while visits to farmers’ markets and direct sales to chefs and 
grocers through web sites such as Farm Fresh Rhode Island 
(www.farmfreshri.org) help the Neales clear inventory and 
sell niche products. “Te home cook might not want to mess with 
beef cheek, but a chef will,” says Martha, noting Farm Fresh RI’s 
ease of use and quick turnaround. “On the weekends I list what 
I have available, chefs and grocers place their order on Monday, 
on Tuesday I get my list of what sold, I pack for delivery on 
Wednesday, and the restaurant has it on Tursday.” Plus, she says, 
“it’s great to see our farm’s name on a menu.”

All of this, and the farm continues to expand. Teir home 

garden, for instance, has turned into a year-round functioning 
greenhouse, thanks to USDA’s seasonal high tunnel program. 
Te Neales’ 1,200-square-foot greenhouse extends their growing 
season by weeks on either side for vegetables, while providing 
shelter for greens in the winter. Te NRCS-funded program 
has helped farmers in 43 states build hundreds of high tunnels, 
including the Neales, who were fully reimbursed for their 
structure and in return will keep three years’ worth of production 
records showing the resulting season extension.

Meanwhile, other farms in the area help create something 
of a “slow-food district” on the island. Te Neales credit their 
neighbors with raising grass-fed beef years before they did, and a 
farmstand across North Road sells fresh vegetables; all the more 
reason for weekenders to slide down that Newport Bridge ramp 
and pick up a litle something for the week ahead.

George, Martha and the kids all stay busy, but Martha is the 
sole full-timer. Still, she says, “I’m living my dream. Tis is so 
much beter than teaching.” She seems, for a moment, to catch 
how that sounds, and acquiesces a bit: “I really like kids. I just 
wish that kids could be grass-fed instead of ‘feedloted.’ Tat’s 
what it comes down to.” 

Imagine Martha saying this while she takes in the view of 
her own farm—the stunner of a landscape, the grazing belted 
beauties—and it’s easy to see what she means.   

The Neales have added more 

equipment to their arsenal, like a baler 

and various implements, all purchased 

at Big Boys Toys in Pomfret Center, Conn. 

The dealership has the distinction of sitting 

on a working farm; father-and-son team 

Dan and Kevin Huff are farmers as well 

as dealers, making their relationships 

with farmer-customers easy ones. “I even 

bought cattle from them,” says Martha, 

“and not one, but two customers told me it 

was the best beef they’d ever eaten.”

Martha feeds the layers in front of their mobile chicken house; the whole setup 

is designed to move around the pasture to help “clean” behind the cows.
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