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farm, and we knew of other successful dairy farmers 
pursuing agritourism,” Al explains. He mentions 
another dairy even closer to Fort Wayne that holds 
a fall festival, as well as one near Indianapolis and 
another near Goshen. “Our �rst motive is education,” 
Al adds. “�e second is family fun. We want to give 
people from the city an opportunity to experience 
farm life while creating family memories.” 

Al says the biggest a�raction at the festival is the 
hayride, which o�ers the Kuehnerts the chance to 
tell visitors about farm life. “It’s a 20-minute hayride 
where we tell people the story of the life cycle of a 
dairy cow and the hard work that goes into caring 
for them. We want to show people how well we care 
for these animals,” he says. “We are businessmen 
too, and we don’t make money unless we take good 
care of our animals.”

As Al gives a hayride tour of the farm, he �nds 
himself bombarded with a variety of questions from 
visitors. He describes how an average dairy cow 
carries 5 to 6 gallons of milk in her udder and how 
most produce milk for four or �ve years. 

“Modern dairy cows are one of God’s hardest 
working creatures,” he tells a group of children, 
who are enthralled by the fact that the average cow 
eats 100 pounds of feed a day, which, in addition to 
dry hay, corn silage, hay silage and soybean meal, 
includes fruit and vegetables from local grocery stores 
considered too old for human consumption. “It’s 
another way,” Al points out, “that we try to reuse and 
not waste food products.” 

Al’s wife, Cindy, says most of the festival visitors 
are couples with young children. “We just see such 
a huge need for education about agriculture,” she 
notes. “We live so close to the city, and agritourism 
is very popular.”

Al’s daughter-in-law Sarah, who works o� the 
farm as a dietitian, handles the marketing side of the 
month-long event. Raised on a dairy farm herself, 
she says, “We wanted to do the festival because we 
feel fortunate to have four generations here working 
together. We’re passionate about educating people on 
how food gets from the farm to your table.” 

Sarah admits it’s no easy task managing work on 
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