Clinton Hill ~ January 12, 2008 ~ 

Pastured Beef, Lamb, Pork, and Poultry, Eggs, Honey, Maple Syrup, Cheese 

Order by: Monday, Jan 7, 2008, midnight ~ Pick up: Saturday, Jan 12, 2008  1 to 3 PM

At the home of Seth Orman, 380 Classon Ave, Apt 1 @ corner of Greene & Classon

 sorman3@yahoo.com or 347-739-3379
Order Questions? Contact Nancy at nkdbrown@lewiswaitefarm.com  ~ 518-692-3120

We are sorry about the slightly delayed delivery but we cannot arrive much before 1:45 PM

You can place an order by email, phone or fax. However, it's most convenient for us, if you can use our web site. The day prior to delivery, we will email your order invoice to you. At the distribution site, we will provide a list of everyone's orders and total due and a self addressed stamped envelope to collect and send your checks. Please do not send cash.

Please be sure you receive an email confirmation email of your order to be sure your order is successfully placed!!

Our Web Site: 

http://www.csapasturedmeatandpoultry.com 
Email contact:

Nancy Brown
at
nkdbrown@lewiswaitefarm.com 
Phone and Fax:

518-692-3120 










This is our list of most common stocked items.  
Our Address:

135 Lewis Hill Lane 









Items on this list may sometimes be out of stock.




Greenwich, NY 12834


See http://www.csapasturedmeatandpoultry.com  for up to date list
Your Name


____________________________
Address   


____________________________

Phone

______________________________

City, State, Zip  _____________________________

E-mail
______________________________

Lewis Waite Farm Pastured, Grass-Finished Beef are fed No hormones, , 

No grains, No unnecessary medications, born and raised at Lewis Waite Farm
Bone-In Beef Roasts – Slow Cook with Vegetables.
____ Beef Back Ribs



.7 – 2.3 lbs.
$ 4.95/lb.

____ Chuck roast
 bone-in

2.6 – 4.3 lbs.
$ 6.00/lb.

____ Rib Roast bone-in


4 - 5 lbs.

$ 9.75/lb.

____ Short Ribs




1 - 4.1 lb. pkg $ 5.50/lb. ---____ Whole Beef Shank


3.6 – 7.4 lbs.
$ 4.00/lb.

Boneless Roasts – Like Sunday dinner used to be!

None Beef Tenderloin roast    
3.7 – 3.8 lbs
$18.00/lb.

____ Bottom Round roast 

1.8 – 4.1 lbs.
$  6.25/lb.

____ Brisket w/fat cap


3.9 – 4.9 lbs
$  8.50/lb.

____ Chuck Roast boneless

1.9 – 5.8 lbs.
$  6.75/lb.

____ Eye of Round



2.1 – 4.3 lbs.
$  7.25/lb.

____ Mock Tender



1.7 – 2.7 lbs.
$  7.00/lb.

None Shoulder Clod



3.3 – 5.1 lbs.
$  6.25/lb

____ Sirloin roast



4.5 – 5.5 lbs.
$  7.50/lb 

____ Sirloin Tip roast


2.1 – 5.3 lbs.
$  7.50/lb.

____ Strip Loin Roasts


2.5 – 4.5lbs    $ 11.75/lb.

____ Top Round, rolled & tied  2.4 – 4.3 lbs.
$  7.25/lb.

Ground Beef      All Beef Shipped Frozen

____ All Beef Hot Dogs


~1lb. pkg.

$  7.25/lb.

____ Lean Ground Beef


~1 lb. pkg
.
$  4.75/lb.

____ Lean Ground Beef


~1.5 lb. pkg.
$  4.75/lb.

____ Lean Ground Beef 


~2 lb. pkg.

$  4.75/lb.

____ Lean Ground Beef


~5 lb. pkg.

$  4.75/lb.

____ Beef Kielbasa, cooked ~      1.25 lbs ea
$ 7.50/lb.

____ Liverwurst - .5 lb gold tube made with beef liver 

                and pork jowls, water, sugar, spices. $ 7.25/lb.

Steaks –Best cooked rare to medium rare.

____ Blade steak boneless
  
..2 – 1.0 lbs.
$  5.00/lb.

____ Bottom Round 
steak

.4 – 1.1 lbs.
$  6.00/lb.

____ Eye Round Steaks              .2 - .7 lbs        $  7.00/lb

____ Flank steak




1.2 – 1.5 lbs.
$  9.50/lb.

____ Flatiron steak
                 .2 - .7 lbs.        $ 8.50/lb.

____ London Broil  Shoulder
.7 – 2.7 lbs.
$  6.50/lb.

____ London Broil Top Round
1.1 – 3.4 lbs.
$  7.25/lb.

____ Porterhouse steak


1. – 2.1 lbs.
$11.75/lb.

____ Rib (rib-eye) steak bone-in .9 – 1.3 lbs.
$11.75/lb.

____ Rib (rib-eye) steak boneless .5 – 1.1 lbs.
$12.00/lb.

____ Sirloin steak boneless  

1.1 – 2.3  lbs.
$  7.50/lb.

____ Sirloin Tip steak


.7 – 2.3 lbs.
$  7.50/lb.

____ Skirt Steaks



.8 – 1.3 lbs.
$  8.00/lb.

____ Strip Loin steak boneless
.5 – .7 lbs.

$11.75/lb.

____ T-Bone steak



.7 – 1 lbs.

$11.75/lb.

____ Tenderloin stk./Filet mignon .2 – .7 lbs.
$18.00/lb.

Stew and Kebab

____ Kabob chunks (from round) .9 – 1.7 lbs. $  6.75/lb.

None Lean Stew meat


.9 – 1.3 lbs.
$  6.00/lb.

____ Soup Shank. w/marrow bone  .4 – 1.6 lbs.$ 4.00/lb.

Variety Meats

____ Beef Heart




1.3 – 3.1 lbs.
$ 3.95/lb.

____ Beef Liver




approx 1 lbs.
$ 3.50/lb.

____ Beef Tongue



2.4 – 3.2 lbs.
$ 7.00/lb.

_____ Marrow Bones



1 lb.


$ 2.00/lb.

____ Dog Bones, various shapes
1 lb.

$ 2.00/lb.

None Ox Tail





1.3 – 2.9 lb.
$ 6.00/lb.

Lewis Waite Farm Natural free-range Pork are fed No hormones,,

No unnecessary medications , born or raised from weaning at our Farm
Fresh Pork and Pork Roasts - Pork Shipped Frozen

____ Bacon fresh slabs un-smoked  1-2 lb

$ 4.75/lb

____ Bacon fresh slices un-smoked 1-2 lb.

$ 4.75/lb 

____ Country Style Ribs

approx.1-2 lb.

$ 5.75/lb.

____ Ground Pork



1.5 lb.


$ 4.75/lb.

____ Ham Steak, fresh


1.3-2.4 lb.

$ 6.50/lb.

____ Pork Chops
  1”
2/pkg.
.7-2.2 lb.

$ 8.25/lb.

____ Pork Chops
  2”
1/pkg.
.7-1.5 lb.

$ 8.25/lb.

____ Pork Cutlets



.8-1.3 lb.

$ 6.00/lb.

____ Pork Hocks, fresh


. 2.5 lb.

$ 4.25/lb.

____ Pork Hot Dogs  
8/pkg
.~1 lb.


$ 7.25/lb

____ Pork Loin Roast bone-in 
3-5 lb.


$ 8.25/lb.

____ Pork Rib Roast bone-in  
3-5 lb.


$ 8.25/lb.

____ Shoulder Butt Roast BL 
3.5-5.2 lb.

$ 6.25/lb.

____ Shoulder Roast bone-in 
3.7-5 lb.

$ 5.75/lb.

____ Spare Ribs




.2 – 2.7 lb.

$ 5.50/lb.

____ Tenderloin, whole


1.3-1.7 lb.

$12.25/lb.

Pork Sausage, Kielbasa, Hot Dogs in Links, Bulk, Patties
____ Breakfast Ground

approx 1.5 lb.

$  5.95/lb.

____ Chorizo Ground

approx. 1.5 lb.
$  5.95/lb.

____ Hot Italian Ground

approx. 1.5 lb.
$  5.95/lb.

____ Sweet Italian Ground
approx. 1.5 lb.
$  5.95/lb.

____ Breakfast Links


4 link/pkg.  
      $  6.95/lb.

____ Chorizo Links


3 link/pkg.  

$  6.95/lb.

_____Hot Italian Links

3 link/pkg.  

$  6.95/lb.

____ Sweet Italian Links
         4 link/pkg.

$  6.95/lb.

Smoked Pork! Smoked / water, salt, sugar No Nitrites

____ Smoked Bacon slices

1 lb.


$ 7.95/lb.

____ Smoked Bacon slabs

1-2 lbs.

$ 7.95/lb.

____ Smoked Ham, bone-in

4.9-6.2 lbs.
$ 6.50/lb  

None Smoked Ham, boneless
2.3-5.5 lbs.
$ 7.00/lb.

None Smoked Ham Steaks

.9 – 1.5 lbs.
$ 7.25/lb

None Smoked Hocks, bone-in 1/pkg. 1.3-2.5 #
$ 6.00/lb.

____ Smoked Pork Loin
roast  
4-5 lb.


$14.00/lb.

Variety Meats

____ Caul Fat for grilling

~1lb.


$ 3.25/lb.

____ Leaf Lard to render into lard   1-5 lb.

$ 2.75/lb.

____ Pork Fatback



5 lb. pkg.

$ 2.75/lb.

____ Pork Heart




~1 lb.


$  3.50/lb.

____ Pork Jowls




1 lb. pkg.

$  3.75/lb.

____ Pork Kidneys 2/pkg

~1 lb. pkg.

$  3.50/lb

____ Pork Liver 




~1 lb. pkg.

$  3.50/lb
____ Pork Neck Bones


1-2 lb.


$  2.75/lb.

____ Pork Tail




1.5 lb. pkg.
$  2.75/lb
____ Pork Tongue



~1 lb. pkg.

$  3.50/lb
____ Pork Trotters
2/pkg.

2-3 lbs.

$  3.50/lb
____ LIVERWURST - .5 lb gold tube made with Beef Liver and Pork Jowls, water, sugar, spices.


$ 7.25/lb.

No other additives to our pork except Sausage Flavorings

All-Natural Chicken , Duck, and Turkey from KNK Poultry 

Providing free-range birds eating all natural grains in Edmeston, NY

Chicken, Duck & Turkey

_____
Small Chicken  Avg. 3.4 lbs., w/giblets.
    $ 3.75/lb.

_____
Medium Chicken Avg. 3.75 lbs., w/giblets     $ 3.75/lb.

_____ Large Chicken Avg. over 4 lbs., w/giblets.      $ 3.75/lb.

_____
Chicken Breast 
avg.. 1 lb. pkg.
     

    $ 6.25/lb.
_____ Chicken Legs &Thighs   2-4 per pkg  1-3lbs.  $ 4.25/lb.

_____ Ground Turkey meat
1 lb. pkgs.



    $ 4.95/lb.

_____ Whole Duck frozen

 5-6 lbs ea.
          $ 5.25/lb.

Shipped frozen
Grass-Fed Lamb and Dairy Sheep from 3-Corner Field Farm
Karen, Paul, Emily, and Zoe from Salem, NY

Grass-Fed Lamb & Mutton - Shipped Frozen

None Ground Lamb




1 lb pkg.

$ 9.50/lb.

____ Leg of Lamb, shank end, bone-in half

$12.00/lb

____ Leg of Lamb, whole, bone-in




$10.50/lb

None Lamb back riblets  about .75 lb


      $ 9.00/lb

____ Lamb Rack of Ribs 1.4 – 1.7 lbs


      $17.00/lb

____ Lamb Rib Chops  1 – 1.5 lb




$16.00/lb

____ Lamb Shank  1.25 lb -2 pkg




$  8.50/lb

None Lamb Shoulder Chops  about 1.5 lb


$10.00/lb

____ Spicy Italian Mutton Sausages 
1lb


$10.00/lb

____ Mild Italian Mutton Sausages 1lb



$10.00/lb

Sheep’s Milk Products – deliciously rich = Shipped Chilled

____ Brebi’s Blanche Cheese 3 pack herb 10.5 oz
$15.00/ea.

____ Brebi’s Blanche Ash herb crottin 3.5 oz.

$ 6.00/ea.

____ Brebi’s Blanche French Herbs crottin 3.5 oz
$ 6.00/ea.

____ Brebi’s Blanche Lavender herb crottin 3.5 oz.$ 6.00/ea.

____ Brebi’s Blanche Natural crottin 3.5 oz.

$ 6.00/ea.

____ Brebi’s Blanche fresh cheese 8 oz container
$10.00/ea.

____ Shushan Snow Cheese mini wheel 5.5 oz.
$ 8.00/ea.

____ Sheep’s Milk  Yogurt   32 oz container 

$11.00/ea

____ Sheep’s Milk  Yogurt 
15 oz container 

$ 6.00/ea.

____ Sheep’s Milk  Yogurt 
6 oz container 

$ 2.50/ea

____ Frere Fumant full wheel  2.5 lb



$21.00/lb

____ Frere Fumant 1/2 wheel  5 lb




$21.00/lb

____ Frere Fumant 1 lb wedge





$21.00/lb

Washington County Maple Syrup from Sugar Mill Farm

Made by John & Michele Reid of Greenwich, NY 

All Syrup is Grade A Amber. Please circle the color you prefer: Light Amber, Medium Amber or Dark Amber

____ Maple Syrup – 1 Gallon


$ 49.50 ea. 



____ Maple Syrup – 1 quart



$ 15.00 ea.
____ Maple Syrup – ½ gallon


$ 27.00 ea. 



____ Maple Syrup – 1 pint



$ 11.00 ea.

Shipped at room temperature
Washington County Honey from Harry’s Honey’s House

Harvested by Derek Woodcock of Cambridge, NY

____ Honey – 12 oz. Bear squeeze bottle
$ 3.50 ea. 


____ Honey – 1 lb. glass  jar




$ 4.25 ea.

____ Honey – 1 lb. squeeze bottle


$ 4.25 ea. 


____ Honey – 2 lb. glass jar




$ 7.25 ea



____ Honey – 2 lb. squeeze bottle


$ 7.25 ea.


____ Honey – 5 lb. plastic bottle


$17.00 ea.

____ Raw Honey in 1 lb glass jars


$ 4.75 ea.


Shipped at room temperature
Grass-Fed Goat’s Milk Cheeses from Consider Bardwell Farm

Made by Angela Miller and Russell Glover, West Pawlet, VT 
Goat’s Milk Cheese – rich and creamy 

____Dorset Jersey Cow’s Aged whole wheel        $ 18.00/lb

____Dorset Jersey Cow’s Aged 1/2 wheel             $ 18.00/lb

____Dorset Jersey Cow’s Aged 1/4 wheel             $ 18.00/lb

____Pawlet Toma Style Cow’s milk cheese 1 lb   $ 18.00/lb

____Pawlet Toma Style Cow’s milk cheese 1/2 lb $ 18.00/lb

____Pawlet Toma Style Cow’s milk cheese 2 lb   $ 18.00/lb

____Rupert Alpine-style Raw Cow’s milk  1 lb    $ 18.00/lb

____Rupert Alpine-style Raw Cow’s milk 1/2 lb  $ 18.00/lb

____Rupert Alpine-style Raw Cow’s milk 2 lb     $ 18.00/lb

Shipped chilled
Jams and Sauces  from Rudi’s Lakeside Garden

80% of the ingredients are from Vermont and made by Charles Jacien, Lake Bomoseen, VT 
Jams and Sauces from Vermont products 
____ Dandelion Jelly


6 oz. jar


$ 5.00ea

____ Blueberry Merlot

6 oz. jar


$ 5.00ea

____ Classic Elderberry Jelly 6 oz. jar


$ 5.00ea.

____ Hot Chili Sauce


6 oz. jar


$ 5.00ea.

____ Root Beer Jelly 

6 oz. jar


$ 5.00ea

____ Drunken Grapefruit Jelly
6 oz. jar

$ 5.00ea.

____ Lo Sugar Apple Jam

6 oz. jar

$ 5.00ea.

____ Tomato & Tabasco Jam 6 oz. jar


$ 5.00ea.

____ True Greek Oregano & Saffron Glaze
$ 5.00ea.

____ Port wine catsup

10 oz.



$ 6.00/ea.

Shipped at room temperature

European Handmade  Breads from Rock Hill Bakehouse

Organic flours and ingredients made in Gansevoort, NY

____ 8 Grain, 3 Seed Bread 24 oz unsliced loaf 
$ 5.99/ea
____ 8 Grain, 3 Seed Bread 24 oz sliced loaf     
$ 5.99/ea
____ Farm Bread 


24 oz sliced loaf    
$ 3.99/ea

____ Farm Bread 


24 oz unsliced loaf
$ 3.99/ea
____ Sourdough Bread     
24 oz sliced loaf   
$ 3.99/ea

____ Sourdough Bread     
24 oz unsliced loaf 
$ 3.99/ea

____ Whole Wheat Farm Bread 24 oz unsliced      $ 4.49/ea
____ Whole Wheat Farm Bread 24 oz sliced          $ 4.49/ea
____ Cinnamon Raisin 

24 oz.  sliced

      $ 4.99/ea

____ Cinnamon Raisin         24 oz. unsliced           $ 4.99/ea

____ Jalapeno Cheddar        24 oz. unsliced
      $ 6.99/ea

____ Pepper Parmesan         24 oz. unsliced
      $ 6.99/ea

____ Pepper Parmesan         24 oz. sliced

      $ 6.99/ea

Raw Cow’s Milk Cheeses  from West River Creamery

Made by Charles & Jane Parant,      Londonderry, VT 
Semi-soft cheeses

____ Cambridge w/Chipotle

~1/2 lb piece
$  6.00 ea

____ Cambridge w/Chipotle

~1 lb piece
$ 12.00 ea

____ Farmhouse Jack


~1/2 lb piece
$  5.50 ea

____ Farmhouse Jack


~1 lb piece
$ 11.00 ea

____  Middletown tomme

~1/2 lb piece
$  8.00 ea

____  Middletown tomme

~1 lb piece
$ 16.00 ea

____  Middletown tomme, wheel  ~4-6 lb

$ 16.00 /lb

____  Middletown tomme, ½ wheel  ~2-3lb
$ 16.00 /lb

____ Three Mountain Cheese 1/3 lb wedge      $   6.50 ea.

____ Firehouse Jack


~1/2 lb piece   
$   6.75 ea

____ Firehouse Jack


~1 lb piece
      $ 13.50 ea

____ Feta





~1/2 lb piece        $ 10.00/lb

____ Feta, marinated herbed 
~8 oz        
      $  6.00 ea

Sausage
____ Lamb, rosemary, red wine, feta
~1 lb
$  8.00/lb

____ Pork & VT maple syrup
~1lb


$  6.25/lb

____ Pork Garlic & Parmesan
~1lb


$  6.00/lb

Goat’s Milk Cheese and Other Products  from Gillis Acres Farm 
Brian & Ave Maria Gillis,  Greenwich, NY 
_____ Alpine Queen                ~1/2 lb wedge
$  21.00/lb

_____ Alpine Queen                ~1/3 lb wedge
$  21.00/lb

_____ Alpine Queen                ~3/4 lb wedge
$  21.00/lb

_____ Bleu de Graf                 .25 - .50 lb     
$  21.00/lb

_____ Chevre, cranberry walnut  8 oz


$  11.00/lb

_____ Chevre, garlic



  8 oz


$  11.00/lb

_____ Chevre, herb



  8 oz


$  11.00/lb

_____ Chevre, jalapeno


  8 oz


$  11.00/lb

_____ Chevre, plain



  8 oz


$  10.50/lb

_____ Cottage cheese
            12 oz


$    6.00 ea

_____ Feta Greek style

     ~1 lb


$  16.00/lb

_____ Feta Greek style

     ~1/2 lb


$  16.00/lb

_____ Feta Greek style

     ~1/4 lb


$  16.00/lb

_____ Goat’s milk


     ½ gallon

$    6.00 ea

_____ Goat’s milk yogurt, ginger 16 oz

$    6.00 ea

_____ Goat’s milk yogurt, ginger 32 oz

$  11.00 ea

_____ Goat’s milk yogurt, plain 16 oz


$    6.00 ea

_____ Goat’s milk yogurt, plain 32 oz


$  11.00 ea

_____ Kefie, plain



 32 oz


$    9.00 ea

_____ Tomme de Chevre      ~1/2 lb wedge
$  21.00/lb

_____ Tomme de Chevre      ~1/3 lb wedge
$  21.00/lb

_____ Tomme de Chevre      ~3/4 lb wedge
$  21.00/lb

Grass-Fed & Finished Lamb  from Argyllshire Lamb

 Raised by Barbara Peters, Argyle, NY 
Freshly Frozen Lamb Shipped frozen

____ Ground Lamb

~ 1 lbs.



$  9.50/lb.

____ Lamb Shank
     ~ 1 lbs.




$  8.00/lb.

____ Whole Lamb Leg  ~ 4 lbs




$10.50/lb.

Tilapia, Aquaponically Raised  from Laughing Duck Farm 
Don McCormick, Westport, NY 
____ Whole tilapia     ~ 1 lbs




$5.95/lb.

Natural Fresh Eggs   from Cornell Farm or Laughing Pig Farm
_____
1 dozen Natural Fresh Eggs


$ 3.95/doz.  Shipped chilled

Web Site First Time Sign-on Instructions

http://www.csapasturedmeatandpoultry.com

Here are instructions for the members, especially for the first time sign-on. 

PLEASE READ ALL THESE INSTRUCTIONS:

Go to http://www.csapasturedmeatandpoultry.com to see a description of the philosophy of our farms on the Home Page. If you click on the farm names, you can read a short description of the chosen farm, and send any of the farms an email. Use Back to go back to the Home Page. At the bottom of the Home Page, click the CSA Login Click Here button to enter the area of the web site for placing orders, seeing future delivery dates, browsing the product list, and maintaining your member information.

The next page is the CSA Member Login page. Everyone must sign on every time they come to the site. We need to secure who has access to the web site so we can be sure that all of the orders that are entered are valid. You will see this page every time you come to this site, but the first time you will log in with a special first time User ID and Password. (The User ID and password, which you must use the first time that you sign on, should not be publicly broadcast in case someone who is not a member someday misuses it.)

THE FIRST TIME YOU SIGN ON, use Clinton Hill as the User ID. For the password use Downing. The ID and PW are not case sensitive.

THE NEXT TIME YOU SIGN ON (and all subsequent times after that), use your personal User ID and Password that you set up on the Edit My Member Information page. You may change your password at any subsequent time by using the Edit My Member Information page.

When the FIRST TIME SIGN ON is accepted, you come to the Edit My Member Information page. You will fill in:

· New personal User ID that you will use to sign on from now on. (Example: this could be your name, nickname, or a word or words that are convenient for you to remember)

· Your Name, your partner's (alternate) name, your address, phone and email, 

· Your personal password that you will use to sign on from now on.

· The password hint and password hint answer are phrases that would help you to remember your password when you forget. If you forget, click on the appropriate location at the bottom of the Edit My Member Information page. The hint you have chosen will be shown to you on the screen (e.g., "my dog's name), and when you type your correct hint answer (e.g., "Fido"), you will be shown your password. This is all part of keeping your password and our web site secure.

· Once you submit your information successfully, the Main Menu is shown.

From the Main Menu, you can place an order, see or change your existing orders, see the meat delivery dates, see the product list, and send a message to the farms. Follow the instructions on the top of each page to use each page effectively. Use the navigation buttons on the web site's screen, rather than the back and forward keys as much as possible.
When you Place an Order, you can use the drop down list of products to see the list of available items for each type of product. For some of these lists there are little page numbers on the right hand corners to see additional items that do not show on the first page. 

Select each item by typing your quantity and comment for an item and then clicking the Add link one at a time for each item desired.  Once all items are chosen, click Check Out to review your items and add any order notes you may want to include. Then be sure to click Complete My Order to assign an order number and send an email order confirmation to your email address and another one to the webmaster. If you do not receive an order confirmation by email, your order may not be ‘saved’. You can check this by looking at the See My Existing Orders menu item which shows you your orders by delivery date. 

When you are done, use the Logout button to exit this session of your visit to the site.

Thanks for your orders. We hope the web site makes this very easy for you.

CSA Pastured Meat and Poultry

Alan & Nancy Brown at Lewis Waite Farm

Page 1


as of  1/2/2008

