
FARM APPRENTICESHIP PROGRAM - 2017

Farm Overview:

During what time period does your farm operate?

Year round, with more business in the summer months.

Describe the physical setting of your farm and the nature of the community in which you 
live (e.g., acreage, woods/fields, buildings, near town/remote area, recreation available, 
etc.): 

Toddy Pond Farm sits on 500+ rolling acres in Monroe, Maine. Monroe is a great small 
town(pop <1000) with a thriving farming community approximately 15min from Belfast and the 
sea coast. We share this great town with North Branch Farm and Dickey Hill Farm to name a 
few. We are located at the top of a steep hill at the the end of a mile long dirt road. The farm has 
about 4 miles of lovely walking trails and long frontage on Toddy Pond with kayaking, swimming, 
etc. The farm is predominately wooded with ponds, streams, bogs, and 30 or so acres of 
pasture. There are a number of buildings on the farm housing livestock, machinery, commercial 
kitchen/dairy, farm store, work shop/ wood shop and solar barn. In spring of 2016, the dairy will 
be powered by a recently installed solar array with power outage backup capabilities. There is a 
farm stay rental cottage as well.

Describe your farm operation (e.g., livestock, crops, bees, herbs, forestry work, 
greenhouse, orchards, building projects, haying, maple sugaring, meat processing, level 
of mechanization, products made, marketing, dairy, stock dogs, etc.):

We have a small grass fed dairy, we will be milking 5 cows this summer, with 2 cows to calve 
May. We have sheep as well, with several ewes lambing this spring. From the cows' milk we 
produce yogurt, kefir, and ice cream in our creamery. We sell our dairy products and raw honey 
in 10 different retail locations from Brewer to Portland. We also attend the Belfast Farmers’ 
Market on Fridays. The farm has a self serve store with our dairy and meat offerings. We 
rotationally graze the cows and sheep with the chickens following in rotation for parasite control. 
We currently graze separately, but are exploring a multi-species grazing plan. We have 



asheepdog (in training) who loves to help move any and all the animals about. We raise 
American Guinea Hogs, laying hens (approx 60), meat birds (100-300 per summer), and are 
considering raising meat rabbits as well. Our meat is processed off farm at a state inspected 
facility and sold at farmers' market and from our farm store. We have several hives of honey 
bees that we keep for honey, used in our ice cream and sold from the farm store and a few 
wholesale accounts, as well as pollination...and because bees are just cool. We have an 
orchard of apple trees young and old, as well as a couple peach and pear trees. Raspberry 
bushes were planted 2013, and we are planning to expand the patch this spring. The fruit is 
currently used in the ice cream. We keep a large garden for family consumption, sourcing 
ingredients for ice cream making, farm stay guests, and farm dinners. We grow forage crops for 
livestock as well. This summer we are converting our previous vegetable garden to herbs and 
flowers, moving the veggies to a larger plot. We have plans for a greenhouse this summer and 
expansion into marketing veggies in the future. We have a 28X14 greenhouse for seedlings, 
chick starting, etc. There are 4 acres of man made organic cranberry bogs on the farm. One 
acre of cranberry vines were planted spring 2014. The remaining bogs will be planted over the 
next couple years as vines become available. The planted bog is not yet yielding but requires 
weeding and occasional irrigation. The unplanted bogs require harrowing for weed prevention. 
This past fall we began running the gravity fed irrigation lines, work is ongoing.

A large portion of farm income is derived from agritourism. We have a 4 bedroom house that is 
rented by the week to farm stay guests. Guests often participate in chores and on-farm work. 
We encourage as much learning and farm interaction as they want. We especially cater to 
families and seek to include children in the learning. We are expanding to on farm dinners and 
events, and have received a few requests for on farm weddings.

We have a good sized sugarbush that we'd love to tap and expand into maple sugaring, 
whether that moves from the wish list to the to do list this year remains to be seen!
We have 2 tractors that we use year round for a variety of work - haying, manure spreading, 
logging, hauling, plowing, tilling, grading, chipping, etc. We also have a BCS that we use for 
smaller jobs in the garden - making raised beds, rotary plowing, chipping wood for mulch, etc. 
This past winter we hired a logging crew to restore several acres of planted pines to pasture 
land. This will add nearly 30 acres of open ground that we will seed in the spring of 2016 with 
the hope of increasing our grazable pasture later in the year. 

Are all your crops organically grown? If not, to what degree are organic methods used on 
your farm?

We follow organic principles throughout the farm, but are not certified. The pastures, cranberry 
bogs, and gardens are managed organically, with only farm made compost and manure used as 
amendments. We haven't used any kind of pesticides, Organic approved or not. We feed only 
certified Organic feed and hay to our cows, sheep, and chickens but get buckets of scrap food 
from the Bay Wrap and The Daily Soup in Belfast, for our pigs, which is not organic. We feel 
strongly that pigs serve a unique and important role in our food system in their ability (and 
delight) to thrive on the food that is wasted and thrown away in our culture. We have never used 
antibiotics, routinely or otherwise, but would if the health of the animal required we do so. We 
would follow required milk/ meat withholding periods but at this point in our farming career would 
not remove the animal from the milking herd. Our farm is small, and each cow is important to us, 
emotionally and financially, we couldn't afford to feed and house a cow that we couldn't derive 



an income from, but could not in good conscious get rid of a cow because she had received a 
course of antibiotics.

Describe the work to be performed and the skills to be learned by an apprentice (e.g., 
care of livestock, planting, cultivation, harvesting, selling at market, use of 
equipment,carpentry, food preservation, woods-work, etc.). Please break the season (or 
months) into 4 major tasks to be performed during each.

Spring:

General Livestock Care - Feeding & Watering, Rotating on Pasture or Winter Housing Needs, 
Lambing/Farrowing/Calving
Milking Cows - Once per day in the morning - we milk @ 8 AM
Creamery work - Learn to make Yogurt, Kefir and Ice Cream
Food Processing - Yogurt & Kefir preparations for wholesale and direct sale
Apiary preparation - equipment and new bee colonies
Chainsaw & Tractor work - firewood, winter blown down clearing, trail making
Garden preparation - BCS work, hand tools, seedlings, greenhouse work, etc.

Summer:

General Livestock Care - Feeding & Watering, Rotating on Pasture or Winter Housing Needs
Milking Cows - Once per day in the morning - we milk @ 8 AM
Creamery work - Learn to make Yogurt, Kefir and Ice Cream
Food Processing - Yogurt & Kefir preparations for wholesale and direct sales (packaging, etc.)
Customer Interaction - Farmers' Markets, Farm Store, Farm events (Open Farm Day, etc.)
Fencing, rotationally grazing, pasture management
Agritourism: events/ farm stay/ farm visitors
Planting/ cultivation in the gardens

Fall:

General Livestock Care - Feeding & Watering, Rotating on Pasture or Winter Housing Needs
Milking Cows - Once per day in the morning - we milk @ 8 AM
Creamery work - Learn to make Yogurt, Kefir and Ice Cream
Food Processing - Yogurt & Kefir preparations for wholesale and direct sales (packaging, etc.)
Customer Interaction - Farmers Markets, Farm Store, Farm events (Open Farm Day, etc.)
Fencing, rotationally grazing, pasture management
Agritourism: events/ farm stay/ farm visitors
Trail work and maintenance, firewood

Winter:

General Livestock Care - Feeding & Watering, Rotating on Pasture or Winter Housing Needs
Milking Cows - Once per day in the morning - we milk @ 8 AM
Creamery work - Learn to make Yogurt, Kefir and Ice Cream
Food Processing - Yogurt & Kefir preparations for wholesale and direct sales (packaging, etc.)
Firewood/trail work
Food processing/ wholesale accounts



Farmstay cottage management
Lots of reading/ business development

What do you expect of an apprentice? (e.g., hours to be worked in a day, days to be 
worked in a week, heavy physical labor, time off, etc.): 

We are looking for an individual or a couple who are enthusiastic about learning to care for land 
and livestock and all that farming has to offer. A positive attitude and a solid work ethic are 
essential. Generally we'd expect an apprentice would want to be busy, when we're busy. Often 
we are busy all day long from one task to the next, taking care of the farm as the daylight hours 
allow. During the summer months we rarely take an entire day off, but rather take short coffee 
breaks or relaxing moments in the apiary to recharge and refocus before starting up again. We 
understand that an apprentice will need time off and time away and we will be as flexible as 
possible. We would hope that an apprentice would take time to enjoy all the farm has to offer - 
swimming, kayaking, fishing, camping, hiking, etc. whenever the time allows.

Explain how you intend to provide instruction and training to an apprentice (e.g., work 
along with the apprentice, demonstration, apprentice working alone, training “classes,” 
reading to be done, extent of supervision by yourself or others, etc.):

All of the above, with the apprentice working alongside and transitioning to independent work as
competence and comfort allows. Suggested and required reading list. Apprentice would be
welcome to attend any conference/ classes we partake in as well as farming related classes that 
they wish to explore.

Are you a full-time farmer? If not, describe what other occupation(s) you have: 

We both farm full time. We also homeschool our 13 and 16 yr old boys.

Can you pay a stipend or a wage in addition to providing room and board? If so, what are 
you offering and under what conditions? (i.e., experience level, duration of commitment, 
graduated scale) 

We can offer a stipend of $100/week for the first month, $125/week for months 2, 3 and 4, and 
$150/week for months 5 and beyond. For a couple both working on the farm equally we can 
work to adjust that amount slightly. There is also a modest dairy and meat share each week as 
well as the ability to harvest from the gardens.

Do you require a prospective apprentice to visit your farm before a final arrangement is 
made?

We would prefer a visit, but would make an exception for apprentices who are geographically 
unable to visit.

Do you require a trial period?

Yes - we require a 2 week trial period with a check in at that time to ensure everything is working 
well for everyone. 



Explain the room and board arrangements (e.g., would the apprentice live with the 
family,live apart but eat with the family, are there young children, what household duties 
would the apprentice share, are a vegetarian household, would you provide vegetarian 
meals, are there rules about smoking/drinking/drugs, are there any other important 
considerations?): 

Our apprentice(s) would have a small one room "cottage", the cottage is very sweet with a small 
deck and lots of light and is located in the heart of the farm. There are very basic kitchen 
facilities (small fridge, induction burners, convection countertop oven). There is a futon mattress, 
and we can provide linens as needed. There is a hand pump right outside the cottage. 
Bathroom/ shower facilities in main house 200ft away. There is also a bathroom in barn and 
farm store (sink/ toilet) very close by. Apprentice would be welcome to share some meals with 
family, and would receive a weekly supply of dairy/ meat as available and could harvest from 
gardens as desired. We are a non vegetarian household and could not provide nutritionally 
balanced vegetarian meals. Our meals are pretty informal, but we do generally sit down as a 
family for dinner. Apprentices would be expected to assist with meal prep and cleanup of meals 
they are partaking in, as well as share in bathroom/ shower cleaning. Smoking and drugs would 
not be allowed on farm, moderate drinking is fine. Our sons are 13 and 16 and assist with farm 
chores on a daily basis and we want to ensure that an apprentice on our farm is a good role 
model for them. 

Describe yourself, your family, background, farming experience, philosophy, goals &
interests: 

We are a non religious homeschooling family from a non farming background, although as the 
child of back to the landers (Heide) grew up with a huge garden, chickens, grinding our own 
grain, etc. Greg lived in an old family farmhouse but did not have any livestock. We do a LOT of 
reading and learning, and are learning as we go. We have lived in midcoast Maine for the past 
17 years and are both native New Englanders - we grew up in New Hampshire and actually met 
and started dating in high school. Yes, that does happen. We arrived at farming from a deep 
rooted need to be actively involved in our food system. Vegetarians for the better part of 2 
decades, we have lots of strong thoughts and feelings about our country's meat and dairy 
industries. We are no longer vegetarians and our farm is our small attempt at healing some of 
what we think is wrong in our world.

We are active folks, we try to take a walk around the farm each morning with our dogs - usually 
a mile or so. It's a good time to reflect, plan the day or week, touch base with each other, etc. 
Apprentices would be welcome to join us on these walks. We also enjoy hiking, biking, 
kayaking, camping, xc & alpine skiing, snowshoeing and being outdoors in general. We also 
both really enjoy a good cup of coffee. Afternoon coffee is an essential part of our day. 

Our goal for the farm is to connect folks with their food and the animals that produce it, with the 
hope that connection and education will lead to food choices that create positive change in our 
world.


