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Greetings from Heritage Acres. Summer is

hands down the best time on the farm. This

summer we have been busy!  A brand new

litter of pigs were born last week. Our adult

feeder pigs are enjoying a new patch of

pasture. The benefit of placing the pigs on

pasture is numerous; it provides tasty cuts of

meat, as well as allowing us to improve the

soil. Pigs are excellent rooters and tillage the

soil similar to a plow. With pigs, the soil gets

naturally disturbed without the use of fossil

fuels, which then allows the forage to grow in

thicker and more dense the following year.

This spring, one of our ewes (female sheep)

lost a lamb and quickly abandoned her second

lamb. This lamb was born with some obvious

deformities. Its spine was abnormally curved,

and its legs were severely bowed. This lamb

was quickly scooped up by Grandma, and

bottle fed back to health. Grandma worked

daily to help the lamb learn how to walk in a

linear pattern, and not just around in circles.

Now “Lamby,” as she is fondly known, has

become the new greeter on the farm. She is

the first animal that will walk up to a vehicle

when someone arrives. She was even a star at

the petting zoo at Butternut’s Pioneer days. 
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"Lamby" - nursed to health by Grandma Pydo, is now

the greeter at Heritage Acres.

Tucker Pydo waiting patiently for dad on the skidsteer.



 

Summer is the thick of poultry

production for us. By the end of

September, we will have raised

nearly 2000 broiler birds.

Unfortunately, we have had a

large predator problem this

year. Not the typical four-

legged predator like a fox or

coyote. Rather the eagles,

hawks, and even an occasional

turkey vulture has been present

scooping up our loose birds. 

At the end of May, we

welcomed the newest addition

to our family, Tyson. Our new

baby boy joins his older brother

and already loves riding in the

UTV to help with chores and

check on the animals. A family

of four and a full-time farm sure

keeps us busy, but we wouldn’t

want to raise our children any

other way. 

Skillet Zucchini & Summer Squash

A simple way to prepare the
summer bounty of zucs and

summer squash!

1/2 tablespoon butter
1/2 tablespoon olive oil
2 small zucchini, ends trimmed and
diced
2 small to medium yellow squash,
ends trimmed and diced
Salt and pepper to taste
Freshly grated Parmesan cheese

 
 
 

In a 10- or 12-inch nonstick skillet, heat
the butter and olive oil over medium
heat until hot and rippling.
Add the zucchini and yellow squash in
as even a layer as possible (it should
sizzle as it hits the skillet) and sprinkle
with salt and pepper. Let it sit without
stirring or moving for 2-3 minutes so it
can get nice and golden. Give it a good
stir, add a touch more salt and pepper
to taste if needed, and let it continue to
cook, stirring only every now and then,
until the squash is browning here and
there and tender to your liking, about 5-
7 more minutes.
Season with salt and pepper to taste
and top with freshly grated Parmesan.
Serve immediately.

INSTRUCTIONS:
 

1.

2.

3.

Big smiles from Cassy & Tucker Pydo, as they snuggle

new baby brother, Tyson. 

INGREDIENTS:


