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Jason 60th

Anniversary

STEUBEN - Terry, a

Brooklyn NY native, and

Barbara, a Nashville native,

met at a "Cam Jammers"

hot rod club event in

Huntington, Long Island,

New York, in 1955 and were

married in 1956. The couple

have four children: son,

Terry Jr. and wife, Cindy,

daughter, Tanis and

husband, Don Ross,

daughter, Donna, and

daughter, Michele and

husband, Don Parks.

Barbara and Terry Jason

have many grandchildren

and great-grandchildren,

and a loving extended

family.

land for other purposes and
make the farms more afford-
able for a beginning farmer
while still providing fair
market value to a retiring
farmer.

“I think the report really
highlighted the importance
of our work around farm-
land protection,” she said.
“Now is the time. These
farmers are aging and they
don’t have successors.”

According to Cris Coffin,
policy director of Land For
Good, the study found that
older Maine farmers need
help thinking about succes-
sion and would like conser-
vation easements to be
more available. One trou-
bling finding is that young-
er farmers in Maine are
growing different commodi-
ties than the older farmers.
In particular, far more
older farmers than younger
farmers raise hay, maple,
fruit and beef cattle, and
run greenhouses and nurs-
eries.

“A lot of younger farmers
are growing vegetables.
That’s terrific,” she said.
“But for these other crops
where there are a whole lot
of older farmers growing
them, it raises the question:
What’s going to happen to
those farmers and that land
if there’s not another gener-
ation coming in?”

Hardships and
love of the land

Jack Hill, the longtime
dairy farmer, can’t answer
that question. He and his
family settled in Waldo
County in 1966 after coming
up from Connecticut, where
they couldn’t find affordable
farmland. After the move, it
took a lot of labor and finan-
cial investment to get the
farm where they wanted it.
Hill said that for the first
five years, he worked at the

family farm for room and
board only. Then, for the
next 13 years, he made just
$200 a month.

“Young people don’t know
what it costs,” he said of
farming.

Even after he purchased
the farm from his parents,
Hill and his own family con-
tinued to be at the mercy of
the ups and downs of the
dairy industry. Those ups
and downs — mostly downs,
he said — continue. His 20 or
so grass-fed cows produce
about 500 gallons of rich,
creamy milk each week.
Their milk is so high in but-
terfat, Stone Fox Farm
Creamery in Monroe uses it
to make super premium ice
cream, which is sold all over
the state.

“It makes a really good ice
cream,” Bruce Chamber-
lain, co-owner of Stone Fox
Farm, said recently while
filling up several containers
with the milk.

Hill also sells the milk at
the farm, for $4 per gallon,

and in local stores includ-
ing the Belfast Co-op and
Wentworth’s Family Gro-
cery in Brooks. But the ma-
jority is sold to a wholesal-
er for just $13 per hundred-
weight — a sharp decrease
from the $32 per hundred-
weight he was getting last
year. Hundredweight, the
standard of volume mea-
sure used by the industry,
is 100 pounds or a little
over 11.5 gallons of fluid
milk.

“It’s worse now than it
was,” Hill said of dairy farm-
ing. “I wouldn’t wish this on
anybody. If you don’t love
what you do, you don’t want
to be doing this. There’s no
money in it. Everything is
going downhill for the farm-
er.”

Still, he clearly has affec-
tion for his herd of docile
Jersey cows and takes pride
in what he, his wife, Eileen,
and their daughter, Abby,
have accomplished at Hill-
top Farm. Their daughter is
not interested in taking

over the farm, so for now
the Hills keep on working,
milking the cows, haying
the fields and hoping that a
solution to their problem
will be found. A fair price
for the 500-acre farm would
be no less than $250,000, he
said, and he’s talking to the
Maine Farmland Trust
about the possibility of get-

ting an agricultural conser-
vation easement for his
land.

“We’re hoping this will go
through, but we don’t know
if it will,” he said. “I didn’t
work 50 years to see this fill
up with houses. We have
enough houses as it is. I
think the land is beautiful
— but I’m prejudiced.”

Retire
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Young chicks will start
laying eggs after a month or
so — no noisy rooster need-
ed — and depending on the
breed will lay around five
eggs per week per bird for
their first few years and can
keep laying for more than
five years. A small flock of
six birds will offer enough
eggs for a small family and
then some. “You could do a
cooperative effort, if a neigh-
bor has a large yard and
neighbors want to kick in
for feed,” Trickey said.

In the Presque Isle area,
there is enough consumer
demand that a number of
stores carry locally raised
eggs, including at Bradley’s
Citgo and Convenience
Store, which sells organic
eggs raised at the homestead
of owner Mike Cyr.

But backyard chickens
are not welcome every-
where. While Maine’s larg-
est city, Portland, allows
residents in all areas to keep
up to six chickens under cer-
tain rules — as do South
Portland and Auburn —
Bangor, Lewiston and
Presque Isle have ordinanc-
es prohibiting backyard

chickens in their urban
areas.

Presque Isle’s land use zon-
ing regulations have been in-
terpreted in the past by code
enforcement officials to pro-
hibit backyard chickens in
the urban compact zone, an
area that includes much of
in-town Presque Isle’s resi-
dential neighborhoods. Sev-
eral years ago, that interpre-
tation was upheld by a court
when one homeowner started
raising chickens and was told
to stop, according to George
Howe, Presque Isle’s code en-
forcement officer.

Elsewhere in Aroostook
County, Houlton allows back-
yard chickens within the
town limits, but their coops
must be sited at least 100 feet
from neighboring property.
Fort Kent’s ordinance stipu-
lates that “odors from chick-
ens, chicken manure or other
chicken-related substances
shall not be perceptible at the
property boundaries.”

The reluctance of some
local governments to allow
backyard chickens in urban
and suburban areas usually
boils down to concerns
about safety and smell.
Chicken manure is com-
posed of around 75 percent
water and is high in nitro-
gen, which makes great fer-
tilizer but gives off ammo-

nia gas as it decomposes. A
decade ago, residents of
Frenchville were plagued
with intense an ammonia
stink wafting over the St.
John River from an indus-
trial-scale, outdoor chicken
manure composting facility
in St. Hilaire, New Bruns-
wick, that later was found to
be discharging untreated
leachate into the waterway.

Safety and smell concerns
aren’t unfounded, but they

are not necessarily big prob-
lems, especially in the case
of small-scale poultry, said
Trickey, who raises meat
and egg chickens and other
livestock at her 23-acre
homestead in rural Houlton.

“Chicken manure, if not
managed properly, can be
strong-smelling,” Trickey
said. “A lot of it depends on
how clean they are. The
cleaner and drier their pen
is, with fresh wood shavings,

the less the smell will be.”
Wood shavings, such as

pine, work better in coops
than straw or hay at drying
and neutralizing manure.
That should be swept out
regularly, mixed with car-
bon-containing organic mat-
ter and lawn clippings and
set to compost, Trickey said.

On the safety side, there
is salmonella, a genus of
bacteria with many strains
of various levels of risk to

humans and other animals.
But, with salmonella and
other poultry pathogens, the
risks are well-controlled
with some best practices,
Trickey said.

“I strongly encourage
anyone with a backyard
flock to wash your hands im-
mediately after you handle
chickens. And don’t let your
kids kiss the chickens. It’s a
matter of good hygiene.”

Also, she said, people
should be sure to buy chicks
from a hatchery certified by
the National Poultry Im-
provement Plan, which will
ensure they are free of a
number of the more worri-
some pathogens, including
salmonella enteritidis, one
of the strains commonly
linked to foodborne illness.

Overall, considering the
risks and benefits, Trickey
said keeping chickens is a
worthwhile investment.
“It’s very inexpensive. Your
eggs may cost a little more
than what you pay in the
store for most eggs, but the
quality is better and you get
manure for your garden.”

Trickey also noted there
will be a class on backyard
chickens at the Northern
Maine Rural Living Day, at
the Southern Aroostook Ag-
ricultural Heritage Museum
in September.

Chickens
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We work with confidence,
certain that our May efforts
will reap delicious fruits as
the season continues. And yet
I still have questions. I won-
der how the seeds can carry
within them enough potential
to make the garden flourish.
We planted an heirloom bean
seed that was large, mottled
and beautiful, and marigold
seeds that were so fine I feared
they would blow away before
I could cover them with dirt.

Perhaps it is an act of faith
to plant and trust that the sun,
soil and water will work their
magic, that the seeds will ger-
minate and grow, that the
plants will flower, that the
fruits and vegetables will
ripen and grow. The spring
garden is a place of possibili-
ties, and we can only do our
best to tend, weed and water
enough to give those possibili-
ties a chance to emerge.

Garden
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and tears were shed, and
countless splinters and
chilly nights were spent
hovered over a kerosene
lantern for heat as the pair
took the barn down to the
studs, opened walls and
built a tasting room.

They also had friends
and family who believed in
the endeavor — and a sup-
portive community. When
Mallory and Page needed it
the most, help arrived —
like the time they tried to
set up the still’s cooling
water delivery system.

After 12 hours of sweat-
ing over copper pipes, the
novices had made decent
headway. But it was with
help from a local plumber
friend who stopped by to
check on them that they
were able to finish the job.

A thank-you wall in the
tasting room bears the
names of those who helped
bring the barn-based distill-
ery to life.

Split Rock’s design aes-
thetic is both rustic and
chic.

An old pine tree that was
on Mallory’s wife’s family
property (“A place that

means a lot to me, this tree
was standing right behind
me when I got married”)

was milled into lumber and
now serves as the tasting
room bar.

“We wanted [the space] to
reflect the barrels and barn
with old wood on the tast-

ing room walls,” said Page,
who added that he didn’t
start out looking for a barn
but became fascinated with
the all-purpose country
shelter.

Upstairs, in what was
likely a hayloft, the owners
cut a hole through the sec-
ond floor to fit a 20-foot tall
vodka tower. It soon will be
encased in glass and serve
as a focal point in their
company headquarters.
When you walk through the
front door, a glass wall pro-
vides a peek into their op-
eration.

“We didn’t want custom-
ers to feel that they were in
this pristine tasting room,”
said Page, a licensed site
evaluator. “We wanted
them to feel like they were
involved in the making of
the spirits.”

As tourists descend soon,
Split Rock will be ready
with bourbon, white whis-
key, vodka (both 80 and 150
proof), blueberry vodka,
horseradish vodka and an
intrepid backstory. Even the
company’s name, chosen for
the dirt road the founders
travel between their homes
(a well-known shortcut), is
soaked in irony.

“Friends tell us that’s the
only shortcut we’ve taken,”
said Mallory.

Barn
Continued from Page C1

Gabor DeGre | bDN

Jack Hill and his wife, Eileen Hill, in the cow barn at Hilltop Farm in Monroe recently.
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Jack Hill (left) and Bruce Chamberlain fill containers with
fresh milk produced by registered Jersey cows at Hilltop
Farm in Monroe as Hill’s daughter Abby Hill looks on.
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Matt Page (left) and Topher Mallory, owners of Split Rock Distilling, stand outside their
Newcastle barn, which will house the distillery and soon be open to the public.
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Lynda Trujillo and Christopher Schaal of Folsom, California, raise city chickens in style.


