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Wool n’ Feather Farm

Osseo, Wisconsin

My husband and | started Wool n' Feather
Farm in 2005 with two sheep we moved with
us from Vermont back to Wisconsin, and a
flock of ducks and two geese. A few years
later, we still have one of our original sheep
and 24 others that we have since have added
to our flock. One last duck, chickens, and two
alpacas graze peacefully on our IO-acre farm.
We raise purebred Icelandic, Shetland and
wonderful Scottish Blackface sheep. We
chose our breeds for their hardiness and
intelligence Although, my husband laughs at
me when | explain to family and friends just
how brilliant my sheep are, | can't help to talk
up how smart and hardy they are compared to
the commercial breeds we have had in the
past.

Our main focus is breeding healthy sheep
with quality fiber. We shear our sheep in the
early spring and deliver the wool to a local
mill. Finding a mill that could handle the
longer staple of a Scottish Blackface sheep

was difficult. Most mills are unfamiliar with
the breed. We were extremely lucky when a
mill opened locally that had experience and
equipment able to handle it. Our wool is
processed into yarn or roving and | use it for
felting and weaving.

Our breeding program currently focuses on
breeding for curly, shorter uniform locks. We

have found that these characteristics make for

a softer yam. | use the wool to add strength

and durability to my weaving projects. | often

use it as my warp in blankets and rugs. We

have found Scottish Blackface

wool is well suited for dyeing as well. "

As our farm grows, so does the amount of
wool and yam. This year we were very excited
to start a CSA program. Community
Supportive Agriculture programs have become
very popular in our area, so we thought why
not start one our farm, but instead of vegetable
and fruits, we offer fiber. We have 25 Fiber
Shares available for this year. Each
shareholder receives 8 skeins of yam, and a
sampling of our roving. We offer 100%
Scottish Blackface, Icelandic and Shetland
yams, along with a special farm blend made
with our softest fleeces from the sheep and our
alpaca fiber. Along with their fiber, we send
sheep note cards, and a farm newsletter. By
purchasing fiber shares from us, our customers
can share in some of the experiences in
running a fiber farm.

We market our products, including our Fiber
Share program at craft fairs and_on etsy.com
Etsy is an online market place devoted to all
things handmade. It is full with crafters and
artist selling their handcrafted products. Etsy
has been a wonderful resource for us. It is very
inexpensive to list an item, and a great way to
reach customers beyond your local area. We
are able to reach customers all over the United
States and recently made a sale to Germany.
Visit our farm store at

woolnfeatherfarm/ etsy .cam

In the future we would love to see our flock
grow and continue to thrive. Contact us for
guestions or comments. Wool n' Feather
Farm, Osseo Wisconsin.
woolnfeatherfarm@yahoo.conor see our
store at woolnfeather/ etsy .com




We invite members of SBBU to contribute stories
about your flock to be featured in a future edition

of :

This is the promotional statement that accompaaligbe
lamb recipes that are published by the Scottisklgtae
Association in the UK

Spirals with Blackface Lamb, Feta
and Vegetables
Timings
Cooking: 10 minutes

Preparation: 15 minutes
Ingredients (Serves 4)
1 Ib pasta spirals

% |b baby corns, halved lengthways

¥ |b Blackface Lamb leg steaks - cut into strips
1 red onion, cut into thin wedges

1 green pepper, cut into thin strips

2 courgettes, thinly sliced

6 0zs button mushrooms, sliced

1 punnet cherry tomatoes, halved (1/2 Ib)

3 ozs feta cheese, crumbled

Olive oil spray

Method

Cook pasta according to packet instructions. Spray a large non-

stick frying pan or wok with oil and heat. Cook half the lamb for
2-3 minutes until browned and cooked through. Repeat with
remaining lamb. Transfer to a plate, cover loosely with foil, and
stand for 5 minutes.

Thinly slice across the grain and set aside. Reheat the frying
pan (spray again if required) and cook baby corn, onion, pepper,
courgette and mushrooms for 3 minutes.

Add tomato, stir-fry for another 2 minutes. When cooked, drain
the pasta and return to the saucepan. Add vegetables, and
lamb and stir to combine.

Serve topped with crumbled feta cheese. Garnish with parsley
and sliced spring onions if desired.

www.scottish-blackface.co.uk



As we approach the end of our second
year for SBBU we should all be looking
to how we may improve our market

exposure and promote membership of
our new organization.

Not having deep pockets we have of
necessity, been prudent with any
advertising we have done and in that
respect have recently signed up with
“Sheep” magazine for three adverts in

the March/April: May/June:
September/October 2010 editions.
Modest as this may be it does help to
give the Scottie greater exposure and
hopefully, better recognition in all
pasture based breeding systems. By
greater exposure we should be able to
encourage others to breed the Blackie
both as pure bred and for Scotch Mules
when crossed with the Bluefaced
Leicester.

In the latest “Sheep” magazine there is a
letter concerning the lamb “check-off”
program in which it explains how this

program does sell more lamb in America.
However, U.S grown lamb sales fell
dramatically while imported lamb sales
increased. It is important to realise that
we, as producers of Scotties and Scotch
Mule bred market lambs, we produce a
higher quality lamb than any imported
lamb from any source. It is not the
consumer market that is lacking but
rather our input into that market with our
locally grown pasture raised lambs.
It therefor occurs to us that we would all
benefit from a Blackface Lamb Meat
logo along similar lines to the Angus
Beef type which is tagged to every
Angus cut offered. Such a Blackface logo
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could be utilised by all who market and
sell privately and help promote a “Lamb
Brand”
We would like to receive any and all
comments and logo ideas and
illustrations from all members.

Your input and support of SBBU in all
respects is vital to our continuing efforts
which should include “Flock Focus” and

your activity articles
and pictures you are willing to offer for
inclusion in future Newsletters. No item
Is too small or brief to be included.

We need to grow our membership and

vigorously promote our breed in all

aspects, so we look forward to hearing of
your activities and adventures.

It's Time

Best Wishes For Tupping Time!!



