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Lodging Details

Our smoke-free

Farm Stays
at Turkey
Hill Farm

Experience the
adults and young

adults 14 years and over. Because we are a working farm Rh)/ thms & Flc.lV.OVS Of
we are unable to accommodate guests’ pets. However, Small-Farm meg—
accommodations for horses are available at Rough in Style'

Terrain Farm, a few minutes’ drive from the farm.

apartment is available
for short- or long-term
stays. It sleeps up to four
people in the same party
(one queen bed and a
pull-out double sleeper
sofa). We welcome

Horse-drawn
Wagon Rides

For an additional charge,
guests can enjoy a late
afternoon horse-drawn
wagon ride for up to
four people—with
refreshments!
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Near 1-89 &
Three Colleges—
In the Heart of
Farm Country
Centrally located,
Turkey Hill Farm is just
4.5 minutes from [-89 and Vermont Technical College,

and 25 minutes from Vermont Law School and Norwich
University. Shopping and fine-dining restaurants are also
easily accessible within a 10-minute drive.

Stuart & Margaret Osha

55 Turkey Hill Road
Randolph Center,VT 05061

802-728-7064 or 802-431-3028
localfood@turkeyhillfarmvt.com

Randolph Center, Vermont
802-728-7064 or 802-431-3028

TurkeyHillFarmVt.com

Online availability & reservations at
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efresh body and soul in our comfortably

upscale, on-farm, private apartment. Relax

in a buttery-soft leather sofa, armchair or
rocker. Drift off to sleep in a cozy queen bed with fine
organic cotton linens and a goose down comforter. Rise,
when the spirit moves you, to the convenience of a fully
equipped modern kitchen and a refrigerator stocked
with farm-fresh breakfast fixings. Indulge in some fresh
eggs with homemade muffins or flapjacks made from our
own special pancake mix, topped with Turkey Hill Farm
maple syrup. Pick out a book from the resource library to
read on the deck or in the comfort of the living room—
while enjoying pastoral views from both inside and
outside the apartment.

Recreation & Educational Opportunities
A stay at the apartment at Turkey Hill Farm offers
tranquility and rejuvenation, as well as a multitude of
outdoor activities and learning opportunities. Catch a
sunrise from the deck; watch early morning or evening
milking, take a quiet walk through the gardens, hike and
bike on country roads, or cross-country ski or snowshoe
through our woods, trails and fields. Treat yourself to an
evening horse-drawn wagon ride through the countryside,
or bring your own horse! In spring, guests can help with
sugaring and watch syrup being made on our wood-fired
sugarhouse arch or cider being pressed from local apples
and boiled into delectable cider syrup in fall. On a year
round basis, guests can watch farmstead yogurt being made
in our cheeseroom.
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Custom Cooking Classes

Turkey Hill Farm is dedicated not only to sustainable
agricultural practices on a small-farm scale and to
producing nutrient-dense foods such as raw milk, meats,
poultry and vegetables, but to sharing farm traditions.
Custom cooking classes, instructed by traditional farm
cook Margaret Osha in The Farmer’s Kitchen, focus on
creative ways to use farm-fresh products and educate
people about the benefits of nutrient-dense foods.

Plan your visit around one of our seasonally scheduled
classes (listed on our website) or speak with Margaret about
arranging a custom class tailored to meet your interests.

Meals-to-Go & Farm Store

The Farmer’s Kitchen also prepares delicious meals-to-go
featuring foods produced on the farm. Order dinner to

eat in the apartment or box lunches to go. When making
a reservation please speak with Margaret about menu
selections and prices. Prepared foods such as frozen
artisan pizzas and soups are available in our farm store,

The Moo-tique, along with our own Vermont Homestead
Yogurt and maple syrup, frozen meats and other local farm
products.

We invite you to leave your stresses behind and join us
in all seasons for a truly unique Vermont experience in

the heart of farm country.
— Stuart and Margaret Osha




