Order form
Item             Approx. weight
Roasting Chickens:            ___________ 
Soup Chicken:                       ___________ 
Muscovy Duck:                     ___________ 
Turkeys:                                  ___________ 
Guinea Hens:                        ___________ 
Goose:                                     ___________  
Quail:                                       ___________   

Pheasant:                                ___________ 
Rabbit:                                     ___________  
Chicken Eggs: Brown__ Blue/Green___ 
Quail Eggs        _______       

Duck eggs         _______

         [image: image2.jpg]



Sherwood Game Farm
2713 3 Mile Rd
Racine, WI 53404

262-989-6030

262-989-6396
Email: sherwood_gamefarm@earthlink.net


Sherwood game farm
[image: image1.jpg]Shenwcad Game Farm
2713 2Mile Rd.
Racine, W
262-989-6030




Ready to cook chickens, turkeys, ducks, geese, Quail, pheasants and eggs and more.

Ready to cook  Meats 
1.  Roasting Chickens: Freedom Rangers, The breeding stock is imported from the regions of Burgundy and Brittany (France). Natural instinct and behavior is preserved in the selection and growing methods of our Freedom Ranger breeding stock. It goes without saying that our birds love foraging in pastures, free ranging outside, always looking for natural sunlight and fresh air, as well as ground scratching and dust bathing.  Average weight is between 4 ½ lbs to 7 lbs.  $3.00 per Lbs
2.  Soup Chickens:  Are 12 month old laying hens.  Great for soup.  Tougher meat than the roasting chickens to hold together better in soup.  Great flavor. Average weight is between 2 lbs to 3 ½ lbs. $3.00 per Lbs
3. Muscovy Ducks: The meat is less greasy and with a lower fat content than other ducks.  White Muscovy Ducks are best suited for meat production and make up 90% of commercial production of duck meat. We use breeding stock from France that has been genetically improved to produce birds that are 50% larger. Average weight is 4½ lbs to 8 lbs.  $4.00 per Lbs
4. Turkeys: Broad Breasted White: They produce more breast meat. Aveage weight is between 16 lbs to 30 lbs. $3.00 per Lbs.
5. Guinea Hens: Guinea Fowl originated in the dry regions of Africa.  They are becoming known for their tender, lean meat.  Their dark meat is demanded by many.  Tastes closest to domestic pheasant but more meat per bird. Average weight is between 4 lbs to 6 lbs. $4.00 per Lbs.
6. Geese: Market meat geese.  Different breeds are used.  Depending on size ordered.  $4.00 per Lbs.
7. Quail: Jumbo Coturnix Quail:  USDA recommends 2 birds equals 1 serving of meat. Quail meat is a delicacy with good reason. It is delicious, with a stronger flavor than chicken meat, and healthier for you. The meat is tender and can be cooked using practically any chicken recipe you prefer in addition to recipes that specifically call for quail meat.  Comes packaged for 2 servings. 4 birds per pack. $30.00 per 4 pack.
8. Pheasant: Jumbo White: Pheasant's rich natural poultry flavor will delight all.               $8.00 per Lbs. 
9. Domestic Rabbit: New Zealand breed is used.  Average weight is between 2½ Lbs to 3½ lbs.  $4.00 per Lbs.

10. Chicken eggs:  Brown and blue/green eggs.  Blue/Green Eggs are from a breed of chicken Americana. Sold by the dozen $4.00 Doz
11. Quail eggs:  5 quail eggs equal 1 chicken egg.  Great for pickling, or as a garnish to any plate. 
12. Duck eggs:  Our duck eggs are from Pekin Ducks.  Sold by the dozen.  Makes the best bakery products. $8.00 per Doz.
All meat is priced per pound.   

All of our birds are free ranged.     
They are supplemented with home grown grasses and grains.
Email: sherwood_gamefarm@earthlink.net
