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www.galenbontragerfarm.com




Producing beef, poultry.
and eggs that are:

Nutritious - Higher vitamin and
mineral contents, less fat, and a healthier
balance of Omega-3 to Omega-6 fatty acids.

Raised Humanely - Animals

enjoy sunshine, exercise, and fresh green grass.

Tasty! - Brings back the farm fresh flavors
of the good old days. Taste is second to none!

Customer-Friendly - patrons
enjoy a relationship with their farmer and a
connection to the land.

Clean -Landis productive without
chemicals and the animals without antibiotics
and hormones.

Family-Friendly - I have an
open door policy. Bring your children to see
firsthand the who, what, when, where, why,
and how of their food.

Sustainable - patronize a farm that

works with natural and biological processes:

Farming practices that develop the long-term
sustainability of land, animals, water quality,

environment, and community.

The Galen Bontrager
Farm Story:

I grew up on a farm in rural Kalona. While my
dad farmed only part time, it was enough to give
me a real love and desire for farming full time.
Since those growing up years I've been acquiring
the necessary skills, knowledge, and equipment
to make a farm run. The icing on the cake was
an apprenticeship with Polyface, Inc., a
world-renowned farm for ecologically sound,
community based, and family friendly farming
practices.

I seek to minister to the food needs of lowa City
and surrounding areas using these same farming
practices. I've embarked on my own
entrepreneurial farming saga, producing clean,
healthy, and nutritious food that is so good it just
jumps off the plate and slaps you in the face.

| implement practices that restore land,
environment, and community.

My goal is to create a farm that provides for
people's needs in a way that is best for the land,
animals, water quality, environment, producer,
consumer, and community as a whole. My farm
is the positive food alternative in a time when
food quality is on the decline. You're always
welcome here, and when you come | hope you
can see firsthand my farm mission:

To provide farm products that
nurture our customers and
enhance our community
using farming practices that
care for creation.




