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Steve and Chris Ault  live on a 
94 acre farm in idyllic Pamplin, 
Virginia (near Farmville).  After 
rearing three children, they 
decided to buy the property, 
renovate the house, and  live 
out their dream of becoming 
farmers.  Steve claims it took a 
mid-life crisis to realize what 
exactly that dream was...he 
ended up buying a tractor   
instead of a Corvette, and the 
dream of farming kind of grew 
from that point on. 
 
Not afraid of hard work, the 
Aults spent five years renovating 
their old house by hand before 
they even thought about farm-
ing.  Steve quit his job to devote 
every spare minute to the en-
deavor (Chris still works full-
time off farm).  Both admit that 
their biggest challenge is finding 
enough time to perform all of 
the  farm duties their new life 
necessitates.   
 
In the spring of 2005, Steve and 
Chris began to market their 
pasture-raised beef and poultry, 
along with eggs and honey 
through Eco-Friendly Foods, a 
wholesale meat distributor that 
embraces farmers who raise 
their meat using the ethical and 
humane standards of grass-
based farming.   

Ault’s Family Farm & Apiary                         Pamplin, VA 

One look at  the Ault Family 
Farm & Apiary brochure will clue 
you in to Steve and Chris’s com-
mitment to those standards.  The 
brochure presents sound, re-
search-based nutritional informa-
tion about their farm’s high   
quality pasture-raised products. 
 
Currently, the Aults are raising a 
herd of about 20 head of cattle, 
which are a cross of Angus and 
Hereford.  They raise them on 
grass only until they are about 30 
months old.  Most importantly, 
they finish them on grass, which 
means that they are not sent to a 
feed lot.  According to their bro-
chure, Pasture-raised beef is much 
better for human health than grain-
fed beef produced on factory farms.  
Meat from cattle raised in a feedlot 
has 4 to 6 times more total fat, and 
about twice as much saturated fat 
as meat from pasture-raised cattle. 
Grass-fed beef also has fewer 
calories, a higher portion of 
omega-3 fatty acids (“good fats”), 
much more vitamin E and beta-
carotene, and offers a reduced 
risk of disease.  
 
Pasture-raised poultry, along with 
eggs, offers similar benefits and 
has proven to be a popular selling 
product.  About 150 turkeys are 
currently being raised for this 
year’s Thanksgiving season.   
 
Steve and Chris are just starting 
to raise pasture-fed pork, and 
plans are in the works to begin 
raising lamb for market for next 
year. 
 
The Aults practice sustainable 
agriculture, promoting improve-
ment of the environment.   

By managing their livestock and 
poultry in this manner, they im-
prove their farm’s soil and the 
health of their animals.  They take 
pride in using only open-
pollinated, fresh ground, non-
GMO grain for their poultry and 
pork.  No chemicals are used on 
the entire farm.   
 
A friend told them about the 
Goochland Rural Market.  They 
didn’t know what to expect at 
first, but they have been       
pleasantly surprised by their 
steadily growing customer base.  
The market is now their farm’s 
only source of income.   
 
From time to time, the Aults also 
have Scottish Terrier puppies for 
sale.  You can call them at the 
farm (434-248-6050) or let them 
know at the market if you’re 
interested in reserving a puppy 
from the next litter.   
 
Farming is a whole new way of 
life for Steve and Chris.  At the 
end of the day, they enjoy just 
sitting in a 
chair on the 
p o r c h 
watching the 
a n i m a l s .  
Chris says 
her favorite 
thing is   listening to the sound of 
Steve grilling something tasty 
after a hard day’s work!  In the 
end, they are   grateful for the 
opportunity to farm.  And we 
should all be   grateful that there 
are people out there like the 
Aults who are  making a differ-
ence in our lives and in our   
community. 

By Lisa Dearden 



 

 

Farm Humor 
 

"New 
Poultry 
Farmer" 

 
A new farmer goes into a farm 
supply store and orders two 
hundred chicks, explaining to the 
owner that he wants to start a 
poultry operation. Two weeks 
later, he returns to the store and 
buys another two hundred chicks. 
The owner is curious, but doesn't 
say anything. The same thing 
happens when the farmer returns 
in another two weeks for another 
two hundred chicks. 
 
When he returns for the fourth 
time, the owner's curiosity is too 
much for him, so he asks the new 
farmer why he keeps coming back 
for so many chicks. The farmer 
says, "Well, I guess I must be doing 
something wrong, but I don't know 
what. I think I'm either planting 
them too deep or too close 
together." 
 
Bemused by his lack of success, the 
farmer sends off a report of what 
he has done to the local extension 
office, asking for advice. Three 
weeks later, the reply comes back, 
saying simply, "Please send a soil 
sample." 
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Summer Recipe from Chef Ed at Edible Garden 
 
    Warm 3 Pepper Relish 
 
 
 

1 each red, yellow and green peppers 
1 Spanish onion, cut into ¼ strips 
½ cup diced plum tomato 
3 oz unsalted butter 
1 cup chicken stock 
salt & pepper to taste 
 
Roast and peel pepper and cut into ¼” strips.  Sauté onion in 1 oz. of butter until golden in color.  Add the peppers,   
tomatoes and chicken stock to onion and cook until ¾ of liquid has evaporated.  Stir in the remaining butter and season 
with salt and pepper.  Serve with sausage, chicken or crostini.  

What’s for Dinner? 

Summer has thrown its worst 
at us (I hope!)  Triple digit 
temperatures and scarce rain 
stress all the living creatures, 
except, it seems, the Japanese 
Beetles.  Heat or not, the 
Center for Rural Culture has 
been busy and attracting 
some good attention to 
Goochland and our rural 
environs. 
 
 The Goochland Rural Market 
has been operating now for 
over three months.  The 
market has demanded much 
of CRC volunteers, but as 
Board member Christine 
Grauer noted, “it’s a worthy 
project.”  I’ve heard that a lot 
over the last three months.  
The vendors, who now num-
ber over 40, say so.  Custom-
ers, between 600 and 800, 
show up every Saturday and 
tell us they love it.  I know 
they do because they’ve al-
ready spent over $50,000 at 
the Market.  And various 

media, from our local Gooch-
land Gazette and Goochland 
Courier, to Richmond Maga-
zine, Channel 12, Richmond 
Times   Dispatch, have seen 
something special about the     
Market.  If you’ve been there, 
then you know.  Experienced 
and novice vendors alike have 
brought the freshest, best 
tasting produce and foods, 
magical crafts and a connec-
tion to the land that defines 
rural character.  You just 
can’t find that at a city     
market.  But there’s some-
thing else growing here.  It’s a 
sense of community that’s 
sprung up between volun-
teers, vendors and a growing 
group of regulars at the   
Market. 
 
That palpable sense of inter-
dependence knit rural com-
munities together for genera-
tions.  I personally experience 
a kind of grace at the market, 
a sense of balance and 

strength that comes from a 
connected community.  And 
it provides more than food 
and crafts.  Lots of people 
come with questions and find 
neighbors who have answers.  
There are always Virginia 
Cooperative Extension folks  
there to help out with lawn, 
garden and other agricultural     
questions.  The vendors 
themselves are a fabulous 
resource and not just about 
the produce, food and crafts 
they sell.  So many of them 
have parallel or “former” 
lives; we have doctors, elec-
tricians, cabinet makers and a 
timber frame house builder.  
When you come to the 
Goochland Rural Market, you 
can nourish the soul as well 
as the body. 

 
 

By Frank Delk 
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Web Links 
www.artisanscenterofvirginia.org 
http://brookviewfarm.tripod.com/ 
www.soilandhealth.org 
www.sustainabletable.org 
www.vabf.org 
www.myfootprint.org 
www.attra.org  
www.eatwild.com 
www.themeatrix.com 
 

Check out these  valuable websites! 

Quick Tidbit 

C o n c e r n e d 
about your kids 
and  fu t u r e   
ge n e ra t i on s? 
Go organic... A 
n e w  s t u d y   
published by 
the National    
Academy of         
S c i e n c e s     

confirms previous studies, showing that 
organic farming reduces nitrogen leaching 
into waterways as well as greenhouse gas 
pollution. "This study is an important con-
tribution to the debate surrounding the 
sustainability of organic agriculture, one 
of the most contentious topics in agricul-
tural science worldwide," says Professor 
John Reganold, co-author of the study. 
ht tp: / /www.organicconsumers .org/
organic/nitrogen060309.cfm 

Kids and Agriculture 

The Goochland 4-H Livestock mem-
bers are preparing for their first live-
stock show in many years. This year 
at Field Day of the Past in September 
some of the 4-H members will be 
showing their dairy cows. The 4-H 
club has been working hard this sum-
mer with their animals and planning 
agriculture events for Field Day. 
Please come by and support the 4-H 
program and the 4-H members.    

By Jocelyn Dailey 

(Shown in picture—Erin Henley) 

Market vendor and CRC Board 
Member Rossie Fisher (above) 
explains the benefits of eating 
Brookview Farms’ Grass Fed beef,  
and Charles Reed demonstrates 
how he starts off with a chain saw 
to make one of his beautiful hand 
carved wooden bowls. 
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Lisa Dearden 

Frank Delk 
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Steffi Gordinier 
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Our VisionOur VisionOur VisionOur Vision    
 
We believe that environ-
ment, economy, and 
equity, when woven 
together, create a tapes-
try of sustainability for 
the future. 

We also believe that a 
sustainable culture is 
one that accumulates 
the following five as-
sets:  natural, social, 
human, physical, and 
financial capital. 

Many thanks to the  

Virginia Coopera-

tive   Extension for 

the printing  of 

this publication.    
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The Goochland Rural Market is HOT, HOT, HOT this summer!  
The resounding success of this year’s market has to do with a 
combination of fantastic vendors with a beautiful array of home 
grown and hand made products, coupled with a great spread in 
Richmond Magazine, a flattering segment on NBC 12’s 11 o’clock 
news, as well as features in our local newspapers, and a lot of 
plain old-fashioned hard work!  The word on the Market is defi-
nitely out, with weekly attendance averaging over 600.  Bring a 
friend and join us on Saturday mornings (8-12) through Oct. 28th. 



 

 

P.O. Box 639 
Goochland, Virginia 23063 

Phone: 804-556-5841 
E-mail: 

info@centerforruralculture.org 

 Please complete and return the information below. 
Individual Membership   $20 ______          
Family Membership  $45______          
Business Membership   $100______ 
 
Name: ______________________________________________       

Business Name: ______________________________________ 

Address: ____________________________________________      

City/State/Zip: ________________________________________ 

Telephone: __________________________________________       

E-mail: _____________________________________________      

Website:____________________________________________ 

 

____Enclosed is my check made payable to the Center 
for Rural Culture.  Mail to Center for Rural Culture, P.O. 
Box 639, Goochland, Virginia 23063. 
 
Your contribution is tax deductible as allowed by law. 

Membership Information 

Sustaining Rural Culture in the Piedmont. 

We’re on the WEB!  
www.centerforruralculture.org 

 

Business Membership benefits include:Business Membership benefits include:Business Membership benefits include:Business Membership benefits include:    

• Rural Matters, CRC’s quarterly newsletter 
delivered to your door 

• Discounts on education programs 
• Invitations to “member-only” events 

• Business link on the CRC website 

• Vendor discounts  on select items at Rural 
Market 

Our choices make a difference every day. Please 
choose to sustain your community’s rural culture 
and make a difference through an annual member-
ship with the Center for Rural Culture 
IIIIndividual and Family Member benefits include:ndividual and Family Member benefits include:ndividual and Family Member benefits include:ndividual and Family Member benefits include:    

• Rural Matters,  CRC’s quarterly newsletter 
delivered to your door 

• Discounts on education programs 

• Invitations to “member-only” events 

Goochland and its sur-
rounding rural communi-
ties have long held a tra-
dition based on an agri-
cultural economy.  The 
history, the stories and 
music, the arts and 
crafts, and the traditions 
all create a cultural tap-
estry woven from the 
“fiber” of a land-based 
lifestyle.  The mission of 
the Center for Rural 
Culture is simply to   
sustain the rural culture 
of Goochland and its 
neighboring rural com-
munities by educating, 
promoting, and inspiring 
ourselves and others.  
Consider  joining the 
CRC today! 

If you have an idea for 

an article for this News-

letter, please contact 

Lisa Dearden, Managing 

Editor @ the CRC      

address or email above.    

WANTED—VOLUNTEERS FOR 

THE MARKET!!! 

 

If you or someone you 

know would be interested 

in volunteering for the 

Goochland Rural Market, 

please call the CRC @ (804) 

556-5841 


