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Mission Statement
"To preserve, restore, and operate
the farm as a historical,
educational, and recreational
resource for the public.’’
President’s Corner
A Message from Bill Black

Reality is getting closer and closer
as a number of construction
projects near completion. If you've
been to the Farm lately you've seen
what I’m talking about. The last
phase of the Big Barn Project is well
underway and by the time this
newsletter reaches you, it will be in
the final stages of completion.
Madison-based East Guilford
Construction with Mike Donofrio
and his well-experienced crew are
not only turning the barn into a
showplace for our great collection of
agricultural machinery but also
restoring it to provide ample
quarters for The Dudley Farm

animals. When finished you’ll be
able to enjoy our equipment
collection as you walk into the main
section of the barn and then view
the animals in the courtyard from
an angle not available in the past.
The magnificent timber structure
milk house donated and framed by
Ryan Hough and John Mills will
house another great exhibit of
farming life. The 13 X 15-foot
building is located on the same spot
as the original milk house and sits
atop a wonderfully reconstructed
stone wall made possible by the
talented workers from Tony's
Masonry in Branford. They are also
responsible for the stonework on
the sill area of the Big Barn.
A building located on the original
site of the Farm's ice house will
provide much-needed new public
bathrooms, a storage facility, and
an ice house exhibit. Tony's
Masonry has completed the
stonework for the foundation. If

the building is not completed by the
time you receive
this newsletter then it will be
shortly.
And last, but not least, the Farm's
windmill. Originally it was used to
pump water from the West River,
located across Route 77 from the
Farm. This water was used for the
main house, the animals and the
milk house. It has been
dismantled, and after it's rehabbed
it will be reassembled and take its
place once again as an important
element of early farming in North
Guilford.
So if you're in the neighborhood
stop by and see what has taken
place since the last newsletter. And
I need to emphasise it could not
have taken place without the
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endless work of volunteers and
talented contractors, along with the
donations from organization grants,
foundations and, just as important,
from individuals like yourself.
Please come, see and enjoy what
you have helped create.
Volunteer Spotlight
Bill Black

Our volunteer
highlighted in this
issue of the newsletter
is a gentleman you
rarely see, but if you
time it just right you'll
catch Ray Dudley going about
helping to keep the Farm property
in great shape. One of Ray's major
accomplishments is that he mows
and grooms our lawns. We all see
the wonderful work he does but it
really comes to light when there is a
wedding and they comment on how
our pristine grounds add to the joy
of their special day.
In the spring when we plan our
cleanup day Ray is always there
with his dump truck to cart off the
leaves, branches, and twigs left
behind by mother winter. He
makes it easier for the other
volunteers who are hard at work
cleaning up the grounds.
As a retired high school English
teacher, Ray has contributed his
lifetime expertise to help edit the
various articles for the newsletter.
The positive comments we receive
about the quality of the newsletter
are due directly to Ray's time and
effort.

With deep roots in Guilford farming,
Ray has always kept the interest of
the Farm in mind as he goes about
his volunteer work. By the end of
the summer, you'll be able to visit
our new chicken house which will
replace the currently deteriorating
one. All of this will be made
possible by the generosity of Ray
Dudley.
Thank you, Ray, for all you have
done to make the Farm what it is
today.
Buster’s Musings
Buster Scranton

Signs of
Spring
Cold weather
is becoming a distant memory, and
signs of the new season are
everywhere around The Dudley
Farm. One of the first to show up is
skunk cabbage, abundant in the
swamp below the Munger Barn. Dr.
Elizabeth Adams' most notable
spring harbinger pretty much takes
over the wetlands with its green
leaves. Skunk cabbage can actually
get a jump on the growing season
as it can produce its own heat
through chemical reactions. It's
able to melt a hole through the ice.
A member of the arum family, it is
related to the Jack-in-the-pulpit.
Not suitable for cole slaw. It does
blossom, though you may not
recognize it as such.
A walk up by the chicken coop will
reward you with Dutchman's
breeches, and that is exactly what
the flowers look like. Sometimes
they are referred to as Little Blue
Staggers because cows eating them

will stagger as if drunk.
Fortunately, most toxic plants are
offensive to animals, and they will
only eat them out of starvation. The
seeds of Dutchman’s breeches are
attractive to ants, and they will
carry them back to their nests,
helping to spread the seeds.
Out in the woods, bloodroot will
have white blossoms- but only
briefly. Its rhizome produces a
reddish “bloody” substance, thus
the name. It can be used to empty
the bowels, induce vomiting, and
reduce tooth pain- not a real path
to popularity. Again, the seeds are
generally spread by ants. This plant
has one distinctive leaf,
surrounding the blossom. I don’t
see as many of them as I used to. I
think that garlic mustard, an
introduced invasive that fights other
plants in the woods with chemical
warfare, may have something to do
with it.
Pretty soon you will be able to find
wild geraniums out in the woods,
with their pink blossoms. It doesn’t
really resemble the cultivated
geraniums that we are used to,
although they are members of the
same family. A root tea made from
this plant is said to alleviate tooth
and hemorrhoid woes. I guess it’s
got both ends covered.
In mid-April, one can find hepaticas
out in the woods. It is a low growing
plant with 3 lobed, liver-colored
leaves; thus its name. They don’t
seem to be as common as they used
to be.
Trout lilies can be abundant in
lightly wooded areas, with their

variegated leaves and yellow
blooms. We always knew them as
adder’s tongues, but they are also
known as dogtooth violets, even
though they are not violets. The
plants are usually nothing but
leaves- they send up a blossom in
the seventh year. Who counted?
Not found in the vicinity of the
farm, but still present in North
Guilford, are lady slippers. An
orchid, their pink blossoms arise
from a pair of leaves that have a
specific environment in which they
are found (like most flowers). They
seem to grow where there are
mountain laurel, hemlock trees,
and lily of the valley. They should
not be picked; they are not that
abundant. Over the years, I have
heard that there are also yellow
lady slippers in North Guilford, but
no one will disclose their location.
There are lots of other wildflowers
to be found in North Guilford, and a
walk along The Dudley Farm trail
will reveal a lot of them. Spring is
the best time, as this area becomes
almost a “flower desert” for bees
until the goldenrod begins to bloom
in late July.
The 19th Century
Wordsmith
Beth Payne

“I love bright words,
words up and singing early;
Words that are luminous in the
dark, and sing;
Warm lazy words, white cattle
under trees;
I love words opalescent, cool, and
pearly,

Like midsummer moths, and honied
words like bees,
Gilded and sticky, with a little
sting.”
― Elinor Wylie (American poet,
1885-1928)
Picnic is just such a word –and one
which brings to mind leisurely
dining while enjoying the natural
beauty around us. So now that our
picnic tables are set out on The
Dudley Farm grounds, and spring
has sprung, it’s time to consider
going on a picnic.
Picnic – a strange word. Originally a
French word, picque-nique, first
appeared at the end of the
seventeenth century. It later spread
to Germany and other countries but
didn't become widely known in
English until after 1800. It referred
to a fashionable type of social
entertainment in which each person
who attended brought a share of
the food. The first part may be from
the French piquer, from which we
get pick. The unique part may just
have been a reiteration (as in
English words like hoity-toity) but
could have echoed an obsolete word
meaning "a trifle" (so the term could
have meant something like "each
pick a bit"). The association with an
outdoor meal didn't appear in
English until about the middle of
the nineteenth century.
And then there came the picnic
table. This piece of outdoor
furniture didn't get its start until
the late 1800s, and has changed
very little since its appearance in
public parks and campgrounds.

experience to create flyers, ads,
postcards, and press releases.
Other volunteers may help us
prepare mailings or distribute
publicity materials as needed to
promote upcoming events. Help us
get the word out!
Event Planning: Our celebrations
and programs require the help of
many people. Do you have event
planning experience? Are you good
at managing special projects? We
could use committee members and
assistance with any of our
upcoming events. Another spare
pair of hands makes it all easier!
(C.H. Neilson, Picnic Table, Pat. Sept 6, 1904)

So come to The Dudley Farm. Pack
your picnic basket, and enjoy the
natural beauty of the surroundings
while you “each pick a bit.” You are
always welcomed “down on the
farm.”
The Dudley Farm Museum Wish
List
Calling all Volunteers! Help Wanted!
Apply NOW!
Buildings and Grounds: Volunteers
are needed to help with the upkeep
and improvement of our buildings
and their grounds. Lend us your
green thumb and get involved!
Enjoy gardening? Our house
gardens are in need of some
consistent tender loving care.
Email gardens@dudleyfarm.com if
interested.
Publicity: The Dudley Farm
Museum needs volunteers with
writing and graphic design

Housekeeping 101: The
Farmhouse is always in need of a
good dusting or vacuuming. Get up
close and personal with our many
artifacts.
History Nuts: Want to learn more
about The Dudley Farm? Like to tell
others all about it? Then you might
be the perfect docent! We’ll provide
you with all the information you
need, and you will be among the
first to use our new interpretive
plan to share that information.
If interested, please email
director@dudleyfarm.com with your
contact information. And we hope
to see YOU down on the farm!
From Amy’s Recipe Box
Beth Payne

Among the many
photographs in
the Museum’s
archives are at
least two which feature picnics – one
inside the home (maybe it was raining
that day), and the other with our well-

dressed participants enjoying a picnic
by Lake Quonnipaug with their feast
spread out on a cloth or blanket.

(A picnic on the shores of Lake Quonnipaug)

"It is to be all out of doors, a table
spread in the shade, you know.
Everything as natural and simple as
possible. Is that not your idea?" asks
Mrs. Elton, the comic character in
Jane Austen's novel, Emma.
"Not quite," replies Mr. Knightley. "My
idea of the simple and the natural will
be to have the table spread in the
dining room."
While Mr. Knightley may not have
been fond of a picnic in 1816, when
Emma was published, American’s soon
found they enjoyed this opportunity to
dine outside. Louisa May Alcott even
included a picnic scene in Little
Women (1868), and the records of late
19th-century church or social
associations, including those of North
Guilford, often mentioned picnics
organized by the women’s' auxiliaries
to celebrate important spring or
summer events, including Decoration
Day (now Memorial Day.)

The Dudley Farm Museum's collection
of picnic tables is now out for the
summer. Until the late 1800s, a picnic
always meant spreading a tablecloth
on the ground, thus claiming a picnic
site. This gesture may be decisive - but
it is also temporary. When the meal is
over, the blanket can be removed by a
single pair of hands, shaken free of
crumbs, and returned to the
provisions’ basket, marking the end of
the meal. Soon those people who felt
more akin to Mr. Knightley began to
cart their furniture from the house to
the yard.
While this arrangement no doubt
increased the comfort of participants,
it meant the picnic needed to be
located near the home. There had to
be a better way; dedicated outdoor
lovers experimented with ways to
make the table as portable as the
picnic basket and the blanket, or at
least more comfortable than sitting on
the ground.
By the late 19th century, high demand
for outdoor dining led to the creation
of designated "picnic groves". Tables
were made from rough-hewn boards to
withstand heavy use, and fixed in
place with their posts embedded deep
in the ground. In lieu of individual
chairs, they had long benches without
backs. A single table could be used by
several groups over the course of a
day, and some picnic groves
accommodated several parties
simultaneously. "Going on a picnic"
and using a picnic table became a
destination. It was during this time
that the Adirondacks experienced its
first tourist craze in 1868, thanks to
Guilford's Reverend H.H. Murray's
publishing of Adventures in the
Wilderness. (see Farm News
Winter/Spring 2019.) Picnic tables

were now designed to stay in one
place, and dotted America's camping
spots and parks, and have changed
little in design since the 1930s.
Amy’s (and Martha’s) recipe box
includes many recipes that would have
been suitable for a late 19th-century
picnic, but gingerbread was a
particularly common addition.
SOFT GINGERBREAD
½ cup butter
½ cup sugar
½ cup molasses
½ teaspoon ground ginger
½ teaspoon ground cinnamon
½ cup buttermilk
1 egg
2 ½ cups flour
1 teaspoon salt
¾ teaspoon baking soda
¾ teaspoon baking powder
Grease and flour 1 square cake pan or
2 small loaf pans. Cream butter and
sugar until light. Add molasses,
ginger, cinnamon, buttermilk, and egg
and beat until smooth. (Don't be
alarmed if ingredients appear to
separate.)
Sift together flour, salt, baking soda,
and baking powder. Add dry
ingredients to butter mixture, about a
½ cup at a time, beating after each
addition. Toward the end, mix by hand
as the batter will have the consistency
of peanut butter. Fill baking pans,
pressing to fill corners. Bake at 350
degrees 30 to 35 minutes or until top
springs back when lightly touched.
Cool completely. Makes 8 to 10
servings.

The Quilters’ Corner
Jerri Guadagno

Well, what is new
this year?
First and foremost,
our new raffle quilt.
We really went out
of our way to make
something special:
“Pinwheel Garden”,
a queen-sized quilt with a mix of an
old-style pattern with a
contemporary border.
Just think, this beautiful quilt
could be yours. Tickets will be
available until the drawing on
December 14th.
Also, stop by to see our new items
at the Dudley Farm gift shop. Come
to the Farmers’ Market every
Saturday morning from 9:00 am
until 12:30 pm starting June 1st.
and at the same time come and see
our new raffle quilt.

See you at the Farmers Market.

Miss Manners for the 19th
Century
Beth Payne

While picnics are
meant to be informal
affairs that allow
people to briefly escape
the constrictions of
parlor etiquette, 19thcentury etiquette
books certainly had a lot to say
about the topic. The foods eaten
and the activities pursued were
meant to illustrate one's good
breeding and popular manuals
outlined the rules and guidelines
concerning what to wear, what
games to play and exactly how
much hand-holding was allowed for
the unmarried couple.
In the 1891 American etiquette
manual, Our Manners and Social
Customs, author Daphne Dale
stipulated that the picnic meal
must be followed by group singing,
the playing of musical instruments,
the telling of amusing stories and
"games and romping--for the
rigidest disciplinarian will romp
when there is green grass
underfoot." A courting couple might
even pair off "and then who shall
say what glances may be
exchanged?" To keep those glances
from leading to anything else, many
picnic parties included chaperones,
usually one of each sex, to see that
young men and women behaved
themselves.
In 1884, another American author,
Mrs. S.D. Power wrote a household
management manual entitled Anna
Maria's Housekeeper. This 360-page
volume included a whole chapter on
what to take to a picnic. For

comfort, she advocated camp
chairs, mats, and hammocks. She
even included instructions on how
to pack one's china into a picnic
hamper and suggested that church
parishes acquire sets of
unbreakable wooden dishes for the
ever-popular church picnic.
And by all means – relax and have a
good time!
Upcoming Activities at The
Dudley Farm
Spring cleaning has been completed
in the farmhouse, and the beds are
all made for the Dudley family to get
a good night’s sleep. New lambs
frolic in the barnyard. We’re ready
for visitors, and we’ve made plans
to entertain our guests as we
celebrate 25 years “down on the
Farm.”
June: June 1st sees the opening of
the farmhouse for tours and the
first Summer Farmers’ Market of
the year. What’s old is new again!
June 8th is Connecticut’s 15th
annual Open House Day, and we
are again participating. We will be
open from 9 AM to 4 PM on that
special day. The New England Lace
Group will be demonstrating the art
of bobbin lace making, Come see
how this fascinating 19th-century
craft is done.
June will also introduce the
summer-long exhibit For Wee Folks,
showcasing children’s toys and
articles. Each of Guilford’s Five
museums will present items used
by children during that museum’s
heyday. By visiting all of the

museums you can see what
children were up to from 1639 to
1910.
July: The Museum will be open for
tours on its regular schedule. See
how our lambs and gardens have
grown. And there’s always
something happening at the
Farmers’ Market Saturday
mornings.
August: As we’ve been able to
“unstuff” the nooks and crannies of
our various buildings, we have
discovered lots of antique farm
machinery. We will be hosting an
antique farm machinery show and
sale on Saturday, August 17th. So,
come to the Farmers’ Market in the
morning, buy lunch at the Farm,
and check out the assorted farm
machinery on display. This
fundraiser will help us restore the
19th-century sawmill given to us by
Craig Reynolds.
September: On September 7th The
Farmers’ Market will be hosting a
Fairy Festival for the younger folks and young at heart – to enjoy. As
plans progress more information
will become available. And of
course, we hope to see you at the
Guilford Fair.
We hope to see you for all these
activities. Updates will be posted on
Facebook, our Webpage, and in
Dudley Farm Doings.
And We Thank you As we enter our 25th year there are
so many people who should be
thanked. We are grateful to all who
have helped create The Dudley
Foundation as it is today. Already

our list of those to whom we have
sent notes of thanks is quite long
and includes:
Lauren Brown who again led a
mighty few on an early spring
wildflower walk. While the weather
was dreary, the flowers were not!
Carol Ashman, Katy and Mia Bloss,
Pam Griffith, and Steve
VanderMaelen for helping to sort,
price, tag, and importantly, sell our
Treasures from The Dudley Farm
during the tag sale.
Those who contributed to The
GreatGive. Thanks to you $1000
was raised and additional funds
awarded through the Community
Foundation for Greater New Haven.
The Farmers' Market vendors who
contributed to making our Brunch
a success with not only good food
but also with items for our silent
auction. They include Portia
Amendola and Margaret Rozear;
Lee Burkhardt; Janet Dudley;
Anita Frases; Carol Gilbert;
The Dudley Farm Gift Shop; Peter
Giannopoulos; Martha Haeseler;
Greg Muenker; Sharon Packevicz
and Carolyn Schuler; Liz and Rick
Rinaldo; Beth Rowell; Buster
Scranton and Donna Terrell.
The generous support of the
Guilford Foundation, and the
contributions of The Big Y, Bishops
Orchards, K & G Graphics and Tyco
Printing which helped make our
Brunch a success.
And to Dot Crampton who is now
writing our thank you notes -this is
our thank you note to you.
The Dudley Foundation is
successful only through the help of
many hands. While we have not

listed everyone here today, we hope
you know your contributions have
not gone unrecognized. Thanks to
you all!
The Dudley
Market

Farm

Farmers’

Martha Haeseler, Market Master
Photo by Barbara Hanson

Children growing
up on The Dudley
Farm would
probably have made
many of their own
playthings from
natural items found on the farm,
such as sticks, corn cobs, pine
cones, and from scraps of fabric,
yarn, and paper. They would feel
right at home with most of the
activities planned for the Children's
Corner this summer. They could
probably teach us how to make
clothespin and corn husk dolls,
paper dolls, and colored corn
necklaces, and would enjoy the
storytelling and visiting animals.
The Children's Corner will again be
at every summer market, 10-11:30
AM, except when it rains.
The Dudley children would also
enjoy our Fairy and Elf Festival,
September 7, rain date September
14, 9-12:30; fairy tales have been
around for hundreds of years.
Their parents, however, might
scratch their heads at some of the
free activities at the upcoming
special market event: Well Being
Day, June 22, 9-12:30, rain date

June 29. They would probably
never have heard about tai chi and
yoga; who would need more exercise
after working in the fields, the grist
mill, and the tannery all day?
However, they might have benefited
from the workshop on better
gardening postures. They certainly
would have marveled at the electric
wok but would have enjoyed the
samples of stir-fried vegetables
grown by local farmers/vendors.
The Dudley parents and children
would all have felt at home at Farm
Day, August 10, rain date August
17, 9-12:30 AM, where they could
play traditional games together, like
potato sack races, bean bag toss,
tug of war, duck duck goose,
cornhole, and making scarecrows
and more.
For more information you can check
out Facebook—Dudley Farm
Farmers’ Market
(https://www.facebook.com/Dudley
FarmFarmersMarket/) —for photos
and details about the special
events.
Our Summer Market is somewhat
larger this year, with all of your
favorite vendors still present, and
some stellar new ones. We hope for
good weather and hope that more
and more people learn of the
treasures and special activities we
are offering at the market this
summer. Please let us know if there
is any way we can improve the
Dudley Farm Farmers' Market. You
can always contact me by email at
market@dudleyfarm.com.

and soda.
And to top it off we were entertained
by the great sounds of The Dudley
Farm String Band.
All and all it was a great day on the
Farm. Hope to see you next year.
Garden News
Judy Stone, Garden Committee Coordinator

I am writing this on a cold rainy
Sunday in May. The grass is
emerald green and the spring
flowers are bursting out. So good
that gardening season is here again!
By the time the newsletter comes
out, the gardens at The Dudley
Farm will be full of flowers and
vegetables and herbs. Here are
some of the highlights:

The Dudley Farm Tag Sale
Jerri Guadagno

On Saturday, April 27th the Farm
held its annual Tag Sale. Overnight
wet weather cleared out by the
morning but remained on the chilly
side all day.
This did not deter the large crowds
from seeking those bargains made
available by the 20+ vendors.
For those in attendance hot dogs,
garnished with Paul Wettemann's
tasty homemade sauerkraut was on
the menu, along with coffee, water,

The Community Garden continues
to thrive. If you are new to the
farm, it is a no-till, organic garden
with individual plots. Currently, we
have 22 gardens, either full or halfplots, with about 45 people
participating. We anticipate that all
the plots will be full, but if you are
interested in becoming a gardener
don't hesitate to email me at
gardens@dudleyfarm.com or leave a
message at 203-457-0770.
Sometimes there are last minute
changes. We stress the
“community” in the garden, with
potluck dinners, sharing garden
information, tools and seeds,
keeping the paths mown and fence
mended, and helping with general
Dudley Farm events and work
projects.
The Heritage Garden will once again
include a Three Sisters’ garden
based on the Native American
model of growing these. The seeds

used are heritage varieties or those
closely derived from antique
varieties grown in the late 19th
century and before. The garden
includes a front flower border and a
cut flower section for farm use.
There is a middle section “Secret
Garden “ for children and families,
and a picnic table. We hope to
provide some workshops or
demonstrations, including organic
garden methods and a flower
arranging workshop for children on
Saturday Market mornings. The
garden is currently planted and
tended by volunteers from the
Community Garden, and others are
very welcome. We are very grateful
to the Guilford Garden Club for
their support and donations over
the past several years, enabling us
to renovate this garden.
While we have adequate volunteers
for the Heritage Garden, the Herb
Garden and small flower border in
front of the farmhouse are in need
of renovation and more volunteers.
I am proposing a co-chair of the
Garden Committee to take
responsibility for planning and
maintaining those gardens. They
are not large in size but need some
specific gardening skills and
knowledge and ability to engage
volunteers. It is a lovely spot and a
fragrant job with the benefit of
being able to harvest herbs. If you
are interested in volunteering or
becoming a committee co-chair, or
know someone who is, please
contact me at
gardens@dudleyfarm.com or by
calling the farm at 203-457-0770.
Happy gardening, either at The
Dudley Farm or wherever you are!

Newsworthy Happenings
If you’ve read the President’s
Message, then you already know of
the many construction projects
which are nearing completion. A
look at a photograph of the farm 25
years ago shows just how much we
have accomplished.
We continue to catalog the large
Native American collection of
artifacts housed in the Munger
Barn. If you have not seen this, I
encourage you to make an
appointment to check it out. James
Powers had been spearheading this
project while working with Gordon
"Fox-Running" Brainerd.
Our newest intern, Jana Pietrzyk,
has a Bachelor's Degree in
Professional Writing and is
currently working at the Essex
Public Library. Her love of books is
a great asset as we work to
streamline our massive book
collection, identifying those books
of value and those in need of some
repair. We’d love to have you meet
her.
Have you seen the new exterior
lighting around the farmhouse? Ray
Guimont took on that project to
help highlight the stately beauty of
the farmhouse.
Beth Payne will be presenting at the
Connecticut League of History
Organizations June 3rd with a
program entitled Moving from the
19th to the 21st Century: How We’re
Doing It. The program will focus on
the steps we have taken to increase
the vibrancy and visibility of The
Dudley Farm Museum.

Mixed Vegetables
While sorting through the many papers we received from the
Munger Estate we discovered a 1923 Teacher’s Planner. In that
planner was this Word Scramble for a Fourth Grade class. What
vegetables can you find that were planted in this assignment?
Unscramble these non-sense words to form the names of
vegetables
1) gabaceb
2) ottoap
3) recley
4) upnirt
5) nonio
6) oatmot
7) kithearco
8) rpasnip
9) eevidn
10) kumnppi
11) abnes
12)olifeverclua
13) tucltee

14) shpiacn
15) reppep
16) ncro
17) ortrac
18) hqsaus
19) emrcubeu
20) seplyar
21) aylisfos
22) urgaasps
23) ebets
24) dsarhi
25) marlwnoet

The Dudley Farm Farmers’ Market
Saturday Mornings
9 AM to 12:30 PM through October
Museum Opening and Farmers’
Market June 1 9 AM
Museum Open House June 8
Antique Farm Machinery Show and
Sale August 17
Dudley Farm Farmers’ Market Fairy
and Elf Festival Sept 7
For more information:
www.dudleyfarm.com
Ph. 203-457-0770 or email:
Info@dudleyfarm.com

