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Product: Fresh duck eggs, weighing 65-85
grams each, with shells white or light blue
in color; packaged in half-dozens in a clear,
plastic clam shell container (see image of
product, right). Delivered by us, weekly or
as requested (scheduling to be arranged).
Pricing: 2-8 half-dozens, $5 each; 9-18
half-dozens, $4.50 each; 19+ half-dozens, $4
each. Prices may fluctuate seasonally.
Payment due within 2 weeks of delivery.
The Flock and Their Management: The majority of our 47 duck flock are heritage duck
breeds (Runner and Welsh Harlequin), selected for their laying and foraging ability. During
the growing season, our ducks spend their days on pasture, foraging for insects and plants.
Every 7-14 days, we move their paddock to a new part of the pasture. This gives the birds
access to fresh pasture and allows the previous site a chance to recover. Moving the
paddocks around gives the ducks access to plenty of quality forage, while at the same time
their manure fertilizes the paddock so that the pasture re-grows vigorously once the ducks
move on. This is beneficial for both the birds and the pasture. In addition to the food they
find on their own, we also offer them supplemental commercially-prepared feeds which are
USDA-certified organic, GMO-free and soy-free. During the Winter, we keep them in a yard
near the duck house, and add sprouted organic barley and field peas to their usual ration.
The Farm: Established in 2014 on the largest remaining remnant of an old dairy farm in
Kensington, The Emergent Farm is a production landscape in transition. For many years,
the majority of the property has been in hay production. This remains the case. However,
we are incrementally integrating new productive elements into the landscape in order to
bring fresh and exciting products to market. The first of these projects is our pastureraised layer duck flock. As that project matures, we will be exploring new systems. We are
particularly interested in developing and evaluating woody perennial-based farming systems
to integrate with pastured poultry and livestock production. Watch for our paw-paws,
hazelnuts and persimmons in the future!
Our Ideals: We approach this enterprise with a
strong sense of responsibility to the land and to the
community. We are committed to designing
production systems which fuel a profitable business.
However, it is also crucial that these systems restore
and strengthen ecosystem functioning, as well as
reinforce and expand the social relationships which
bind our communities, local and beyond.
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The Emergent Farm
Retail Staff Talking Points: pasture-raised duck eggs
The Eggs and The Ducks
• Our duck eggs are 100% organic, GMO-free and soy-free. We are not certified as
Organic by the USDA. We are exempt from certification due to our small farm size.
•

Most of our ducks are heritage breeds.

•

The ducks are raised on pasture, meaning that they are free to roam within a
fenced-in area to find their own food (grasses, clover and other pasture plants, as
well as insects). We periodically move the fenced-in area.

Cooking with Duck Eggs
• Duck eggs have a larger, richer yolk than chicken eggs of the same size.
•

Baking with duck eggs produces moister cakes and cookies. This can be especially
valuable in gluten-free baking.

•

Duck eggs shine in recipes which benefit from rich egg yolks, such as in homemade
pasta, ice cream and flan.

•

When cooking duck eggs on their own, as for scrambled or fried eggs, use a bit lower
temperature than you would for chicken eggs. Poached eggs and sunny-side up
eggs really highlight the rich egg yolks.

Duck Egg Handling
• Our eggs have been washed before they are packed, and so must be stored in the
refrigerator.
•

We mark our cartons with a “packed on” date. Eggs are typically packed within 7-10
days of being laid (often sooner). Stored in the refrigerator, they should remain
fresh for 3-4 weeks from the “packed on” date.

•

Duck egg shells are thicker than chicken egg shells. You might need to change your
cracking technique slightly. Blown out, duck egg shells are great for crafts.

Learning More
• Staff and customers should feel free to
contact us with other questions. Additional
information is also available on our website.
•

Retailers and their staff are welcome to
arrange a farm visit to learn more about what
we do and how we do it. However, please
hold off until late May if possible, so we can
get our Spring tree planting finished.
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