
 

Longfield Farm 
518-861-5280 

www.thefarmatlongfield.com 
 

On-Site “Pop Over” Product Pick Up 
1093 Township Road 
Altamont, NY 12009  

 

Iron Gate Café 
Longfield Farm Eggs 

182 Washington Avenue 
Albany, NY 12210 

 

2021 Farmers’ Markets  
TBD—See website for updates 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Facts:  
• Chickens can be used in multi-species 

grazing for parasite control and  
fertilization of the pasture 

• Border Collies are used on farms for 
their natural herding instinct. Longfield 
Farm has a Border Collie named Chip!  

• Not all sheep need to be sheared! 
Some sheep have hair that sheds  
naturally.  

• There are chickens bred to produce  
different products. Longfield Farm has 
both meat chickens and egg layers.  

Gary and Pam Kleppel are the farmers of Longfield Farm, which consists of 16 

acres of carefully managed pasture, Romney sheep and chickens located in 

Knox, NY. Gary and Pam say they practice “the art of farming, in sync with na-

ture.” During our conversation at Longfield, Gary told me that farming has 

helped him to better understand biology, which he studied for 50 years as a 

scientist and university professor. The farm’s mission is to provide their ani-

mals a healthy, happy life and their consumers high quality, trustworthy prod-

ucts. For the Kleppels, diversity is the common thread that runs through their 

farm’s ecosystem, products and markets. “Diversity creates stability,” says 

Gary, as he shows me some of the 50 species of plants that grow in his pas-

tures. Plant diversity creates “nutritionally rich” food for the livestock. “It’s key 

to the health of the sheep and the excellent flavor of the meat they produce.” 

Gary uses rotational grazing to create a diverse soil microbiome, which in turn 

creates healthy plants that feed the sheep. The pastures are divided into 30 

small paddocks. Gary and his border collie move the sheep to a new paddock 

every day, allowing most of the pastures to rest. During this time, soil mi-

crobes break down wastes the sheep leave behind and the plants can recover 

from grazing. The laying hens “follow” the sheep to help distribute the ma-

nure. Diversity is evident in Longfield Farm’s products, which include pastured 

lamb, chicken, eggs, fine woolen blankets, scarves and gloves, and Pam’s  

hand-felted dryer balls. The Kleppels’ interest in diversity extends to their mar-

kets, including farmers’ markets, craft shows, web-marketing and restaurants. 

In response to the pandemic, the Kleppels developed “Pop-Over” markets, 

where customers place orders online, then “pop-over” to the farm to pick 

them up.  “While you’re here, feel free to take a walk through the pastures or 

check out the lambs,” says Gary. Education and connection with consumers 

are important to Gary and Pam. Customers are updated about goings on at the 

farm through their blog and newsletters. The Kleppels believe that knowing 

how your food is produced is critical to personal health and well-being. Gary 

teaches about “farming with nature” to college students, professional groups, 

and the public at large. Students have been visiting Longfield for years, some 

to do research, but many just to experience the farm’s tranquility. 
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Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, and  

Individuals with Disabilities and provides equal program and employment opportunities. 

Please contact the Cornell Cooperative Extension Albany County office if you have any special needs. 

If you have a disability and are having trouble accessing information or need materials in an alternate format, contact albany@cornell.edu for assistance.  
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