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As the Thanksgiving holiday approaches, profiling a 

turkey producer made sense. For the previous ten 

years, Tom Delehanty and his wife Tracey from Pollo 

Real Farm in Socorro, New Mexico, have raised 

Black Spanish and Standard Bronze turkeys, both 

heritage breeds. And prior to moving to New Mexico, 

Tom farmed in Wisconsin, where he also raised 

heritage turkeys. In 2012, he hatched over 1500 

turkeys for the Thanksgiving market.  

 

Long time APPPA members will know the name Tom 

Delehanty and recognize him as the innovator of the 

churt. APPPA profiled his general poultry operation in 

issue 53 and more recently, Tom contributed an 

article outlining how he uses his rebar churts as his 

pasture shelters for his broiler and turkey flocks.  

 

In describing the personalities of turkeys, Tom 

depicts them as peaceful and friendly, noting that the 

Puebloan Ancestors of the American southwest 

domesticated the turkey soon after the dog.  ñTurkeys 

wonôt eat each other, and thereôs a spirit I really enjoy 

in them,ò says Tom.  
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Tomôs spiritual connection seems in tune with his 

family history. He retells a story from his 85-year-old 

motherôs youth about hatching turkeys by the fire. 

The turkeys would always want to nest on the south 

side of the woods, but unfortunately, the young 

chicks would succumb to predators long before 

theyôd make it back to the  barnyard. 

 

To fight the predators, Tomôs mother and aunts 

would watch the turkeys carefully, and when they 

started to sit on the eggs, theyôd start marking time. 

At 26 days, the girls would gather the eggs and take 

them to the house and place them by the warm fire 

and cover them with a moist towel. At approximately 

28 days, the chicks would hatch.  

 

Breeding 

Tom doesnôt hatch his turkeys by the cook stove, like 

his mother, opting instead to incubate using four 

incubators capable of holding 180 eggs each.   

 

A heritage turkey requires approximately six or 

seven months to reach market weight. The hens will 

begin laying in March with the older hens  starting a 

little earlier.  

Mike Badger  
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Greetings from the beautiful "Lukes Pond 

Valley" in Bermuda.    
 

Wow! All of a sudden, it is mid September. While 

most our Northern members are bringing in the 

harvest and getting ready for winter, we, as always, 

are "full on" with preparations and actual winter 

planting. Winter and spring are our busiest times.   

 

Basically at this point, our cool weather planting 

schedule is ramping up. All the Cole crop seedlings 

are ready to go, as well as tomatoes, Chards and 

herbs.  

 

We did pick a bumper crop of watermelons again this 

year, and retailed most of them. We certainly paid off 

the yearôs favors with some. The guy with truck loads 

of watermelons always seems rich, as he can barter 

for just about anything with them!  Itôs High gear time. 

 

We were very lucky to escape hurricane Leslie.   It 

had been moving very slowly right at us for days 

before veering off to the east. It cleared us by some 

150 miles. Had it stayed on  course and continued to 

move slowly, we would have been peppered for 

days.  

 

That was really lucky. We dodged another bullet, 

receiving minimal crop damage and 2 inches 

of greatly needed rain. Now we are only 2 

months behind for this yearôs rainfall.  It 

appears that the passage of this storm has 

finally changed the season to full on  "first rain 

in September" planting mode. 

 

We have about a hundred Bourbon Red & 

Holland White turkeys coming on for the 

holidays, along with about 160 Broad Breasted 

[Vice] Presidentõs Corner 

Whites. Thank you, Leon Moyer, for facilitating the 

BBW's.     

 

When it comes to Standard or as they are now 

called, "Heritage turkeys,ò we all know how long they 

take and how much more feed is required to get them 

to market.   

 

Is that really the case ?    

 

It seems that 30 big turkeys donôt eat half of what 80 

broilers do in a day, so maybe the feed numbers are 

not as bad after all, especially when they are on good 

pasture.  

 

Yet another record keeping exercise needs to be 

done.  

 

No matter how you slice it, they are THE BEST 

tasting turkeys ever. But just like a divorce, they 

seem so expensive. Why?     

 

Very simply because they are totally worth the cost. 

 

As we prepare to start up our CSA again in 

November, we are full on, head down, going like the 

infamous clappers!   

 

Happy & bountiful harvests to all. 

 Tom Wadson.  

 APPPA vice president. 

This month we caught our APPPA President Eli Reiff 

with nothing to say. Do you know how rare that is? 

This monthôs Presidentôs Corner comes from APPPA 

VP Tom Wadson. 
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Tom doesnôt separate the two 

breeds of this 1,000 turkey 

breeding flock, opting instead to 

let them mingle and mate at will. 

When it comes time to retain 

breeding stock, he notes that it is 

simple to tell the crosses from the 

non-crosses. All crosses are 

processed.  

 

The primarily selection criteria for 

both the Standard Bronze and the 

Black Spanish turkeys is weight. 

Hens typically reach the eight to 

ten pound range with an 

occasional twelve pounder. Males 

push twenty pounds with a fifteen 

pound average.  

 

According to the American 

Breeds Livestock Conversancy 

(ALBC), the Standard Bronze 

resulted from European colonists 

crossing their variety with the 

Eastern wild turkey. Itôs named for 

the copper-bronze sheen.  

 

The Black Spanish, according to 

the ALBC, was exported to 

Europe from Mexico by explorers 

in the 1500s. A couple hundred 

years later, they returned with 

colonists to America where they 

were crossed with the Eastern 

wild turkey.  

 

The Black Spanish are historically 

smaller than the Standard 

Bronze. However, both breeds 

have long since been forgotten by 

the modern, commercial turkey 

industry. Breeders, such as Tom, 

are working to get these turkeys 

in demand and are actively 

breeding them to be viable 

production options.   

 

Production Efficiency 

A few years back, Tom 

discovered a trick that would give 

him a two to three pound increase 

in carcass yield for each turkey.  

Tom used to stick the 250 young 

turkeys in an electronet, but there 

are a lot of predators that want to 

eat a young turkey. And as the 

turkeys matured, ñthe four-month-

old males are knuckleheads. 

Theyôre always yanking on each 

otherôs noodles and strutting,ò 

says Tom. 

 

All that activity was costing 

carcass yield.  

 

Tom moved the turkeys into a 

churt, and he immediately noticed 

that the juveniles focused on 

grazing. There was no jostling or 

noodle yanking. Every time they 

try to strut, the side of the churt 

thwarts them.  The breeding flock 

is allowed to fully express 

themselves.  

 

Profile from page 1  

Tom raises his pastured chickens and turkeys in a chicken yurt (churt) that he designed. Each pen 

requires two people to move. Feed and water are stationed near the shelters.   
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On pasture, each churt houses up to 25 turkeys, and 

theyôre moved daily. The 10ô x 10.5ô churts uses 

rebar rods to form the structure and are oval in 

design. The sides are enclosed with chicken wire and 

the tops are covered with 24-poly woven material, 

and more recently, Tom uses billboard tarps for the 

top. Tomôs churt design and pasture routine are 

detailed in APPPA Grit Issue 68.  

 

While on pasture, the turkeys eat non-GMO grain, 

but according to Tom, the pasture production model 

is more important. ñThe more greens they [the 

turkeys] can shovel down their gullets, the better,ò 

says Tom. The birds are cleaner, more flavorful, and 

healthier.  

 

At processing time, the turkeys were two to three 

pounds heavier than before the churt. Iôm sure you 

see the significance of that improvement, but letôs run 

the math anyway. Letôs split the difference and say 

Tom realized a two-and-a-half pound improvement. 

He sells for $6.50 per pound, so each turkey grosses 

an additional $16.25. Spread that over the entire 

flock of 1500 turkeys, and that simple housing 

change is worth an additional $24,375 each season.   

 

Tom didnôt share financials with me, so this isnôt a 

report on his actual gains. However, Iôm extrapolating 

the figures based on his numbers because the 

magnitude of small changes should not be lost on us.  

Is there a small change in your production system 

that could have that kind of exponential impact? 

 

Thereôs another significant improvement Tom shared 

about his production. He didnôt always breed turkeys. 

For many years, he purchased day old poults and 

raised them market weight. Unfortunately, the supply 

was not consistent ,and some years he wasnôt able to 

get the number turkeys he needed. In addition to the 

unknown supply, buying day olds added $15,000 to 

$20,000 each year.   

Contôd page 21 
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A "down" economy might be waking the rest of the 

country up to the importance of savings and DIY, but for 

farmers working on low margins and high risk it's 

business as usual. Although we still live off the income 

from our 200 family CSA, I developed and now sell the 

CoolBot, a device that makes a standard window air-

conditioner run down to 33 degrees, turning it into a 

walk-in cooler compressor. We built the CoolBot 

because we couldn't afford a real walk-in cooler 

compressor. We couldn't afford a real walk-in cooler box 

either, so we built our own there, too - and we've since 

helped many other people build their own walk-in boxes 

as well as getting tips and information back from 

hundreds more folks that have shared what to do (and 

sometimes what NOT to do) when building a room for 

cold storage.  

 

If you're reading this article, you probably fit into one of 

two groups. The first group has basic building skills and 

won't think twice about putting up a new shed or barn. 

Those folks just want to know how much and with what 

to insulate the walls, what to do about the doors and 

floors, and how to deal with the high humidity levels 

found in the cool fall night that will be your walk-in-

cooler's perpetual reality.  The second group has very 

little building experience, but can't afford a ñrealò walk-in 

box. They need a primer on everything from how to put 

down a concrete slab to basic framing and roofing 

questions ï and then they get to all the same questions 

the first group has.  

 

There are plenty of great construction resources already 

out there at the library, Internet, or hardware store on 

how to build small shed-type structures, so this article 

won't cover basic building techniques. Instead we'll 

focus on what's specific to making an inexpensive but 

energy-efficient walk-in cooler box. Once you 

understand the basic concepts, you can apply them to 

whatever size and type of building appeals to you most.  

If you don't have a lot of building experience (or even if 

you do!) you might find that starting out with a pre-built 

shed, box trailer, shipping container, or even just the 

inside corner of your barn or garage might be a huge 

time and money saver. These structures are already 

structurally sound and weather-tight and just need to be 

cooler-customized.   

 

Cooler Placement and the Roof 

You know how in the middle of summer it's so much 

more comfortable in the shade rather than out in the hot 

sun in the middle of your field? It's the same with your 

cooler, except instead of dripping sweat, a cooler sitting 

out in the sun drips dollars ï lots of them each month of 

the summer you keep it in operation! Site your cooler 

inside an existing building, under a tree, on the north-

side of a barn, or build a shading overhang onto an 

existing structure. If none of those are possible, then at 

least make sure you have a ventilated shading roof on 

the cooler box. Because coolers are so small, it's not 

difficult to build a flat roof that is still structurally sound in 

wind, rain and snow loads. Because insulation is so 

expensive, people tend to build flat tops to save money, 

which makes sense, but they would save even more 

money if they added a ventilated shading roof 

overhanging the structure to shield it from the sun. 

 

People in colder climates tend to put lots of extra 

insulation in the ceiling of their coolers. In a house, heat 

rises and that's why we put twice as much insulation in 

the roof as the walls. But in here we're building a box to 

keep cold in ïand cold just sinks. Keep your cooler roof 

out of direct sunlight and you can put the same 

insulation in the roof as you did in the walls and you'll 

save money both in construction and long-term 

operating costs.  

 

The Floor 

Two fundamental concepts to remember when building 

your cooler are that cold sinks and water falls. It sounds 

obvious, but again and again I get calls from folks with 

converted box trailers or structures built up on decks 

that did such a great job insulating the walls and roof but 

then put nothing or half as much in their floor! Perched 

floors need at least as much and preferably more 

insulation in the floor as in the walls. 

 

If you're building on a concrete slab (or dirt floor) and 

plan to stay above 45 degrees then insulating the floor 

Building Cold Storage 
By Ron Khosla, CoolBot Inventor  
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underneath, however, still looks fine since no water sits 

on it. 

 

Which leads to... ñWater Fallsò! Cold air, like a cold 

heart, leaves no space for love. When you open the 

door of your cooler and the warmer, more water-vapor-

laden air comes whooshing in, within moments it sadly 

suffers the pangs of rejection and condenses in tears on 

the cold heartless walls of your cooler. To make matters 

worse (or better if you think misery loves company) 

most farmers spray off their veggies, so they are already 

dripping wet as they're coming into the cooler. Kate and 

I actually bring the garden hose into our cooler and 

regularly ñspritzò the veggies inside during the week ï 

and give it a full spray to clean it out after each 

distribution. So... water falls, and it needs to go 

somewhere. If your floor is tilted towards the door even 

just the littlest bit it will drain out right quick in a lovely 

waterfall! Don't forget to site your structure so the water 

has someplace to go once it leaves the front door. If 

Contôd on page 8 

won't pay, but for folks down at 40 you might as well toss 

your farm profits into the field and rototill them in - and at 

a disproportionately higher rate for each degree you go 

down! Above 40 degrees, you could get away with two 

inches of insulation in the floor. Below that, go with the 

industry standard of four inches. 

 

Whether you're building up on an existing trailer deck (or 

above a basement) or on a slab you do NOT need to 

frame out a floor. Save yourself time and money by just 

putting pink or blue rigid polyurethane insulation down 

flat on the floor and covering it with plywood. The 

plywood spreads the load out enough over the rigid foam 

that even after 10 years our polyurethane foam still looks 

fine. Studding out a floor is not only slow, but fitting 

insulation between the studs generally leaves leaks and 

allows for thermal bridging through the framing studs. 

 

When we built our first cooler we put a vinyl floor product 

on plywood thinking it would protect it. The vinyl has long 

since disappeared ï it just couldn't hold up to the mud 

and gravel abuse we exposed it to. The plywood 
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your building on a trailer or a deck-type floor, this is 

obviously easy to do. If you're pouring a new slab, just 

build it above grade a bit and put your form-work a 

barely noticeable ñoff-levelò towards the door. 

 

Because we have an untreated wood floor under our 

cooler, we put three layers of carpenter plastic between 

the styrofoam and our top layer of plywood. Some 

people happily report using single pond liners instead. 

We stretched the plastic out into a ñbathtub floorò that 

goes up the walls a couple inches where it's gathered 

under ñRoof Edgeò that is screwed about three inches 

up from the floor all the way around the wall like metal 

baseboard trim. We caulked the entire top of the Roof 

Edge so the water dripping off the walls won't slip 

between the plastic and the wall and pool up under the 

floor. Roof Edge is cheap and available in the flashing 

and roofing sections of all the big box stores. 

 

Insulation 

Don't use Fiberglass insulation! I know there are people 

out there who've done it and seem happy, but inside 

they are not happy at all. You might want to tell them 

that. What's happened with them is that (even with a 

very good vapor barrier) moisture laden warm air from 

outside somehow found it's way into their walls where it 

condensed back into drops of liquid on the cool inner 

wall of their cooler. It saturated the fiberglass batts, 

reducing the insulation value and ultimately growing a 

Goth-style black mold which dragged down both the 

spirit and loft of the fiberglass even further until they 

have whole areas of their walls with gaps in the 

insulation. If they have a small enough cooler and big 

enough compressor then it will still stay cold, fooling 

them into thinking they are happy, but they could be 

buying several packs of expensive clove cigarettes and 

black eyeliner each week with the money they'd be 

saving if they had sprung for the higher-cost rigid foam 

insulation to begin with. 

 

The industry standard for walk-in coolers is four inches 

of rigid foam insulation. R-values vary based on different 

kinds of foam and the age of the foam, but you should 

try for at least R20 in your floors, wall and ceiling. Going 

up to R30 will save even more money-especially if you 

are keeping your cooler at 40 or below. It's probably not 

financially worth it to insulate above that. With rigid foam 

insulation vapor barriers aren't necessary. 

 

There are three types of rigid foam insulation, and the 

cost and availability seems to vary around the country: 

 

Pink or Blue polyurethane is rigid and strong, the first 

choice for floors, but it loses a significant percentage of 

it's insulating value over the first five years. After that it 

stays stable. While it's the best choice for a floor, unless 

it's cheap in your area, it's probably not the best choice 

for the walls. Make sure to use at least four inches of this 

material in walls, floor and ceiling and you'll be fine. It 

comes in 4x8 sheets. 

 

Grey or yellow polyisocyanurate insulation also comes in 

4x8 sheets and it's a better choice for the walls and 

ceiling, but a bit soft for the floor. It's usually foil backed 

on one side (foil goes to the hot outside) in Lowe's or 

Home Depot. This product can be a bit irritating to skin, 

so wear long sleeves when you install it. Four inches 

would be ideal here. 

 

White Expanded Polystyrene (EPS) is the ñolderò (it was 

actually discovered back in 1839!) white beaded 

insulation that packing peanuts, some plug trays and 

1970's bean-bags are made of. It's manufactured as a by

-product of gasoline refining so it's often the cheapest 

insulation you can find on a per-inch basis. It won't ever 

off-gas or break down for thousands of years, but it has 

less of an insulating value per inch so if you decide to go 

with EPS make it five to six inches thick instead of four 

and you'll be in great shape. 

 

A practical and affordable solution in some parts of the 

country is spray-in-place foam insulation. This is usually 

professionally applied, and it is a polyurethane product; 

it's blown against a wall or between the studs of an 

existing building. Here in NY, grungy male farmers who 

happen to be suffering from tree-allergies and sneezing 

into their shirts will find that this stuff is cost-prohibitive at 

over twice the price of the rigid foam products. But if you 

happen to be a more attractive neighboring female 

farmer, the same company might spray-insulate your 

12x20 cooler for around $100. Go figure. Folks living in 

the Midwest seem to be finding prices are neither gender 

Contôd page 10 
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Don't cut your insulation up and fit it between the studs! 

Not only will you invariably leave a few gaps and holes, no 

matter how careful you are, polyisocyanurate shrinks a bit 

over time, making your kids think you were a sloppy 

builder when they re-build the cooler 15 years down the 

road because the cooler costs too much to keep cool! EPS 

doesn't shrink, but it's still better to use the full 4x8 sheets 

of whatever insulation product you buy and tack up on the 

outside of the studs. None of the big box stores sell rigid 

foam insulation four inches thick, but you can use that to 

your advantage. Buy two layers of two inch foam and 

overlap the seams to keep things sealed up. 

 

THE DOOR 

I've seen really beautiful home-made doors that do an 

excellent job, but unless you've got great building skills, I 

don't recommend it. It's cheaper and faster to buy a 

standard pre-hung insulated exterior door. This is because 

the key to the door is that it seals up tight and that's not so 

easy to get right! If you leave the smallest gap in your 

door, much of the effort you put into insulating and sealing 

up the rest of your structure will be wasted. Glue another 

layer of two inch rigid foam to the inside of the door (it'll 

break down in the sun on the outside).  You also have to 

remove the bottom metal piece of the pre-hung doors so it 

doesn't dam up the water inside your cooler (and that 

means you have to cut the sides of the door down so the 

bottom stays flush against the floor. Since you are now 

mounting the door flush against the floor do make sure 

your door opens to the outside world or it will scrape and 

stop against your inner floor. Obviously you need to make 

sure that your cooler is up a bit from the surrounding 

ground level so the door can swing outwards freely -  but 

you'll have done that anyway so the water drains out!  

 

INNER AND OUTER SHEATHING 

Many people just leave the exposed insulation on the 

inside of their coolers. If you don't have employees and 

you're careful, that's fine. We have aggressively 

destructive employees, and our cooler is open to a public I 

seriously suspect to be drunk most of the time by the way 

they ransack the place, so our inner walls are sheathed 

with $7/sheets of "OSB board." We could have used 

plywood, but it was just more expensive. There are proper, 

water-proof inner cooler siding materials but they are over 

$1/square foot and our neighbor built his walk-in cooler in 

specific or prohibitive, so check with your local spray

-foam installer. Spray foam applications can turn 

leaky barns or pre-built sheds into tight, respectable 

well-insulated walk-ins and require no time or skill. 

Don't be fooled by the high insulating values some 

installers quote. They aren't accurate (they use 

"equivalent values" based on the leakage in 

fiberglass insulated structures). Insist on getting a 

full four inches of spray foam if you'll be keeping 

your cooler at 40 or below and at least three inches 

if you'll be keeping it at higher temperatures.  

 

One note about basement coolers. I get a lot of calls 

from people that insist that they are building in an 

underground basement with concrete walls, so they 

don't need insulation. Here in NY the average 

underground temperature is about 52 degrees. At 

my parents house in Virginia it's closer to 62. The 

insulation value of a concrete block basement wall is 

about 1/20th that of standard cooler insulation. So... 

if you want you room to be 52-62 degrees, then, 

you're right! You don't need insulation. But if you 

want it to be 40 degrees, you can get there, but 

you'll constantly be spilling your ñcoldò through the 

walls into ground, which is pretty silly. Building a 

cooler in the basement is a fine idea (though access 

can be annoying) but you still need to insulate it! 

 

BUILD IT TIGHT 

For folks that have access to spray foam, this is 

really easy. For the rest of us, it can be a bit of a 

challenge. Building your walk-in cooler air-tight is 

just as important as the amount of insulation you put 

it! The bigger the temperature difference between 

the inside and outside air the FASTER your 

expensive cold air flies out even the tiniest cracks 

and seams between insulation sheets, under the 

door, around the air conditioner and in every corner. 

Buy several bottles of spray foam and caulk and 

apply it to every corner and seams even if you don't 

see a noticeable gap. It takes less time and makes 

more of a difference than you might think! 

 

Cooler from page  8  
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1985 with OSB board he painted with white porch paint 

and it's still completely solid 24 years later! 

 

If your cooler is built inside an existing structure, you 

don't need to sheath it, but if it's outside, it has to be 

protected from the sun or the insulation will start to 

break down. On our second cooler, we ripped cheap 

half-inch 4x8 sheets of ñCDXò plywood into 1x8 foot 

strips to make home-grown overlapped siding! We live 

in a registered historic district and we are often in 

trouble with the village elders for not taking their 

ñhystericalò district as seriously as we should, but our 

cheap plywood siding solution (properly stained a dull 

green) apparently looks nice enough from the road that 

it's one thing no one has ever bugged us about! 

 

Building your own cooler can be much more cost-

effective than buying a ready-made cooler box and 

since you can add extra insulation, the extra time you 

put in building it can also pay off in long-term energy 

savings down the road. 

Low Cost Refrigeration: 
CoolBot Review 
By Tom Wadson  

 

To many of us, refrigeration can be somewhat 

challenging. On any self respecting farm there must 

be something in place to retard spoilage of the food 

that we all work so hard to grow. 

 

Cooler climates may allow the use of underground 

cool caves, root cellars, or even using hydro cooling 

via naturally cold water streams. This was common 

forever in chilling fresh milk in cans. 

 

Well, sadly these little blessed bonuses are not 

available in a lot of places. There could be 

catastrophic warm spells or simply warm climates 

that need proper refrigeration systems to ensure the 

Nutritional facts provided by USDA.  

Contôd page 12 


