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“When you appreciate and preserve the ordinary as well as the exceptional, 

you fill in the full spectrum of History.”   Mark L. Walsh 

each of the five upstairs bedrooms 
portrays a different decade of 
Pomeroy Family history. Farmer 
Steve has recently completed the 
building of several pumpkin flumes 
where youngsters can pump water to 
carry pumpkins down the flume. Other 
entertainment by local musicians will 
take place on selected weekends. 
S e e  t h e  F a r m ’ s  w e b s i t e 

Pumpkin Lane returns in October for 
its 17th season at the Pomeroy Farm. 
Pumpkin Lane consists of a delightful, 
mile-long, scenic hayride winding 
through the woods and across the 
fields.  The route is decorated with 
over 80 “pumpkin people” in various 
scenes and vignettes, a delight for 
children ages 2 to 82!   
 
In addition to the hayride, the 
haywagons also stop at the 
pumpkin patch, where guests 
are welcome to roam the patch 
seeking that perfect pumpkin, or 
two, or a whole wheelbarrow 
load!  
 
Several new activities will be 
offered this year. The historic 
log house will be open for tours 
from 1-4 each day. The house, 
built in 1920 by EC Pomeroy 
and his son Tom, is essentially 
inside and out as it was in the 
1920’s. A particular highlight will 
be the “walk through time” as 

Pumpkin Lane Adds New Family Activities!  
Season Opens On October 1st 

www.pomeroyfarm.org for additional 
and updated activities and times.      
 
Guests are also welcome to visit the 
farm animals, explore the strawbale 
maze, and play children’s carnival 
games. There will be take home 
scarecrow making kits available for a 
nominal fee. The Farm Café will fea-
ture seasonal fare of sausage dogs, 

hot dogs, baked potatoes with 
all the trimmins’, hot and cold 
drinks, snacks and delicious 
pumpkin pie. 
 
Pumpkin Lane is open every 
weekend in October, Saturdays 
10-5, Sundays 1-5.  Admission 
to the Farm, which includes the 
hayride and all other activities, 
is $6 for adults, and $4 for chil-
dren ages 3-11. Ages 2 and 
under are free. Pumpkins are 
an additional fee starting at $1 
except for babies (under one 
year) whose first pumpkin is 
free. The Farm has lots of free 
parking!  

                                           School Program Schedule 2011-2012 
                
                                                       THEME: THE FARM IN FALL  
                              Grade levels: Preschool, Kindergarten, and First 
                   Dates Available: October 6, 7, 10, 11, 12, 13, 14, 17, 18, 19, 20, 21, 24, 25, 26, 27, 28  
 

              THEME: CHILDREN’S WORK AND PLAY ON A PRE-ELECTRICAL FARM 
                              Grade levels: Second and Third  
                  Dates available: May 1, 3, 4, 8, 10, 11, 22, 24, 25, 29, 31  
                                              June 1, 5, 7   
     
               THEME: SELF-SUFFICIENCY AND RECYCLING ON A PRE-ELECTRICAL FARM 
                               Grade Levels: Fourth, Fifth and Sixth  
                   Dates available: May 1, 3, 4, 8, 10, 11, 22, 24, 25, 29, 31  
                                              June 1, 5, 7   



                                                   Upcoming Events for 2011 
 
Reservations for theme teas may be made by phone (360.686.3537) and prepaid with a bankcard or 
you may reserve and then send a check. Your fee will be refunded if we are notified of your cancel-
lation 7 days prior to the event. You may send someone else in your place if you are unable to at-
tend.  
 
                                                               OCTOBER 
PUMPKIN LANE: Come enjoy a delightful mile long hayride through Pumpkin Lane, which includes 
over 80 “pumpkin people” and a stop at the Pumpkin Patch. Admission includes the hayride and all 
activities. $6 adults, $4 children 3-11, 2 and under FREE. Pumpkins are an additional fee starting at 
$1. The historic log house will be open for tours (1-4 pm). Visit the farm animals, explore the haybale 
maze, enjoy the brand new pumpkin flume and Americana style music.  Take-home scarecrow mak-
ing kits will be available for a nominal fee. The Farm Café will feature seasonal fare of sausage 
dogs, hot dogs, baked potatoes, hot and cold drinks, snacks and pumpkin pie. Oct 1&2, 8&9,15&16, 
22&23, 29&30.  Saturdays 10-5, Sundays 1-5. Visit our website www.pomeroyfarm.org for specific 
daily activities and times. 
 
                                                              NOVEMBER 
THANKSGIVING TEA: Celebrate the season of thankfulness with tea in the “Gathering Place” at 
Pomeroy Farm. The seasonal menu will include assorted tea sandwiches, scones, desserts and two 
varieties of tea. Wednesday, November 16 or Saturday, Nov 19. Tea time is 12:00 noon.  $15.95 
plus tax.    
 
CHRISTMAS TEA AND TOUR: The historic log house and the “Gathering Place” will set the mood 
for a joyous Christmas Tea at Pomeroy Farm.  A tour of the main floor of the historic log house, 
decorated in Christmas finery and featuring the family Santa collection, is included in the price of the 
tea. This festive tea in the Gathering Place will include assorted tea sandwiches, scones, desserts 
and two varieties of tea.  Saturday, Nov 26. Tea time is 12:00 noon. $20 (includes tea, tour and tax). 
 
                                                              DECEMBER 
CHRISTMAS TEA AND TOUR: The historic log house and the “Gathering Place” will set the mood 
for a joyous Christmas Tea at Pomeroy Farm.  A tour of the main floor of the historic log house, 
decorated in Christmas finery and featuring the family Santa collection, is included in the price of the 
tea. This festive tea in the Gathering Place will include assorted tea sandwiches, scones, desserts 
and two varieties of tea.   Saturday,  Dec 3; Wednesday, Dec 7; Saturday, Dec 10; Saturday,  Dec 
17; Wednesday, Dec 21. Tea time is 12:00 noon.  $20 (includes tea, tour and tax). 
 
                                                             Coming in 2012 
Valentine’s Tea – Saturday, February 11 
St Patrick’s Tea – Saturday, March 17 
Easter Tea – Saturday, April 7 
Mother’s Day Tea – Saturday, May 5; Wednesday, May 9; Saturday, May 12 
Herb and Garden Festival – Saturday and Sunday, May 19 and 20   

Consider having the Pomeroy Living History Farm host your  
wedding or next special event! 

staff@pomeroyfarm.org  ~ 360.686.3537                                 



Return to                                             Pomeroy Living History Farm 

                                         20902 NE Lucia Falls Road, Yacolt, Washington 98675 
                                                                         Tel:  (360) 686-3537 
 

�  I would like to become a  Friend of Pomeroy Living History Farm with my donation indicated below 

�  Please use this gift for the Endowment Fund 

�  Please add my name to the PLHF mailing list 

�  I am an educator interested in the school programs       

�  Please send me information concerning the volunteer program 
 

�  Friend: (up to $49)  

�  Contributing Friend: ($50 - $99)  Name _______________________________________________________________________________________ 

�  Supporter: ($100 - $249)    

�  Sustaining: ($250-$499)  Address _____________________________________________________________________________________ 

�  Sponsor: ($500-$999)    

�  Benefactor: ($1000-$4999)  Telephone: _________________________________    E-mail _____________________________________ 

 Visionary: ($5000+) 

                                   Credit Card Number____________________________________________ Exp.________  CVV# ______ 

Pomeroy Living History Farm is a 501 C3 tax exempt organization 

Ken and Sally Rose 
Larry and Marye Jo Siewert 
LJ and PR Smith 
Melissa Meachan Stewart 
Alice and Henry VandenBrink 
Jeannie Walker 
 

Contributing Friend:  ($50-$99) 
Carl and Pat Anderson 
Ms Irene O Armstrong 
Frank and Virginia Barta 
Linda and Warren Bieker 
Susan Blair 
Jocelyn E Browne 
David Bunnell 
Bob and Mary Calvert 
Ed and Susie Connor 
Ms Nola L Cook 
Peggy Day 
Rick and Karen Dunning 
Marilyn Fitzgibbon 
Dan and Hermi Gerges 
T Randy and Julie Grove 
Ruth Hervi 
RaeMarie and Steve Hozeska 
David and Elva Jay 
Dr and Mrs Arthur Kracke 
Jim and Pat Lassanske 
Lillie Meek 
Lela and Zane Miller 
Tari Nixon 
Julie Phillips 
Eric and Mariah Stoll-Smith Reese 
Francis Rice 
Mrs Betty Robinson 
Joe and Cindi Sepe 
Mrs Margaret Snitzler 
Norm and Karen Swanson 
Merilyn Trocino 
Nadine and Hil Vandeermeer 

 

Friend: (up to $49) 
Rex and Nancy Anderson 
Lois Blizard 
Mrs Rose Brown 
Janet and Jim Cottingham 
Fort Vancouver Chap #19  
     Daughters of the Pioneers 

Frank and Roberta Emerick 
Christine Fleming 
Loren Scott Graber 
Doris Gressitt 
Barbara Hagedorn   
Lynn Halvorson 
Liz Harper 
Vivian Herbel 
Alberta D Hill 
Bernice Jehnsen 
Mrs James Johnson 
Julie McAdams 
Jim Malinowski 
Sharon Marble 
Mark Muenster 
Pete and Margaret Paladeni 
Valerie Paulson 
Craig Pedlar 
Marilyn Rotschy 
Joyce Schaper 
Gae Sorensen 
Monty and Judy Tuominen 
 

In-kind: 
The Columbian 
The Reflector 
First Call Septic Service 

 
In Memoriam:  (Gifts received since last 
newsletter) 
Les Davenport 
  From : 

Jackie Anderson 

Rhidian and Martha Morgan 
Lil Freese 

  From: 

Rose J Brown 
Daughters of the Pioneers of WA 
Elysa and Gene Gilberg 
Grace H Martin 
Tom, Sue and Jennifer Reid 
Pete and Jane Revesz 
Francis M Rice 
Debbie Rinta 
Beverly Ritter 
Kerry Warden 
Kathleen and Schl Williams 

 

Visionary: ($5000+)  
 

Benefactor: ($1000-$4999) 
Len and Lil Freese 
Lewis River Rotary Foundation 

 
Sponsor: ($500-$999) 
Shonny Bria and Gary Talkington 
Bob and Jane Brink 
Lyle and Angilee Couey 
Rena and Bob Graham 
Stephen C and Cory Martin 
Norman A and Helen V Stoll Fund I                   
of the Oregon Community Foundation 
Martha and Matt Todd 
 

Sustainer: ($250-$499) 
Jill McLean  
Guy and Charlene Thomas 
Tom and Barbara Williamson 

 

Supporter: ($100-$249) 
John and Kathleen Allen 
Vi Arola 
Gerald and Julie Baugh 
Don and Jeanne Brooks 
Patty Brost 
Clark County Farm Forestry Assoc  
Clark County Sheriff  
     Employees Assoc 
Dan DuPuis  
Gary and Denise Goss 
Steve and Gail Haskett 
Butch and Ann Hill  
Mr and Mrs Russel S Johnson 
Wade Kerle 
Fran Kunze 
Irwin and Dovy Landerholm 
Jon, Jolyne and Rowyn Lea 
Mark and Tracie Levine 
Melinda Morris 
Dick and Elaine Murray 
Nu-Life Sports Medicine Clinic 
Cleone Jacobson 
John and Michelle Payne 
William F Peinhardt 

Friends of the Farm    (Gifts received since August 2010) 
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                                      The New Bovine                
 
So Leonard pulls up in the old farm truck with a bummer Holstein calf in the back. 
“You know, Leonard,” I said, “if your Farm Herefords would have calves at the right time, we wouldn’t have to go buy a 
Holstein for the school kids next week.” “A little out of my control,” said Leonard, “take it up with the bull.” 
 
We’ve been through this before, so Steve and I look like Forrest Gump when he sees his son for the first time as we both 
ask:  “Is he….. you know…..smart?”  “No idea,” Leonard replies causally, “but you’ll soon find out!”  So Steve and I mix up 
a quart and a half of milk replacer in the nursing bucket. “I’ll hold the bucket, you get the nipple in his mouth,” I said, 
slightly pulling rank. “Now, squeeze his jaws on the nipple so he gets some milk out of it.,” “Duh,” replied Steve, not too 
impressed with my expertise.   
 
“OW!” Steve hollars. “That was my finger, not the nipple.”  “O, yeah,” I said trying to sound knowledgeable again, “they 
may only have bottom teeth, but newborn’s are pretty sharp – not worn down yet.” Steve ignored my pontificating. “I don’t 
think he’s hungry,” he lamented after a minute of jaw squeezing. “Sure he is,” I said. “Calves are always hungry.  Here I’ll 
tip the bucket and change the angle of the nipple.” Bam! Calf headbutts the bucket and milk goes flying – mostly on Steve. 
“Oh man, now I smell like a vanilla milkshake.”  “An improvement,” I mutter. “What?”  “He’s moving,” I replied. “Try strad-
dling him between your legs to hold him still.” “Are you crazy?” Steve gave me THE look. 
 
“Here,” Steve said, taking the bucket, “My hands are tired, you straddle him!” So I squeezed his neck between my legs. 
“Come on, buddy,” I said struggling to get the nipple back in his mouth. “There,” he took some. I rubbed my hand under 
his throat. “There he goes again, three chomps. Nipple in, three more chomps. “He’s got it! He’s got it!” Sure enough, a 
couple more minutes and the bucket was empty. I looked up at Steve, who stood there with tears in his eyes. He’s…. 
he’s…. smart! 
 


