
 
 
Availability: All turkeys will be pre-reserved by online reservation on the nomadfarms.org website, and require an 
$80 non-refundable deposit* to lock it in. Scroll to the bottom of the “Turkey & Bulk Beef Orders” page. This 
reserves you a turkey, but remember the actual size of your bird will be determined at the time of pick up on a 
first come, first served basis.  
 
Price: 2026 price is $9.80/lb, and we will NOT charge you for heart, neck and gizzard as we have in the past (like 
most store-bought birds). These extras will be available for free upon request to all who reserve a turkey. The 
balance of your bird price minus the $80 non-refundable deposit* will be due at pick up.  
 
Our goal is to process turkeys on one day only this year, so that they will ALL be never-frozen for Thanksgiving Day.  
Pick up on the farm (address below) is on Sunday, November 22 from 3 pm to 7 pm.  Please note, this is a 
departure from past years when we offered pick up for several days—this year, please make arrangements to pick 
up your turkey (or have it picked up for you) on Sunday, November 22.  The earlier you pick up, the better chance 
you have of getting the size you want.  
 
Sizes: Our estimated size range is 12 to 28 pounds. Most are estimated to fall between 15 and 22 pounds.  If you 
are looking for a very small one or a very big one, plan to get here early to have your choice. Rule of thumb—since 
skeleton sizes are not significantly different at that age, heavier turkeys are generally a better value pound for 
pound.  
 
*Exceptions: Tax must be added to online orders.  It’s unlikely, but I should say it—in the event of a predator attack, 
the first responders to this email will be given first priority for what we bring to processing. The birds are so large 
now that this is extremely unlikely. 
 
Go to nomadfarms.org, scroll to the bottom of the “Turkey & Bulk Beef Orders” page, and reserve your turkey with 
an online non-refundable deposit. 
 
Email or call us (Mark: 336-816-9830, Dana: 336-816-9831) with any questions. We love hearing from you. As 
always, thanks for making this a great twelfth year on NOMAD Farms!  
 
Farmer Mark 

2026 NOMAD Farms Turkey Reservations 
 
These ain’t grocery store turkeys, folks. 
 
You’ll be delighted to serve a healthy, all-natural turkey with robust flavor and one that 
isn’t dry like what you’re used to from Butterball et al. 
 
We’re still encouraging everyone to Google a Huffington Post article written by Julie 
Thompson entitled “Here’s Why Pasture-Raised Turkeys are so Expensive: More 
Importantly, Here’s Why You Should Buy Them.” Find the story here. If you want to skip 
the article and hear the verdict, Julie drives home why our turkeys are more than worth it!  
 

 

https://nomadfarms.org/
https://nomadfarms.org/turkey-bulk-beef-orders/
https://nomadfarms.org/
https://nomadfarms.org/turkey-bulk-beef-orders/
https://www.huffpost.com/entry/pasture-raised-turkeys-expensive_n_59dfa0fde4b0eb18af06ff13

