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Retired Mukilteo police officer and Air Force
veteran becomes Thanksgiving turkey farmer

By KIENAN BRISCOE

ARLINGTON, Wash. — For most
Washingtonians, Thanksgiving is the
furthest from anyone’s mind in the
summer, but for U.S. Air Force veter-
an and retired Mukilteo Police Officer
turned farmer Jeremy Ballinger, that’s
when the preparation starts.

Each August Ballinger and his fam-
ily begin raising hundreds of birds in
a way most grocery stores don’t - hu-
manely treated, organically fed, and
free-roaming. At Flying Fortress Farm,
the Ballinger family-owned farm in
Arlington, not only are turkeys allowed
to be turkeys - but they are butchered
fresh and never frozen, resulting in
what many who have had the luxury
to try them consider “the best turkeys
they’ve ever had.”

“All of the turkeys available in a gro-
cery store are raised in a poultry farm,
even the ones labeled free-range or
organic. They may have access to the
outdoors, but for how long? Nobody
knows. And unfortunately, all that goes
into labeling a turkey as organic is to
feed them organic feed,” Ballinger told

the Lynnwood Times.

Although no breeding is done on Fly-
ing Fortress Farm, Ballinger receives
all of his turkeys as poults, keeping
them warm in a brooder until their
feathers begin to develop. After they’ve
matured, they are given the freedom
to roam the 5.3-acre land, rotating
through patches of fresh grass, eating
a certified organic diet, basking in the
sun, chasing grasshoppers, and pursu-
ing happiness the best way a turkey can
before being processed for meat just
days before Thanksgiving. Throughout
the turkeys’ lives, the only time they
are ever confined is at night to protect
them from nocturnal predators.

To Ballinger, there are several benefits
to the way he raises turkeys. Not only
are his animals treated humanely and
given happy lives but pasture-raised
poultry has been proven to be more nu-
trient-dense and better tasting. Accord-
ing to the Food Animal Concerns Trust
(FACT), pasture-raised birds have less
saturated fats, more heart-healthy poly-
unsaturated fats, lower ratios of ome-
ga-6 to omega-3 polyunsaturated fats,
and higher levels of protein and colla-

gen; not to mention, they simply taste
better.

“We consistently get feedback ev-
ery year saying that our turkeys are
the best turkeys they’ve ever had. It’s
juicy, it’s fresh, it’s better for us, it’s
better for the turkeys, it’s all-around
better,” Ballinger said. “Having our
turkeys outside, living like turkeys in
the Northwest . . . it’s drastically dif-

ferent.”

According to Ballinger, there are many
differences between raising chickens
and turkeys, namely when it is time for
the birds to go to bed, chickens will put
themselves in their own shelter. Tur-
keys, on the other hand, will stay out
all night if it weren’t for the Ballinger
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family spending each night corralling
them inside.

“That turkey on your plate - there’s
work that goes into it. If you think
about it: every single night for about
four months we’re going out and put-
ting turkeys to bed,” Ballinger joked.

Although Jeremy grew up in the sub-
urbs of Mukilteo, he belonged to a
long line of farmers. His grandfather
grew up on a farm, his father worked
on farms around Kansas and Texas.
And while his father eventually settled
in Mukilteo, Ballinger says that itch to
raise his own food never disappeared.

“He always had really big vegetable
gardens every year, and | remember
he used to raise quail in our backyard,
in the suburbs, that he used to provide
meat for us,” Ballinger said.

Jeremy’s parents eventually bought
some property outside of Monroe
where he began to raise cows and steer
to fill the freezer full of beef each year.
To Jeremy, seeing this growing up was
what inspired him to follow in his fa-
ther’s footsteps all throughout his 20-
year career as a Mukilteo police officer.

“That was what | did in the military, so
naturally it’s what I did when | got out,
and | thought it would be my career,
but I always thought it would be really
fun to own a farm - | just didn’t know
how it would ever happen,” Ballinger
said.

In 2013 Ballinger and his family
moved out of the city and bought a
house on 3-acres in Granite Falls,
playing around with the idea of raising
some animals. They purchased some
goats and a steer that they raised and
butchered for meat. By the time their
third child was born, they decided to
“double down” and move again to Ar-
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ensure compliance with standards
as outlined in the Animal Welfare
Act, the PHS Policy and the Guide
for the Care and Use of Laboratory
Animals. Additionally, the University
of Washington is accredited by
AAALAC International, which is a
voluntary accreditation organization
that oversees animal care programs.

“The University of Washington and
WaNPRC remain in good standing
with these oversight bodies and
were most recently approved for
continuing accreditation by AAALAC
in November 2019.All these agencies
are aware of all aspects of our program
and all the issues raised have been
corrected or dismissed as inaccurate or
misleading.

“Our center as well at the six other
primate centers across the country are
frequently targeted by animal rights
groups whose aim is to shut down all
animal research. We continue to look
for ways to conduct this research by
using computer models, simulators
and cell cultures, however, for some
research, it is necessary to use non-
human primates and we will continue
to use that best practice while
following appropriate care guideline
and regulations”

lington, the current site of Flying For-
tress Farm.

“The property had sat for 20 years, ev-
erything was super overgrown, and the
house itself was abandoned for the last
10 years before we bought it, so there
was a lot of work that had to go in be-
fore it was even livable,” Ballinger
said.

Ballinger connected with the Farmer
Veteran Coalition, a national non-prof-
it based out of California that helps
veterans get into farming, providing
educational resources, mentoring, and
marketing, and was awarded a grant of
$5,000 in 2020 that they used to pur-
chase some butchering and processing
equipment.

Before purchasing the equipment, the
Ballinger family had to transport their
birds to a butchering facility, which re-
quired appointments a year in advance
with little to no flexibility.

“If your birds didn’t grow as fast - too
bad - you couldn’t change your butch-
ering date. So we used that grant to
purchase some butchering equipment
that we got approved by the WSDA to
have more flexibility,” Ballinger said.

The new equipment has allowed the
farm to open up new avenues, includ-
ing processing their meat into sausage
and even offering holiday eggnog us-
ing farm-fresh eggs.

Flying Fortress Farms, named after the
World War Il B17 Bomber that Jere-
my’s grandfather flew, started in 2018
while Ballinger was still working as a
full-time police officer. The Ballinger
family began by purchasing around 12-
14 chickens to have fresh eggs for the
family. Later that year, upon learning
about the health benefits from eating
grass-fed, free-roaming meat, Jeremy
decided he wanted to try his luck out
with raising chickens for meat. At first
he started small, pasture raising about
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Cavaleri also introduced ordinances
while on council that would reinstate
charges for simple possession of
drugs and forbid mandatory vaccine
passports to maintain employment.

“Actions speak louder than words. I
do everything to involve our people.
When 1I’'m aware of a situation, | take
action. | don’t sit around. | don’t wait
around to see what’s popular or what
the other council members think. . . . At
the end of the day, we are responsible
to our citizens to keep them safe,”
Cavaleri told the Lynnwood Times.

About Vincent Cavaleri

Cavaleri was born in Queens, New
York, and grew up in West Babylon
in Long Island. He was a troubled
teenager, but after a police officer in
his neighborhood pushed him to enlist
in the military, his life and priorities
changed.

“l probably would have ended up in
jail, prison, dead, or one or the other.
It’s kind of why | base everything |
do on helping others. It’s why | chose
public service, simply because we
always have to be there for the next
generation, just like someone was there
for me,” Cavaleri told the Lynnwood
Times.

Cavaleri was honorably discharged

60 chickens his first year using no ad-
ditives or chemicals, feeding them an
organic diet, and allowing them to have
free-roaming, loved, and happy lives.
He figured at the very least he could fill
his freezer with frozen chicken meat
for a year.

“The thought is, back when the B17
Bomber was produced, back in the
early 40s, our food was much sim-
pler then. It wasn’t GMQO’s or organic
or nonorganic - it was just food. And
that’s kinda what we want to get back
to. It’s just food, it’s just old-fashioned
food, there’s nothing weird in it. It’s
something that our grandparents would
have eaten,” Ballinger told the Lyn-
nwood Times.

According to Ballinger, the meat tasted
great and was a huge success. He de-
cided to start raising chickens for farm-
ers markets the following year.

By 2019 the family had bumped their
production up to 350 broilers (chickens
raised for meat), 50 Thanksgiving tur-
keys, and 10 pigs, selling the fruits of
their labor at the Lake Stevens Farmers
Market, The Stanwood Farmers Mar-
ket, as well as on-site.

“Everything we do is natural. On the
pasture, all the animals are rotated out
to fresh grass every day,” Ballinger
said.

The Ballinger family does this with the
use of mobile shelters that are wheeled
out to new areas to allow their animals
access to fresh grass whenever a plot
of land is worn thin. The mobile shel-
ters allow the animals to roam free and
remain stimulated while not being con-
fined to a closed-off space. Surround-
ing these free roam areas are mobile
electric fences that protect the animals
from predators like coyotes and bald
eagles.

At the beginning of 2020, Ballinger
began to get burned out from balanc-

from the United States Army Reserve
in 1989 after serving for six years and
subsequently moved to Washington
state. Through his time spent on
council, he has sat on numerous boards
and committees, including SNO911
and the fire board.

When he is not working as a deputy or
council member, he is extremely active
and involved in high-impact athletics.
He enjoys kickboxing, biking, hiking,
and hot yoga. Yoga, to him, is a way of
decompressing from the stresses of his
occupation and the pressures of life.

He has been married to his wife Lilian
for 32-years, with whom he shares two
adult children. with. This month they
just welcomed their first grandchild
into the world.

“We’re your next-door neighbors.
There’s nothing pompous about us,”
Cavaleri said.

Cavaleri was a due-paying Democrat
until 2015. Although he considers
himself and his ideology to be
Libertarian, he will be running as a
Republican in the upcoming election.

“Running as a Libertarian is a death
sentence. . .. Running as a conservative,
with my Christian values, seems to
have a better marriage than what’s
available now in the Democratic party.
This isn’t about partisanship, this isn’t
about picking a side. It’s about making

ing his law enforcement career with his
farming hobby, so he presented himself
a choice: He could either scale back his
farming and focus on his police career,
or scale up his farming and quit his job.
He chose farming and resigned from
public service last year.

Since then, the Ballinger family dou-
bled their production, raising 750
chickens, 75 Thanksgiving turkeys,
12 pigs, as well as ducks, geese, and
rabbits. At their small patch of land,
nestled between Mount Pilchuck and
the Stillaguamish River, the animals
do not simply have access to land -
they live in it. At Flying Fortress Farm,
their motto is to “give the animals the
respect they deserve from the first day
at the farm to their last, use only high
quality, non-GMO and organic local
grains, and never give animals any
drugs in the form of vaccines, prevent-
able antibiotics, hormones, or chemical
supplements.”

Raising animals this way does not come
without obstacles, however. Due to the
COVID-19 outbreak, the farm has re-
sorted to online sales, unable to make
appearances at local farmers markets.
By also committing to 100 percent pas-
ture-raised food, about 10 animals are
lost each year due to predators or the
harshness of the Washington weather,
particularly within the last couple of
stormy seasons.

“The benefits of raising them outside
far offset the few that we lose to weath-
er or predators. It’s still the way we’re
going to do it,” Ballinger said.

If anyone would like to purchase one
of Flying Fortress Farm’s farm-to-ta-
ble, fresh, free roam, humanely treated
turkeys, they can do so by reserving
one online at https://flyingfortressfarm.
com/.

For more information call 425-319-
5213 or email jeremy@flyingfortress-
farm.com.

sure the very people we swore to
protect and defend end up the winners,”
Cavaleri told the Lynnwood Times.

To learn more about Vincent Cavaleri,
his platform, and how to aid in
his campaign, visit https://www.
cavaleriforcongress.com/

“America desperately needs some sort
of nonconventional leadership at this
point. What we have is broken. What
we have is falling apart right in front
of us. What we have with one-party
rule is a monarchy, and it’s destroying
America. You can take every facet
of America, whether it’s the $3.5
trillion they’re trying to pass in new
debt, whether it’s the border, whether
it’s citizens left in Afghanistan. Bad
decision after bad decision needs to
be held into account, and | intend to
do that as a member of Congress,”
Cavaleri told the Lynnwood Times.

LOW PRICE

Two burial plots near foun-
tain, azalea garden, Floral
Hills Cemetary. $1,000 each.
Tele. 425-245-7128




