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Plymouth Rock chickens, 
also known as Barred Rock.



For nearly 30 years, Linda and Ted Fondulas owned and 
operated Hemingway’s Restaurant on Route 4 between 
Bridgewater and Killington. From this unassuming 
location, the couple created a four-star restaurant. For 
about 20 years, it held the distinction as the Mobil Guide’s 

only four-star restaurant in Vermont. The Fondulases were also 
instrumental in creating the farm-to-table movement. Ted’s culinary 
skills are legend, and so are the relationships they formed with local 
farmers in Vermont’s then-nascent culinary food and wine industry. »
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Early Days at High Elevation
In 2008, the Fondulases began con-
sulting for Newhall Farm, owned by 
Andrew and Christine Hall. The Fon-
dulases’ initial goal was to determine 
which products the farm could and 
should produce based on its history and 
location, and their own depth of knowl-
edge about food and wine.

At an elevation of 1,800 feet, Newhall 
Farm is located in an area of Reading, 
Vermont, known locally and on old top-
ographical maps as the Vermont Alps. 
Newhall Farm is in the clouds. There 
are sprawling pastures for free-range 
Angus and heritage Randall cattle, and 
open fields where heritage chickens 
roam, their red combs and wattles light-
ing up the expansive stretches of grass.

With upwards of 2,400 acres, it’s more 
than a second home to the Halls; it’s a 
gentleman’s farm in the grand Ameri-
can tradition. Like generations before 
him, British-born commodities trader 
Andrew Hall may be following in the 
footsteps of industrial and agricultural 
titans as he puts 300 of Newhall’s acres 
to agricultural use. Woodstock’s Fred-
erick H. Billings, who was a lawyer, fi-
nancier, and railroad magnate, created a 
home and a 1,000-acre gentleman’s farm 
with Southdown sheep and Jersey cows. 
Venture capitalist, conservationist, and 
philanthropist Laurance S. Rockefeller 
and his wife, Mary French Billings, 
carried that legacy forward when they 
donated their home for the creation of 
Marsh-Billings-Rockefeller National 
Historical Park, operating in partner-
ship with the Billings Farm and Muse-
um. In Shelburne, railroad entrepreneur 
Dr. William Seward Webb and his wife, 
Eliza (Lila) Vanderbilt Webb, purchased 
3,800 acres where they raised Jersey 
dairy cattle and Southdown sheep, 
and bred hackney horses, exemplify-
ing cutting-edge agricultural practices. 

Right: Linda checks on the chickens. 
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Today, Shelburne Farms is a nonprofit 
working farm dedicated to agricultural 
conservation and educational programs. 
And those are just a few examples in 
Vermont. The legacy of the gentleman 
farmer runs deep. With the spectacular 
views from Newhall Farm, it’s easy to 
understand why anyone might want to 
spend time on this land and use it to its 
best advantage.

A few miles away in the village of 
Felchville/Reading, the Halls have re-
purposed the old Elisha Watkins farm as 
a gallery space to exhibit contemporary 
art. Operated by the Hall Art Founda-
tion, the galleries at Lexington Farm 
(which are housed in a stone farmhouse, 
a cow barn, a horse barn, and a tractor 
barn) are open to the public by appoint-
ment. For aficionados of contemporary 
art, the solo presentations of post-WWII 
German artists Georg Baselitz and A. 
R. Penck; the American painter Neil 
Jenney; and Canadian photographer 
Edward Burtynsky, all on view for the 
inaugural installation, are as rare and 
welcome as Randall cattle in this part of 
the country.

Going Table to Farm
Newhall Farm is not an entirely new 
venture for the Halls. They purchased 
the farm about 20 years ago and kept it 
in use as a dairy operation but sold the 
herd five years ago. Any dairy farmer 
can attest it’s a tough business, so the 
challenge became how to keep the farm 
operational and grow it as a business. 
“We were first hired to develop new 
products,” Linda says. Now co-directors, 
the Fondulases oversee the estate’s op-
erations, while other employees such 
as farm manager Eric Johnson manage 
specific areas. Only about 300 acres are 
currently used for agriculture. »

Left: Dorset-Montadale sheep out for 
a stroll.

With upwards of 2,400 acres, it’s more than 

a second home to the Halls; it’s a gentleman’s 

farm in the grand American tradition.
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The Fondulases’ background is 
uniquely suited to the challenge. “Our 
restaurant experience is invaluable,” Ted 
says, “because we know the client [food 
consumers] intimately.” They built their 
restaurant reputation and their clientele 
by bringing foods from farm to table, 
but now, as Linda says, “We’re table to 
farm!” They want to reverse engineer 
what they know firsthand and apply it to 
Newhall Farm. “We’ve seen the market 

change over the years in the restaurant 
business, not to mention throughout the 
culture.” Last year Deputy Agriculture 
Secretary Kathleen Merrigan called the 
local food movement “the biggest retail 
food trend in my adult lifetime.” People 
want to know where their food is grown 
and how the animals are raised and fed.

Painted an autumnal shade of red, 
Newhall Farm’s dairy barns and farm-
house act as a kind of feng shui, inviting 

you up the long driveway past the young 
vineyards and an old apple orchard 
toward the buildings. Pitch-perfect cu-
polas top the barns, and a silver horse 
points east from its weather vane.

“We’re reseeding some pasture and 
adding rotational grazing,” Linda says. 
She’s intimately knowledgeable about 
the farm operations, but anything 
hands-on with the animals she leaves 
to Ted or Eric. “I never had a pet grow-

“I didn’t know a whole lot about cows, and the cows didn’t know too much about me.”  —Cynthia Creech

Randall Cattle: “A Vital Piece of Living American Agricultural History”

When Cynthia Creech read the 
Country Journal almost 30 

years ago, she couldn’t have imag-
ined how an ad about rescuing a 
small herd of Randall cattle would 
change her life. Randalls are a rare 
heritage breed of cattle developed 
on the Randall Farm in Sunderland, 
Vermont, in virtual isolation over 
an 80-year period. They were first 
bred by Samuel Randall, and then 
by his son Everett until his death in 
1985. In New England, the breed’s 
lineage dates back almost 400 years. 
The hardy and gentle Randall cattle 
were key to agricultural life on the homestead; they worked 
the land, harvested wood from forests, and supplied milk and 
beef to the family farm. During the 20th century, landrace 
breeds like the Randalls were replaced by more uniform ones 
that could produce more milk or increased butterfat content, 
for example. Randall cattle are the last of the landrace breeds 
in New England.

In the early 1980s, Robert Gear recognized the Randall 
herd’s significance and wrote a compelling article in the Small 
Farmer’s Journal describing it. “These animals represent one 
of America’s rarest gene pools. They are a vital piece of living 
American agricultural history, animals whose like are not and 
will never again be found in our agricultural landscape.”

After Everett Randall’s death in 1985, his widow called on 
Robert Gear to help find buyers interested in conserving the 
breed. A few small groups of Randalls were sold, and a larger 
number went to a single owner in Massachusetts. Not long af-
ter the sale, however, Robert learned that the larger herd was 
in trouble. The animals had been neglected and some sold off; 
the conservation of the Randall breed was at risk, and their 
very lives were at stake. In desperation, Randall placed an ad in 
the Country Journal.

Cynthia Creech was an unlikely candidate to be a rescuer. 
As Cynthia put it, “There were absolutely no cows in my back-
ground, so there is no clear explanation as to how they got into 
my blood.” She had been working a steady government job in 
Tennessee as a judicial assistant when she read Robert’s ad and 
called him. That was the beginning of a long, arduous journey 
and rescue that Cynthia was not prepared for, but her deter-
mination and (self-described) obsession with the Randall cattle 

gave her mission the required mo-
mentum. After difficult negotiations 
with the owner, Cynthia journeyed 
with 15 Randall cows, heifers, and 
bulls—all in poor physical condi-
tion—to their new home on Artemis 
Farm in Jefferson City, Tennessee. 
Without her timely intervention and 
decades of hard work to restore the 
herd to health, it’s unlikely the Ran-
dall cattle would be here today.

Nearly three decades later, about 
300 Randall cattle are living on 15 
farms in the US and Canada, but 
their status remains listed as “criti-

cal” by the American Livestock Breeds Conservancy (ALBC). 
These animals are direct descendants of the herd Cynthia 
Creech rescued. Through the interest of a handful of folks and 
farms, the breed continues to grow.

As the herd grew, Cynthia eventually began looking for 
a place to house them in their native New England habitat; 
weather in the South did not suit them. Newhall Farm’s previ-
ous farm manager took on some of the Randall cattle. Later, 
when a new farm manager came on board, according to Ted 
Fondulas, “We decided [together] to keep and develop the 
Randalls, as a business plan, and to take it to the next level.” 
To do so, they’re building the Newhall herd with the newborns. 
They are humanely raised, and there’s no artificial insemination 
or breeding out for particular type. Creech created a Randall 
Cattle Registry, and the breeding works under its auspices so 
the breed will survive as it originally was. “But we’ll give the 
cattle a job,” Linda says. It’s likely they’ll be raised for beef or 
veal rather than dairy.

The Randalls don’t look like or act like what many people 
today think of as a dairy cow or oxen. Their speckled red or 
black to blue hides are 
stunning and distinc-
tive. According to the 
Randall Cattle Registry, 
“They are likely the 
only surviving remnant 
of these cattle, a living 
time capsule kept intact 
by their long isolation 
on the Randall farm.”

 For more information:

Cynthia’s Randall Cattle Pages

www.cynthiasrandallcattle.com

The Randall Cattle Registry

www.randallcattleregistry.org
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ing up,” she says, laughing. Linda and 
Ted are the kind of couple people envy; 
they finish one another’s sentences and 
complement each other’s strengths with 
different skills of their own. They laugh 
a lot as they walk the land.

Heritage Breeds: Conserving 
the Randall Cattle
Ted points out that several fields are 
now contiguous in order to provide am-
ple range for the roving herd of Randall 
cattle, a near-extinct Vermont heritage 
breed with an interesting history of res-
cue, genetics, and resurgence. They’re 
working to preserve these cattle, an 
important legacy of Vermont’s history. 
“Conserving the breed is ahead of every-
thing,” Ted says, “and in order to con-
serve, you have to create a demand and 
a market for the products. Unless you’re 
going to use them as lawn ornaments, 
the only way is to sell the breed.” Farm 
manager Eric Johnson adds that all 
their heritage breeds are raised in a nat-
ural and sustainable free-range environ-
ment. Johnson brings tremendous expe-
rience to the farm, but his background is 
in dairy, so he’s learning too. Considered 
a triple-purpose cattle (they can be 
worked like oxen and provide milk and 

Heritage breed Rhode Island Red.
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beef ), the Randalls are known for their 
moderate size, calm disposition, and 
ability to thrive on grass. There’s quite a 
bit of variety in the look of the herd be-
cause they’re bred for their genetics and 
not for any physical features or specific 
attributes such as milk production. 

A Distinguished Agenda
Ted explains that Newhall Farm can 
distinguish itself by creating niche prod-
ucts. For example, they currently have 
a niche with their grass-fed Angus beef, 
which has only 10 percent fat content as 
ground beef. Newhall’s heritage-breed 
Berkshire pigs supply a few local busi-
nesses, like the Woodstock Farmers’ 
Market and Gillingham’s, with a small 
amount of sausage and bacon. “But our 
real emphasis is on the Randalls,” Linda 
notes. “With the grass-fed Randalls, 
we’ll market humanely raised rose veal. 
The calves will stay in pasture and feed 
from their mothers.”

When the Fondulases were in the 
restaurant business, Ted says their dis-
cussions with farmers used to be, “Stop 
thinking about what you’re going to do 
with the animal; think about what the 
customers want, what the restaurants 

want.” Then farmers can determine 
what the right decisions are for them. 
Now the Fondulases are on the farmers’ 
side of the fence, making those same 
decisions. Their agenda is ambitious, but 
they’re taking it slowly.

Like Bees to Honey
In 2012, Newhall Farm began a small 
beekeeping operation and harvested 
about 80 pounds of honey. Their bee-
keeper is optimistic that this year’s crop 
will increase dramatically, perhaps up to 
700 pounds. The farm’s Vermont legacy 
products include ice cider, maple syrup, 
honey, grass-fed beef, Berkshire pork, 
and pastured lamb; in addition, they 
have a test vineyard of hybrid grapes.

Newhall Farm had a small orchard, 
says Linda, “So one of the first things 
we did was to make ice cider.” The Ver-
mont Ice Cider Association describes ice 
cider as a “delicious and sophisticated 
sweet wine made from apples, using 
natural cold weather to concentrate the 
flavors and the sugars of the fruit before 
fermentation.” Originally developed in 
Southern Quebec, its complexity is more 
typically associated with fine dessert 
wines. A good description of ice cider? 

Ted looks in on a couple of the Randalls.
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Complex, fine, sweet, sophisticated, and 
delicious. In March 2013, Newhall Farm 
Ice Cider won a Double Gold Medal at 
the Finger Lakes International Wine 
Competition, where 70 judges tasted 
3,500 wines in blind tastings. That same 
week, Newhall Farm brought home the 
gold for its Ice Cider from the Great 
Lakes International Cider and Perry As-
sociation (GLINTCAP).

A Vineyard in the  
Vermont Alps
As former restaurateurs, the Fondulases 
are also experienced wine connoisseurs. 
Members of the Vermont Grape Wine 
Council, both Linda and Ted have also 
served for years on the Editorial Advi-
sory Board for Santé, a magazine for the 
restaurant industry, and on the Vermont 
Chapter of the American Institute of 
Wine and Food (AIWF).

Newhall Farm has a test vineyard 
of La Crescent and Marquette grape-
vines, hybrid grapes developed by the 
University of Minnesota, which has an 
active grape-breeding program. The 
university has created new cold-climate 
varieties that can survive the northern 
winters and—more importantly—can 
be made into wine that is excellent by 
any standard. “Ours is a test vineyard 
because our conditions are not ideal,” 
Linda says. At an altitude of 1,800 feet, 
that could be an understatement, but 
it’s possible they might be spared other 
problems like early and late frosts. “We 
wanted to build a strong rootstock, so 
this is the first year we’re harvesting 
grapes,” Linda adds. “If the wine is ac-
ceptable, then, from the perspective 
of a pilot project, we can consider ex-
panding.” Because of their strong focus 
on wine for so many years at Heming-
way’s, growing grapes and making wine 
is a natural for them.

Like everything else they do, it all 
seems to come naturally. With an 
award-winning product this year, a 
growing herd of heritage Randall cattle, 
and consumer interest on the rise for 
their products, Newhall Farm may just 
be primed to sustain itself. 


