
CONTINUING THE TRADITION OF 

CARING FOR COWS, LAND AND PEOPLE. 

Spring 2017

-the Eiholzer, Copenhaver & Wood families

Hi Neighbors!

Ivy Lakes Dairy

You may have noticed some changes at Hathorn Farms over the past few 
years. There’s a new barn and some new faces, both bovine and human!  If 
you haven’t met the members of Ivy Lakes Dairy at Hathorn Farms, allow us 
to introduce ourselves.  We are Garrett & Libby Eiholzer, Austin & Abbey 
Copenhaver and Clayton & Katie Wood.  In 2013 we were blessed with the 
opportunity to begin working with Todd and Nori at Hathorn Farms.

We decided to start this newsletter to share our farm’s journey with you. 
In each issue, we hope to share with you some of the day-to-day activities 
that take place at Ivy Lakes Dairy, as well as provide you with insight into 
the dairy industry in general.  

Thank you for reading and supporting our farm business! We look 
forward to continuing this dialogue with you and any other consumers that 
are interested in learning more about our farm. If you or anyone else you 
know would like to receive this newsletter via email, please contact us via 
email or Facebook!

We want to hear from you!  
Please let us know if you have 
any questions about our farm, 
or if there is anything we can 
do to be better neighbors. 

Email: 
IvyLakesInfo@gmail.com

Follow us on Facebook:
@IvyLakesDairy

CONTACT US
ANYTIME!

We take great pride in the care we give our animals. 
As farmers, our main job is to provide food and shelter for 
them.  The shelter we provide isn’t the same as it always was. 
Newer style barns, called freestall barns, actually keep our 
cows in a cleaner, fresher and more comfortable environment 
than the older style tiestall barns.

The two large red barns on our farm are freestall barns, 
including the newest one we built in 2014. They’re called 
freestalls because the cows are free to choose whatever stall 
they want to lie down in. There are plenty of stalls for 750 
cows, and we add a paper fiber byproduct to make the bed soft and clean. Our cows are also free to go eat anytime they 
wish. We take great care to provide them with a healthy diet. We work with a dairy nutritionist who assures that we are 
feeding our cows exactly what they need.  We trim their hooves three times a year and work with a veterinarian to pro-
vide preventative healthcare. The barns also have large fans that turn on automatically in hot weather to keep them cool. 
The size and structure of our barns keeps them well-ventilated so that the cows always have fresh air to breathe. While 
these newer barns may not be as rustic as the original old red barn on our farm where Tom Hathorn kept his first cows, 
they are very efficient and effective in keeping our cows healthy, clean and comfortable! 

Our Cows Live in Luxury



Ivy Lakes Dairy, 1994 Route 245, Stanley, NY

Field Work! 
Machinery! 

Manure! 
Oh My!

With warmer weather 
comes the need and opportuni-
ty to do field work, which also 
means our tractors and equip-
ment are on the road travelling 
from field to field.  While we 
typically don’t travel more than 
5 miles from the farm, we ask 
that you have patience with us 
on the road and to please use 
caution.  We try hard to allow 
cars to pass when we feel that 
it is safe.  Often when a tractor 
slows down it is to turn into a 
field, and while towing wide 
equipment this can block a 
driver’s view and make pass-
ing especially dangerous.  For 
everyone’s safety, please be 
careful! 

We want to apologize in 
advance if we get mud on the 
road.  Wet fields in the spring 
make it nearly impossible to 
keep the roads perfectly clean, 
but if we make a mess we will 
make every effort to clean it up! 

While spreading manure 
on our fields is a great way to 
recycle and provide our crops 
with healthy nutrients, we are 
aware that it is smelly.  If you 
have an event planned and 
would like us to avoid spread-
ing manure on fields near your 
house around that date, please 
contact us! We will do our best 
to accommodate your needs.  

Our farm family has been changing over the past five years, but Hathorn 
Farms has a rich history in Stanley, NY dating back to 1921. That was the 
year when Sydney and Vira Hathorn settled onto a plot of land in Stanley to 

provide a future for the gen-
erations to come.  The farm 
was not always an active 
dairy but provided for the 
family over the years. Tom 
Hathorn made his “dairy 
debut” in 1952 when his 
grandfather Sydney bought 
him four dairy cows and he 
opened shop in a 16-stall 
tiestall barn. After years 

of growth Tom includ-
ed his son Todd in the 
business and they formed 
a partnership in 1982. 
Tom and Todd along 
with their wives Barb and 
Nori brought what once 
was a small, labor-inten-
sive tiestall barn into the 
21st century with new 
technologies and addi-
tional facilities, including a 
milking parlor and several 
freestall barns. Todd and 
Nori provided a wonderful 
life for themselves and their 
five sons on the farm, but 
in the end none of the boys’ 

dreams included working on 
the farm.

This brings us to 2013, 
when Garrett, Clayton and 
Austin joined the team.  

The six of us grew up across the Finger Lakes, Eastern and Central NY and 
Pennsylvania. We all met at Cornell University while studying dairy science, 
where Garrett, Clayton and Austin became close friends and tossed around 
ideas of how they could work together post-graduation.  In 2013 they began 
getting serious about their “big dream” to form a partnership and dairy to-
gether.  Out of this big dream came Ivy Lakes Dairy, a partnership between 
the three of them and Hathorn Farms.

Today the partnership functions as a well-oiled machine, with Ivy Lakes 
Dairy caring for the cows and Hathorn Farms tending to the land and grow-
ing feed for the cows.  

How Did  We Get  Here?

Top Photo: (L to R) The Hathorns: 
Todd, Tom, Barb & Nori

Bottom Photo: (L to R) Garrett & Libby Eiholzer, Austin & 
Abbey Copenhaver and Clayton & Katie Wood. 


