
Employment at Gales Meadow Farm 
 
Description 
Farm work at an organic vegetable farm. 
There is work to be done and an opportunity 
to learn at every season of the year. Rene′ and 
Anne Berblinger began farming in the Gales 
Creek Valley in western Washington County 
in 1999. We have both full-time and part-time 
employees. Some of our employees are 
aspiring to be farmers on their own, and four 
of our former employees have started their 
own businesses, three as farmers, and one as a 
landscaper, after working with us for two 
seasons.  
 
Our farm, on the northeast side of Gales Creek 
Road, includes 9 flat acres of wonderful soil, a 
steep wooded hillside - the west side of 
Clapshaw Hill - and a riparian area with 
cottonwoods. We produce more than 300 
varieties of great tasting and beautiful vegetables and herbs. Many of our varieties are 
heirlooms.  
 
Early in the season, we sell starts of hardy vegetables including beets, onions, lettuce, and 
chard. In May, we have starts of tomatoes, eggplant, peppers, squash, and cucumbers. We 
have more than 40 varieties of tomatoes, more than 20 sweet and hot peppers, and about 
ten kinds of eggplant. Throughout the whole season, we have herb starts and our popular 
leaf lettuce starts, which are pots containing 10-30 plants of many varieties of lettuce. 
 
As the season progresses, we offer the best familiar spring, summer and fall vegetables 
and many unusual varieties. 
 
Our farming practices build the soil and provide habitat for wildlife including native 
plants, insects, birds, and microbes. We have been certified Organic by Oregon Tilth 
since 2001. 
 
In addition to the Hollywood Farmers Market (May - October), we can be found at the, 
Hillsdale Farmers Market (March-May), and the Cannon Beach Farmers Market (July 
through September). Restaurants and caterers which use our products include Bon 
Appetit at Intel, Nostrana, Andina, Smallwares, Xico, DinDin, Keuken, and Fleur de Lis 
French Bakery. And those fabulous Ruby Jewel Treats . . . the mint and lavender for the 
ice cream comes from Gales Meadow Farm. Check out our website 
www.galesmeadow.com and our Facebook page for more details about what we do. 
  
 



Expectations:  
• Reliability – predictable work hours, completing assigned tasks, asking for help when 

needed. 
• Willingness to work hard, sometimes in adverse conditions such as rain, cold, and 

heat. 
• Curiosity about farming and the food system  
• Willingness to work as a junior member of a team.  
• No whining (good humored complaining about the weather and market conditions is a 

farming tradition, and moderate complaining is allowed). 
• Respect and courtesy to everyone else at Gales Meadow Farm, to our customers, and 

to the public. 
 
Opportunities 
• Learning about every aspect of a small, organic, direct market farming operation. 
• Trying out your own ideas, as long as they are consistent with our values and core 

operations. 
• Great fresh food to eat at the farm and take home. 
• Some employees live at the farm, which is the best way to experience the life of a 

farmer, Room and board are provided as part of the compensation, and it happens that 
this form of compensation is not subject to income tax or social security tax. First 
come, first served for this opportunity. 

 
 
We are an equal opportunity learning farm. 
 
 
Mission Statement: Take care of the land, grow good food and sell it to satisfied 
customers, provide opportunities for new farmers. 
 
 
Contact: Anne Berblinger 503-359-3551 
meadow@coho.net 
 


