
Ranald & Melanie MacFarlane, Pleasant Pork - Fernwood 
 
Situated on the Salutation Cove Road in 
Fernwood is the last remaining pig farm in 
the Bedeque area.  This is the farm known 
as Pleasant Farm and is home to Ranald 
and Melanie MacFarlane.  It is a small farm, 
just 100 acres, where an assortment of 
animals is raised in a free-range and natural 
environment.  Dairy is the mainstay of this 
mixed operation but it is pigs and moreover 
the brand “Pleasant Pork” that the farm is 
becoming known for.   
 
Twenty years ago Ranald wanted to eat a 
more flavourful pork product so he set about 

to produce just that for himself.  He purchased two small weaner pigs in the spring, raised them 
outdoors in a free-range environment and in the fall kept one for his freezer and sold the other 
to several friends for their freezers.  The feedback was unanimous.  Ranald had produced a 
tender and flavourful pork product that people loved and they wanted more.  The next spring he 
purchased four hogs, raised them and marketed the pork.  Demand increased and he raised 
eight the third year.  Today, Ranald and Melanie raise and market approximately 100 hogs per 
year directly to consumers. 
 
 
The formula for raising tender and flavourful pork has not changed much for the MacFarlanes 
over the past twenty years.  Several times per year they purchase groups of 30 pound weaner 
pigs from local farmers and raise them outdoors with shelters provided where they can escape 
the elements.  The pigs roam freely in wooded and pasture areas that are fenced for them 
where they are fed a grain ration and they also forage on grasses and shrubs.  As Ranald says, 
“Our pigs are able to forage, root and play as nature would have it.  Our pigs are happy pigs.  
Pigs just want to have fun and they can do that here.”     
 
Today, “Pleasant Pork” brand pork is marketed directly to many satisfied customers, most of 
whom are repeat customers.  It is these repeat customers who are helping to build the business 
through word of mouth advertising.  Sales are also growing with new items such as bacon and 
sausage being added to the products available.  While 25 and 50 lb variety packs of freezer-
ready pork are the main products sold, Ranald and Melanie are planning to expand into fresh 
artisan pork.   
 
So it would seem that the pigs’ time on Pleasant Farm is indeed pleasant.  But what is the value 
of Pleasant Pork to the consumer?  “For people who are conscious of how and where their food 
is produced, our product appeals to them since they know our pigs are raised locally in a natural 
environment,” says Melanie.  Ranald adds, “Consumers get satisfaction knowing that they are 
supporting a local farmer who is getting a fair dollar for the product and that they are getting a 
quality, flavourful product in return.  People enjoy the personal service we provide and the 
contact with the farmer who produces their food.”  For the MacFarlanes, raising pigs is a 
sustainable sideline that they enjoy for the opportunity to meet people while providing a quality 
product.  “Pigs are my passion.” says Ranald, “They help us meet our goal of living large on a 
little farm.”  


