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With constant access to water and pasteurized feed 
designed by nutritionists to optimize health without 
hormones or antibiotics, and freedom to roam in 
spacious, climate-controlled housing that protects 
them from outside threats as well as weather, one 
might call the fowl of Maple Leaf Farms lucky ducks.

However, these conditions have nothing to do with 
luck, and everything to do with quality measures and 
the kind of vertical integration that allows Maple Leaf 
to oversee every step in the process of bringing a duck 
to market.

This spring, the Leesburg-based company decided 
increasingly sophisticated consumers might appreciate 
some of the same things that have impressed food 
industry insiders for years when it comes to the way it 
produces and supplies outstanding ducks.

It recently started a #MLFarmToFork campaign 
focusing on transparency and Maple Leaf’s long-
standing commitment to operating responsibly.

The first of several videos it will post on its duck 
farms and broader operations went up on YouTube 
a few weeks ago. The web address for it is www.
youtube.com/watch?v=1dW6iZGy77w.

Maple Leaf Farms plans to post weekly videos and 
photos on its social media accounts to illustrate how 
its farm-to-fork vertical integration process works. It 
also will provide the new resources to its sales staff, 

which will share them with customers, Olivia Tucker, 
its duck marketing manager, said in an email.

“The point of this campaign is simply to share our 
story. Maple Leaf Farms has been vertically integrated 
since the 1970s, but this is the first step-by-step walk-
through of our production processes for customers in 
an easily shareable format,” she said.

“We have always offered tours of our facilities 
to chefs and direct customers, but we want to give 
those who can’t visit us in Indiana the same behind-
the-scenes look,” Tucker said. “We want to show the 
world why our ducks are the highest quality on the 
market.

“Our company has been around for over 60 years, 
and we have an amazing story of entrepreneurship, 
family values, and a network of amazing people who 
have gotten us to where we are today,” she said. “We 
are finally telling that story to its full extent in a time 
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OSSIAN — It would be a formidable task for any bakery owner, let alone 
a new one: baking 1,500 pies in three days.

But that’s what Gary Short signed up for when he recently purchased the 
iconic Heyerly’s Bakery in Ossian.

On the Monday before Thanksgiving he was working on baking 1,500 
pies for Thanksgiving week. Pumpkin was most in demand, but fruit pies 
would also be popular. He carried around two timers so he knew when to 
rotate them in and out of the huge oven.

He only started baking as a hobby about 10 years ago. The most he’d 
ever baked at one time was 400 cupcakes from his home kitchen.

So how does a guy go from baking 400 cupcakes in a home oven to 
1,500 pies, dozens of doughnuts a day, cakes, cookies and more?

He always said if Heyerly’s went up for sale he was going to buy it.
In early March he found out it was going to be sold, and he made a 

call the next day.
“It took six to seven weeks to come up with a business plan,” he 

said. He laid out a plan for the next five years.

Maple Leaf  creates Farm to Fork campaign
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Maple Leaf Farms was the first duck company 
in North America to implement a comprehen-
sive duck well-being program that includes 
science-based duck care for all stages of 
production, a training program for staff and 
growers, and an audit system that helps 
the company continually identify areas for 
improvement.

CEO Terry Tucker, center, started Maple Leaf 
Farms in 1958. Today, his sons Scott Tucker, 
left, and John Tucker, right, lead the company 
as co-presidents.

n See DUCKS on PAGE 20

Ossian’s Heyerly’s new owner 
learning from bakery’s best

 CINDY LARSON

Gary Short is the new owner of Heyer-
ly’s Bakery in Ossian.

n See HEYERLY’S on PAGE 19
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Have you ever considered going into business 
with a sibling, parent or child? Does the thought fill 
you with anticipation or send an icy chill down your 
spine?

For some, family relations, a shared history, and 
old resentments and wounds might bubble to the 
surface when a combined business endeavor gets 
thorny.

Then there are the exceptions, like the fami-
ly-owned Will Jewelers, and the sisters who own the 
Cookie Cottage. Both family-owned businesses have 
managed to succeed and thrive and, most importantly, 
to do so without ruining family relationships.

Owning your own company can also create addi-
tional stress among couples whose entire livelihood 
depends on the success of their business. Many put in 
long hours at work, leaving little time for meaningful 
interactions with each other and their children.

The University of Saint Francis has a Family Busi-
ness Initiative that meets two to three times a year. It 
is an initiative of the University of Saint Francis/Keith 
Busse School of Business and Entrepreneurial Leader-
ship for family or closely held businesses. The vision 
of the Family Business Initiative is to be a resource 
to support and grow family businesses throughout 
northeast Indiana. The goals of the initiative are to 
provide value through resources, including informa-
tion, training and professional advice to enhance the 
effectiveness and efficiency of a family business.

Shep and Wendy Moyle will be the featured 

Family businesses 
work when partners 
set aside differences

n See FAMILY BUSINESS on PAGE 19


