Tyler David Hardy of Brookdale

Fruit Farm Passes

Tyler David Hardy, 35, of Hollis, New
Hampshire, passed away suddenly on Sat-
urday, June 15,2019. The fruit industry lost
a great friend in Tyler Hardy. Loved by all
it was a shock to New England growers to
loose a great young grower so early. Born
on March 1, 1984, he
was the son of Charles
and Leigh (Byers)
Hardy, of Hollis, and
the husband of Madi-
son (Lowell) Hardy,
also of Hollis.

In his younger
years, Tyler enjoyed
playing soccer, snow-
mobiling, golfing,
spending time at the
lakes and downhill
skiing. He carried his
passions for golfing
and skiing into his
later years and en-
joyed both activities
with family and friends.

Tyler attended Hollis/Brookline High
School, graduating in 2003. He continued
on to Endicott College graduating with
a business and history degree in 2007.

After college, Tyler went on to work for
the family business as a farm manager at
Brookdale Fruit Farm, demonstrating an in-
nate and exceptional ability as an orchardist.

He was active in the community
as well as the farming industry par-
ticipating in several organizations such
as the New Hampshire Farm Bureau
and the International Fruit Tree Asso-
ciation. He served as the president of

the New Hampshire Fruit Growers Asso-
ciation and was the chairman of the New
Hampshire Agricultural Advisory Board.
Out of all of his passions and activi-
ties, he always said being a husband and
father was by far his greatest honor and
accomplishment. In
addition to his loving
wife Madison, their
newborn son Edwin,
his parents, and his
favorite furry com-
panion Pilot, family
members include his
brother and sister-in-
law, Trevor and Katie
Hardy; his in-laws,
John and Carrie Low-
ell; sisters-in-law
and brothers-in-law,
Katherine and Andrew
Raucci, and Trevor
and Emily Lowell; as
well a large extended
family and a tremendous group of friends.
Tyler was an exceptional human being:
he was kind, generous and always brought
humor and grace to everything he touched.
There has been no other like him and he will
be greatly missed. “There is a place called
‘heaven’ where the good here unfinished is
completed; and where the stories unwritten,
and the hopes unfulfilled, are continued. We
may laugh together yet...” J.R.R. Tolkien.
In licu of flowers, memorial donations
may be made to the Tyler D. Hardy Memo-
rial Fund through the following GoFundMe
page: https://www.gofundme.com/tyler-d-
hardy-memorial-fund.
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Exceptional quality and flavor at attractive prices

Brought to you from the 4th generation family
arm of Santo John Maccherone

SANTO SAYS 0.

e PLU Stickers Available
Upon Request

“Peaches from Circle M Farms just plain taste better.
Their size and color are what your customers want,

e lowintGalorias and their flavor is the icing on the cake.

That's because our orchards are tended with care

and attention, and their fruit is left on the tree

to ripen naturally until they reach their optimum
sweetess. Then they are picked by hand, taste-tested by
me to ensure quality, and packed gently into

25 Ib. volume boxes for shipping. Single layer cartons are available upon request.

e Nutritious and Delicious

e Exceptional Flavor

Circle M's 30 varieties of peaches and nectarines are known for their
sweetness and their luscious color. They look as good as they taste.

Discriminating customers appreciate our white flesh peaches because of their
lower acid levels and supremely sweet taste.

Add it all up: Peaches from Circle M Farms are fresher and sweeter, picked by
hand when their time has come, and packed with care for a longer shelf life.

JERSEY
FRESH

FROM THE GARDEN STATE ‘

Yellow, white and donut peaches and yellow and white nectarines
are available early July to late September.”

Made from fresh New Jersey Peaches
“Peach Cider Drink, Peach Salsa, Peach
Preserves”

Santo John Maccherone
circlemfarmslic@gmail.com
Circle M Farms
88 Sandy Ridge Road
Salem, N.J. 08079

Available in 16 oz. and 64 oz. sizes
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