
 

 

Hogwash Farm Happenings July 2010 

The Summer Rain by Henry David Thoreau 

A Little History… 

 
Hogwash Farm is the  
creation of Nancy LaRowe 
and Dave Yesman. We 
decided on Hogwash for a 
name because we don’t like 
to take ourselves too 
seriously. 
 
Hogwash Farm officially 
started in 2006 when we 
purchased a few animals 
and had the opportunity to 
lease the old Clark & 
Thorburn farms in the 
Union Village part of 
Norwich.  
 
Today Hogwash has 17 head 
of cattle, 50+/- pigs and 75 
laying hens in addition to 
raising broiler chicken and 
turkeys during the summer 
months. 
 

How to Reach Us 
97 Kerwin Hill Road 
Norwich, VT 05055 

802-649-8807 
hogwashfarm@mac.com 
www.hogwashfarm.com 
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This bed of herd's grass and wild oats was spread  
Last year with nicer skill than monarchs use.  
A clover tuft is pillow for my head,  
And violets quite overtop my shoes.  
 
And now the cordial clouds have shut all in,  
And gently swells the wind to say all's well;  
The scattered drops are falling fast and thin,  
Some in the pool, some in the flower-bell.  
 
I am well drenched upon my bed of oats;  
But see that globe come rolling down its stem,  
Now like a lonely planet there it floats,  
And now it sinks into my garment's hem.  
 
Drip drip the trees for all the country round,  
And richness rare distills from every bough;  
The wind alone it is makes every sound,  
Shaking down crystals on the leaves below.  
 
For shame the sun will never show himself,  
Who could not with his beams e'er melt me so;  
My dripping locks--they would become an elf,  
Who in a beaded coat does gayly go. 

  

 

Fresh chickens available 
July 10 & 24. Let us know if you 
want to pick up a fresh bird in 
July instead of a frozen bird for 

the July or August pick up. 
 

My books I'd fain cast off, I cannot read,  
'Twixt every page my thoughts go stray at large  
Down in the meadow, where is richer feed,  
And will not mind to hit their proper targe.  
Plutarch was good, and so was Homer too,  
Our Shakespeare's life were rich to live again,  
What Plutarch read, that was not good nor true,  
Nor Shakespeare's books, unless his books were 
men.  
 
Here while I lie beneath this walnut bough,  
What care I for the Greeks or for Troy town,  
If juster battles are enacted now  
Between the ants upon this hummock's crown?  
 
Bid Homer wait till I the issue learn,  
If red or black the gods will favor most,  
Or yonder Ajax will the phalanx turn,  
Struggling to heave some rock against the host.  
 
Tell Shakespeare to attend some leisure hour,  
For now I've business with this drop of dew,  
And see you not, the clouds prepare a shower--  
I'll meet him shortly when the sky is blue.  
 



 

 2 Dolor Sit Amet 

Lorem Ipsum Issue | Date 

 

Molasses-Mustard Glazed Pork Skewers 
courtesy of Bobby Flay 

Farmer Words of Wisdom 

Words that soak into your ears are whispered… 

not yelled 
 

Become a Farm Fan on facebook  
and coming soon….Hogwash Farm Blog 

CSA Information 
Meat Shares are available in 2 sizes for three, six and 
twelve month periods. Share sizes are based on pounds 
per month. Payment is due in full by the start of the 
subscription. Monthly pick ups at our farm in Norwich. 
Monthly shares are pre-assembled by our farm and will 
include approximately half ground and sausage and half 
higher-end cuts such as roasts and chops in frozen 
cryovac packages. The meats included in the share 
reflect what is available on the farm that particular month 
and cannot be customized. Subscriptions also include a 
monthly newsletter with farm news and events calendar.  
 

Ingredients 
 
 1/4 cup molasses 
 1/2 cup Dijon mustard 
 1 tablespoon honey 
 Salt and freshly ground pepper 
 2 pounds pork kabobs 
 Olive oil 
 16 (6-inch) wooden skewers, soaked 

in cold water for 30 minutes 

Directions: 

Heat grill to high. Whisk together the molasses, mustard, and 
honey in a small bowl. Season with salt and pepper, to taste. 
Skewer 1 piece of pork onto 2 skewers so that the meat lies flat. 
Brush the meat with oil and season with salt and pepper.  
Grill for 2 to 3 minutes per side or until cooked through,  
brushing with the glaze every minute. Remove from the  
grill and brush with more of the glaze. Serve immediately. 

Summer Calendar of Events 

July 2 – CSA Pick up 3-6pm @ the farm- email if you’ll be away. 

July 10 & 24 – Fresh chickens available at the Norwich Farmers’ Mkt. 

August 6 - CSA Pick up 3-6pm @ the farm 

September  

September 12 - Hogwash Farm Festival & Pig Roast- Save the date 


