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On Punctuation 

By Elizbeth Austen 

not for me the dogma of the period preaching 
order and a sure conclusion and no not for me 
the prissy formality or tight-lipped fence of the 
colon and as for the semi- colon call it what it 
is a period slumming with the commas a poser 
at the bar feigning liberation with one 
hand tightening the leash with the other oh give 
me the headlong run-on fragment dangling its 
feet over the edge give me the sly comma with 
its come-hither wave teasing all the 
characters on either side give me ellipses not 
just a gang of periods a trail of possibilities or 
give me the sweet interrupting dash the running 
leaping joining dash all the voices gleeing out 
over one another oh if I must punctuate give me 
the YIPPEE of the exclamation point give me 
give me the curling cupping curve mounting the 
period with voluptuous uncertainty 

Your Punishment in Hell 
by Gary Leising 

 
Someone will douse a cobra in gasoline, light 
the sucker, and shove it headfirst down your 
throat. It'll speed straight through your 
esophagus, unfurl its hood to fill your 
stomach then begin to strike and strike and 
strike and strike and strike: fangs pierce your 
stomach, venom pours in, the little burn of 
incipient ulcers grows quick, paralysis sets 
in. Your lungs stop before your brain, before 
your hand, which lifts to your mouth the plastic-
lidded paper cup holding the 
caramel macchiato cappuccino with a 
double shot of espresso and frothed soy 
milk topped with two shakes of cinnamon and 
no, NO (yes, you said no twice) sugar that was 
made for you slowly, while I, already running 
late, waited behind you for a simple,  already-
made black coffee. You will lose all motion 
before that drink reaches your mouth, but you 
recover and the drink, strangely, has vanished, 
and barrista and cobra-douser-slash-lighter do 
it all again and again. I know this because, for 
my angry impatience, I am behind you in line in 
hell forever, the pot of black coffee behind the 
counter steaming,  turning, I know, bitter. 
 

 CSA Turkey Substitution Option 
 

Fresh turkey  
2 lbs. ground pork/sausage for stuffing 

  
instead of  

November meat share 
 

Email me by Nov. 1st to make substitution. 
Pick up date for turkey & sausage - Nov.23rd  

 
 



 

 2 Dolor Sit Amet 

Lorem Ipsum Issue | Date 

 

Lamb Chops with Mint Pesto  courtesy of Guy Fieri, 2008 

 
Farmer Words of Wisdom 

Don’t judge folks by their relatives. 
 

Become a Farm Fan on facebook and coming as soon as we have the time to  
sit down….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. 
 

Directions 
Preheat oven to 425 degrees F. 
Heat the oil in a large saute pan over high heat. 
Add the zucchini, peppers, garlic paste, 1/4 
teaspoon red pepper flakes, and salt and pepper, 
to taste, and cook until almost soft, 5 minutes. 
Set aside to cool. 
Whisk together the eggs and herbs in a large 
bowl. Add the meat, bread crumbs, cheese, 1/2 
cup of the ketchup, 2 tablespoons of the balsamic 
vinegar, and the cooled vegetables and mix until 
just combined. 
Mold the meatloaf on a baking sheet lined with 
parchment paper. Whisk together the remaining 
ketchup, balsamic vinegar, and red pepper flakes 
in a small bowl. Brush the mixture over the entire 
loaf. Bake the meatloaf for 1 to 1 1/4 hours. 
Remove from the oven and let rest for 10 minutes 
before slicing. 
 

Ingredients 
 3 tablespoons olive oil 
 1 large zucchini, finely diced 
 1 red bell pepper, finely diced 
 1 yellow pepper, finely diced 
 5 cloves garlic, smashed to a paste with coarse salt 
 1/2 teaspoon red pepper flakes, divided 
 Salt and freshly ground black pepper 
 2 large eggs, lightly beaten 
 1 tablespoon finely chopped fresh thyme 

leaves 
 1/4 cup chopped fresh parsley leaves 
 1 pound ground pork 
 1 pound ground beef 
 1 cup panko (Japanese) bread crumbs 
 1/2 cup freshly grated Romano or Parmesan 
 1 cup ketchup, divided 
1/4 cup plus 2 tablespoons balsamic vinegar 

Fall Calendar 
Nov. 2 CSA pick up a the farm 3-6 
Nov. 6 & 20 – Norwich Winter Mkt 
                        9-1 Norwich Grange 
Nov. 23rd – Thanksgiving turkey pick up.  
Dec. 2 – CSA pick up 3-6pm @ the farm. 


