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Michelle Ajamian and Brandon 
Jaeger: Local Food Lovers 

by Karen Olson, Utne Reader 

Excited about the burgeoning local foods movement, 
Michelle Ajamian and Brandon Jaeger took a close look 
at the food they ate. While they had access to local 
vegetables, fruits, dairy products, and meat, they realized 
that 70 percent of their diet—the staple beans, grains, 
and oils—came from across the continent, or from other 
parts of the world. That raised questions for them about 
long-term food security.  

In 2008, at four farms in Appalachian Ohio, they decided 
to plant test plots of staples like amaranth, buckwheat, 
millet, quinoa, black turtle beans, and heirloom corn. 
Their vision: a field-to-table approach to staples in which 
local farmers take their grains, oilseeds, and other 
staples to local mills for processing; then local residents 
eat the high-quality products. In this scenario, farmers 
have more diverse crop options, the community eats 
more nutritious food, and money stays local.  

Ajamian and Jaeger quickly learned that growing the 
plants and finding buyers were the easy parts. Long 
before crops were ready, nearby bakeries, restaurants, 
and pizzerias put in their orders. Finding the right 
equipment for harvesting proved to be more difficult. The 
dilemma: How do you mill flour, press oils, and process 
dried beans for local consumption when the small mills 
that used to dot rural regions have all but disappeared?  

To figure out how to build a regional system for staple 
foods—including storage and transportation—Ajamian 
and Jaeger established the Appalachian Staple Foods 
Collaborative in 2008. This year they opened Shagbark 
Seed and Mill, a prototype processing facility, at the 
Appalachian Center for Economic Networks in Athens. 
There, the seed and grain crops will be processed and 
cleaned, and finished products—including cereals, nut 
butters, and wheat-free flours—will be distributed to local 
businesses. Next on the horizon: community gardens 
and edible schoolyards that incorporate staple foods.  

One for the Herbivores 

Carnivorous environmentalists can help fight invasive 
species by dining on Asian carp, but there’s no 
reason herbivores can’t join in the fun: Writing for The 
Art of Eating (Spring 2010), Melissa Pasanen 
recounts her foraging excursions with Les Hook and 
Nova Kim, a pair of Vermont-based wild-foods experts 
who have made an ethos of eating interlopers.   
“If you don’t like an invasive species, then use it out of 
existence instead of killing it or poisoning it,” Kim told 
Pasanen. “We shouldn’t be at war with plants.”  

Lately Hook and Kim have been pushing “red 
asparagus” on their clients, including professional 
chefs and home cooks enrolled in a wild-foods 
subscription scheme. “It’s Japanese knotweed,” 
Pasanen explains, “an invasive species that threatens 
to choke out native plants along river and stream 
banks.” The plant, when it is young, sends up edible 
shoots that look like pink asparagus. The taste, 
unfortunately, is salvageable only when it is cloaked 
with sugar or fat. It’s “the bastard child of rhubarb and 
okra,” Pasanen writes.  

There are plenty of tasty plants, however, from the 
hottentot fig, which is invasive in coastal California 
and makes for zesty pickles, to wild “weed” greens 
like lamb’s quarter, purslane, sorrel, and the humble 
dandelion. Even kudzu, “the vine that ate the South,” 
has starchy, tuberous roots, and its flowers can be 
made into a grapey jelly.  

Before partaking of wild plants, would-be 
environmental avengers need to make an absolutely 
positive ID, so a good guide is critical. We’ve been 
impressed with Nature’s Garden, Samuel Thayer’s 
follow-up to his classic Forager’s Harvest. The guide 
to “identifying, harvesting, and preparing edible wild 
plants” was released in April from Forager’s Harvest 
Press.  

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. 
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Mustard Chicken Salad  courtesy of Ina Garten, 2008 

 

Farmer Words of Wisdom 
 

Your fences need to be horse-high, pig -tight, and bull-strong 
 

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. 
 

Debone chicken and cut into cubes. Add 
broccoli florets to a large pot of salted boiling 
water. Cook for 1 minute, until crisp tender, 
drain, and place into a bowl of ice water until 
cool. This will stop the cooking and set the 
bright green color. 

For the dressing, whisk together the 
mayonnaise, wine, mustards, 1 tablespoon 
salt and 1/2 teaspoon pepper. Add enough 
sauce to the warm chicken to moisten well. 
Add the tarragon, broccoli, and tomatoes 
and mix gently to combine. Refrigerate for a 
few hours to allow the flavors to blend. Serve 
at room temperature. 

Ingredients 
 Whole chicken, roasted 
 Good olive oil 
 Kosher salt and freshly ground black pepper 
 2 cups broccoli florets 
 1 1/2 cups good mayonnaise 
 2 tablespoons dry white wine 
 1/4 cup Dijon mustard 
 3 tablespoons whole-grain mustard 
 2 tablespoons minced fresh tarragon leaves 
1 cup cherry or grape tomatoes, halved 

Fall Calendar 
 
Dec. 2 – CSA Pick up at the farm 3-6 
 
Dec. 4 - Norwich Winter Market 9-1  
 
Dec. 22- Norwich Holiday Market 
 

Happy Holidays! 


