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A Little History… 

 

 

Gearing Up for Winter 

Hogwash Farm Happenings 

For Lovers of Liverwurst! 
 

We have a wonderful 
liverwurst made by a small 

German smokehouse in 
Connecticut. Let me know  

if you want to try some  
in your share. 

While we’ve been busy unpacking and settling in at our new location, getting ready for winter has been a 
top priority. Keeping livestock through the winter requires good planning and preparation. One of the 
reasons we raise Tamworth pigs, Belted Galloway cattle and Jacob sheep is because they are all winter 
hardy. They can handle the cold and snow of VT winters with limited infrastructure.  

The pigs love the snow and are warm and happy at night sleeping in their hay filled huts. They are experts 
at sharing body heat which is why we always make sure that there are enough pigs and huts to 
accommodate everyone.  

The cattle only require a wind break (which could be woods or a south facing barn). And while the sheep 
have access to a run-in shed, they rarely choose to use it. 

Access to fresh water is the biggest winter challenge for a livestock based farm. Pigs require 5 gallons of 
water per pig per day and cattle average 6-10 gallon per head per day in the winter months. We’ve been 
busy installing underground water lines at Goodrich so that we can make watering the animals easier. We 
just finished installing a super-insulated automatic waterer for the pigs (in the nick of time) which already has 
most of the herd drinking from it. This provides unlimited fresh for the pigs all winter long. It also means that 
we don’t have to lug hundreds of gallons of water around the farm everyday. 

Another winter consideration is hay storage and access. To make it through the winter we need to store 
125 round bales (600 pounds each) and 1000 square bales. We need to be able get to the hay (often with a 
tractor) so we need to have those areas plowed and kept open all winter.  

The other winter concerns include fence line management (keeping the fences above the snow line), 
plowing and shoveling multiple paths to the winter paddocks for grain supply and trailer access. Vermont 
winters are usually long and hard, but with proper preparation we can make it seem a little easier. 
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Pork Osso Bucco 
courtesy of Luis Luna, Norwich Inn 

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 
 
2  lbs. pork shanks 
1/4 cup all-purpose flour 
1/4 cup butter 
2 cloves garlic, crushed 
1 yellow onion, chopped 
1/2 cup carrots, chopped 
1/2 cup celery, chopped 
2 tsp. minced garlic 
1 cup dry white wine 
1 cup chicken stock 
1 (14.5 ounce) can diced tomatoes 
salt and pepper to taste 
Bouguet Garnet (1//4 cup fresh parsley 
    2 springs fresh thyme, peel of 1 lemon) 

 Directions: 
  
 Dust the shanks lightly with flour. Melt the butter 
in a heavy skillet (Dutch oven) over medium-high 
heat. Add the pork, and cook until browned on all 
sides. Remove to a bowl, and keep warm. Add 
garlic, onions, carrots and celery to the skillet; 
cook and stir until onion is tender. Deglaze pan 
with wine and simmer until wine is cooked off. 
Add stock and tomatoes and bring to boil. Return 
the pork to the pan and add Bouquet Garnet. 
Cover and simmer for 1-2 hours. The meat should 
be tender, but not falling off the bone. Remove 
Bouquet Garnet and serve. 


