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CSA Turkey Substitution Option 
 

Fresh turkey  
2 lbs. ground pork/sausage for stuffing 

  

instead of  
November meat share 

 
Email me ASAP to make substitution. 

Pick up date for turkeys –Nov. 19th at the Norwich 
Winter Market or Nov.21st at the farm4-7pm 

 
 

After a very chaotic and busy few months, we are happy to say that Hogwash Farm is completely moved and 
settling into our new location.  

We had an armada of friends and family pitching in for the better part of 3 weeks helping with packing up the 
house and farm, moving every single thing we own (of which we now know is more than anybody should 
possess), transporting it all to Goodrich and returning the Kerwin land and buildings back to the way we found it.  

It was so wonderful to have such support from so many people in so many 
different ways. We had hot meals everyday thanks to so many thoughtful 
people. We had armies of trucks, drivers and muscle to get everything 
transported. We had help with cleaning and restoring the Kerwin property and 
help unpacking crucial items at Goodrich so that the farm could keep operating 
during the transition. The list of those who helped is so long there is no way to 
thank everyone – but we are eternally grateful to all who gave their time and 
support. There is no way we could have done it with everyone’s help – it truly 
took a village. We are incredibly lucky to be part of such a wonderful community 
and we are thrilled that we could relocate within this community. 

We have had a very warm welcome to the Root District with lots of people 
stopping by to say ”hi” or check out the animals. We are looking forward to 
becoming an active part of the neighborhood with the hopes of opening a year-
round farm stand. 
Thanks for everyone for their help in the transition and patience while we settle in 
to Hogwash Farm at the Root District. 
 

Duke the donkey is a 
new addition to the farm. 
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Ciabatta Stuffing with Chestnuts and Bacon 
courtesy of Giada De Laurentiis  

 

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 and tote bag. 

Directions 
Preheat oven to 350 degrees F. 
Butter a 15 by 10 by 2-inch glass baking dish. Melt 2 
tablespoons of butter in a heavy large skillet over medium 
heat. Add the bacon and saute until crisp and golden, about 
10 minutes. Using a slotted spoon, transfer the pancetta to a 
large bowl. Melt the remaining butter in the same skillet over 
medium-high heat. Add the onions, carrots, celery, rosemary, 
and garlic. Saute until the onions are very tender, about 12 
minutes. Gently stir in the chestnuts and parsley. Transfer the 
onion mixture to the large bowl with the bacon. Add the bread 
and Parmesan and toss to coat. Add enough broth to the 
stuffing mixture to moisten. Season the stuffing, to taste, with 
salt and pepper. Mix in the eggs. 
Transfer the stuffing to the prepared dish. Cover with buttered 
foil, buttered side down, and bake until the stuffing is heated 
through, about 30 minutes. Uncover and continue baking until 
the top is crisp and golden. 

Ingredients 
 6 tablespoons (3/4 stick) butter 
 8 ounces bacon, cut into 1/4-inch dice 
 2 large onions, finely chopped 
 2 carrots, peeled and finely chopped 
 3 celery stalks, finely chopped 
 2 tablespoons chopped fresh rosemary leaves 
 3 garlic cloves, chopped 
 2 (7.4-ounce) jars roasted peeled whole chestnuts, 

coarsely broken 
 1/4 cup chopped fresh Italian parsley leaves 
 1 pound day-old ciabatta bread, cut into ¾” cubes 
 2/3 cup freshly grated Parmesan 
 1 cup (or more) canned low-salt chicken broth 
 Salt and freshly ground black pepper 
    2 large eggs, beaten to blend 

Apple and Sausage Stuffing  
courtesy of Epicurious.com 
 
Ingredients 
2 tablespoons vegetable oil 
1 pound pork bulk sausage 
1 cup diced celery 
1 cup diced onion 
1 cup diced peeled cored apple 
2 garlic cloves, minced 
1 tablespoon chopped fresh parsley 
2 teaspoons minced fresh sage 
1 bay leaf 
 
8 cups 1-inch cubes French bread with crusts  
1 cup whole milk 
1 cup low-salt chicken broth 
2 tablespoons (1/4 stick) butter, melted 
3 large eggs, beaten to blend 
 
Preparation 
Heat oil in heavy large skillet over medium heat. Add 
sausage; sauté until cooked through and brown, breaking 
into pieces with spoon, about 8 minutes. Using slotted 
spoon, transfer sausage to large bowl. Add celery and 
next 6 ingredients to drippings in skillet. Sauté over 
medium heat until vegetables are soft, about 5 minutes. 
Discard bay leaf. Add mixture to sausage. (Can be made 
1 day ahead. Cover; chill. Reheat to lukewarm before 
continuing.) 
Preheat oven to 350°F. Butter 13x9x2-inch glass baking 
dish. Add bread to sausage mixture. Whisk milk, broth, 
and butter in bowl to blend. Mix into stuffing; season 
stuffing with salt and pepper. Mix in eggs; transfer to 
prepared dish. Bake uncovered until cooked through and 
brown, about 50 minutes. 
 


