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A Little History… 

 

Hogwash Farm Happenings 

April Share Option: 
Let me know if you want a  
Maple Smoked Ham 

As part of your share this month 
(Easter is next weekend…) 

Valley Food  Farm - Flavors of the Valley 
Vital Communities mission is to engage citizens, organizations and communities in creating 
solutions to our region’s challenges. Vital Communities is home to several great programs serving 
the Upper Valley including ValleyQuest, Upper Valley Transportation Management Association, 
Local First Alliance and Valley Food and Farm. 
Valley Food & Farm carries out its mission to "foster the relationships that make agriculture a vital 
part of daily community life" in concrete and practical ways. Its programs include The Valley Food 
and Farm Guide, Tidbits and Flavors of the Valley. The Guide is an online agricultural database to 
help customer find and connect with farmers. It is an excellent resource that is easy to use. Tidbits 
delivers current information about local agriculture and community events via email. Flavor of the 
Valley is the greater Upper Valley's premier tasting, informational, and buying event for locally 
grown foods.  
This year Flavors and will be April 15th at Hartford High School Gym from 11-3. Whether you are a 
chef, gardener, consumer, wholesale or retail buyer, you'll want to check it out. Dozens of local 
farmers and chefs answer questions about their food and farm products, including meats, produce, 
maple, dairy, baked goods, and prepared foods. There are lots of samples and free promotional 
items and it is fun to check out this bustling event. Hogwash Farm has been a regular vendor for 
many years. This year we are teaming up with the Norwich Inn which will be sampling a spectacular 
chili it will make from our pork. Attendees are encouraged to bring your own reusable plate and 
utensils to make the event more sustainable.  
Save the date and take the family. It’s a great way to find out more about local producers while 
supporting a valuable Upper Valley non-profit that does so much for our community. 

What to do with the ham bone or 
Carole’s Super Easy Pea Soup 

Cover ham bone with water and bring to 
a boil in heavy pot or crock pot. Add 

dried split peas and simmer for several 
hours or overnight. Remove bones. 

Season with salt and pepper. 
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Super Sloppy Joes 
Courtesy of Rachel Ray 

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 from 3-6pm 
the first Thursday of each month. 
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 vacuum 
sealed 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 canvas tote and a 
monthly newsletter with farm.  

Ingredients: 
1 tablespoon extra-virgin olive oil, 1 turn of the pan 
1 pound ground beef  
1/4 cup brown sugar 
2 teaspoons to 1 tablespoon steak seasoning blend, 
    (such as Montreal Seasoning) 
1 medium onion, chopped 
1 small red bell pepper, chopped 
1 tablespoon red wine vinegar 
1 tablespoon Worcestershire sauce 
2 cups tomato sauce 
2 tablespoons tomato paste 
4 crusty rolls, split, toasted, and lightly buttered 
 
Directions: 
Heat a large skillet over medium high heat. Add oil and 
meat to the pan. Spread the meat around the pan and 
begin to break it up. Combine brown sugar and steak 
seasoning. Add sugar and spice mixture to the skillet 
and combine. When the meat has browned, add onion 
and red peppers to the skillet. Reduce heat to medium 
and cook onions, peppers, red wine vinegar and 
Worcestershire sauce with meat for 5 minutes. Add 
tomato sauce and paste to pan. Stir to combine. 
Reduce heat to simmer and cook Sloppy Joe mixture 5 
minutes longer. Using a large spoon or ice cream 
scoop, pile sloppy meat onto toasted, buttered bun 
bottoms and cover with bun tops. Serve with your 
favorite sides. Have plenty of napkins on hand! 

 

Spring has sprung at the farm! We’ve welcomed 50 Jacob 
lambs and 40 piglets so far with more to come. Everyone 
has been enjoying this unusually early and warm spring. 


