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A Little History… 

 

Hogwash Farm Happenings 

Chicken and other topics 
Our first batch of broiler chickens will be processed this week and will be included in the 
pick up on Thursday. We raise a French gourmet chicken breed called the Freedom 
Rangers, also known as Redbro. Rangers are a hardy breed that does exceptionally well 
being raised on pasture. They are active foragers that are constantly on the hunt for 
insects and eating the grass. Rangers get anywhere from 15-45% of their nutrition from 
the pasture and are supplemented with certified organic chicken grain. 
 
This year our birds will be slaughter here at the farm by Daisy Hill Custom Butchering. 
Daisy Hill will bring all the equipment needed to process our chickens and will be here for 
each batch we raise this summer. In past years we have had a similar mobile poultry 
processing unit slaughter our birds that was a state inspected unit. Unfortunately, the 
state sold the mobile unit last year and it is no longer available so our birds will not be 
inspected this season. Vermont state law allows farms to raise, slaughter and sell up to 
999 birds that are custom processed on the farm without inspection. We reduced our 
numbers a bit this year to stay under the 1000 bird limit and they will be in vacuum sealed 
packaging just like last year. 
 

Fresh Chicken 
on Thursday! 
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Chipotle-Mango BBQ Chicken 
Courtesy of Guy Fieri 

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 1/2 cups mango, peeled, pitted and roughly     
          chopped 
 3/4 cup fresh cilantro (loose pack, not  
       chopped, stems and all) 
 2 chipotle peppers in adobo, plus 1 Tbsp  
    adobo sauce 
 2 tablespoons unseasoned rice wine vinegar 
 4 cloves garlic, peeled 
 2 tablespoons fresh lemon juice 
 1 tablespoon canola oil, plus extra for grill 
 2 teaspoons kosher salt 
 1 teaspoon freshly cracked black pepper 
 3 pound cut up chicken 
 
Directions 
Put the mango, cilantro, chipotle, vinegar, garlic, lemon juice, 
1 tablespoon of oil and salt and pepper, in a food processor 
and puree until smooth. Adjust seasonings, to taste. 
Add the chicken with half the mango mixture to a resealable 
plastic bag, and massage to coat the chicken with the sauce. 
Refrigerate at least 6 hours to marinate. 
Put the other half of the mango mixture into a small saucepan 
and simmer over low heat until thick, stirring often, about 15 
minutes. Set some of the simmered chipotle-mango sauce 
aside to serve on the side and baste the chicken every few 
minutes with the rest of the sauce. 
Preheat a grill or grill pan to medium-high heat and brush with 
canola oil. Remove the chicken from the marinade and put on 
the grill. 
Grill the chicken turning and basting about every 5 minutes 
until cooked through, about 20 to 25 minutes. Transfer to a 
serving platter and serve with the reserved mango sauce. 
 

Hogwash Farm is a certified plastic bag 
recycling center. We gladly take your 

unwanted plastic bags all year! 

Thanks! 


