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A Little History… 

 

Hogwash Farm Happenings 

Fresh turkeys available  
(to purchase in addition to the monthly share) 

August 7th 
 Enjoy fresh or freezer for the holidays. 

Email to reserve a bird. 

Turkeys 
Hogwash Farm will raise almost 300 turkeys this year. Our first batch of turkeys will be ready 
August 7th. Our turkeys come to us as day old chicks called poults. The birds brood in the barn for 
3-4 weeks and then move out to pasture when they have their true feathers. Turkeys are 
omnivores and love to forage grass and bugs in addition to the organic grain they are fed. We 
raise our birds 13-16 weeks and produce birds in the 12-22 pound range. 
We raise Broad-Breasted White turkeys which is breed derived from the wild turkey. Wild turkeys 
were probably first domesticated by native Mexicans. Spaniards brought tame Mexican turkeys to 
Europe in 1519, and they reached England by 1524. The Pilgrims brought several turkeys to 
America on the voyage in 1620. Today there are dozens of turkey breeds with most being 
beautiful in addition to being delicious.  
Americans' consumption of turkey has increased dramatically in recent years. In 1975, Americans 
ate 8.3 pounds of turkey per year and in 1995, Americans ate over 18 pounds of turkey per year. 
Just one serving (4 oz.) of turkey provides 65 percent of your recommended daily intake of 
protein. Along with protein, turkey is a very good source of immune-supportive selenium and 
heart-healthy niacin and vitamins B3 (which plays a critical role in the processing of fats in the 
body)  and B6 (a vitamin that helps maintain steady blood sugar levels. In addition, it is a good 
source of energy-enhancing phosphorus and immune-supportive zinc. Turkey can also be a 
source of other important nutrients, depending on the diet that was consumed by the animals. 
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Herb Marinated Tenderloin 
Courtesy of Ina Garten 

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 
 1/2 lemon, zest grated 
 1/4 cup freshly squeezed lemon juice (4-6 lemons) 
 Good olive oil 
 1 tablespoons minced garlic (3 cloves) 
 1  tablespoons minced fresh rosemary leaves 
 1/2 tablespoon chopped fresh thyme leaves 
 1 teaspoons Dijon mustard 
 Kosher salt 
 Pork tenderloin 
    Freshly ground black pepper 
Directions 

Combine the lemon zest, lemon juice, 1/4 cup olive oil, 
garlic, rosemary, thyme, mustard, and 1 teaspoon salt in 
a sturdy 1-gallon resealable plastic bag. Add the pork 
tenderloins and turn to coat with the marinade. Squeeze 
out the air and seal the bag. Marinate the pork in the 
refrigerator for at least 3 hours but preferably overnight. 

Preheat the oven to 400 degrees F. 

Remove the tenderloin from the marinade and discard 
the marinade but leave the herbs that cling to the meat. 
Sprinkle the tenderloins generously with salt and 
pepper. Heat 3 tablespoons olive oil in a large oven-
proof saute pan over medium-high heat. Sear the pork 
tenderloin on all sides until golden brown. Place the 
saute pan in the oven and roast the tenderloins for 10 to 
15 minutes or until the meat registers 137 degrees F at 
the thickest part. Transfer the tenderloin to a platter and 
cover tightly with aluminum foil. Allow to rest for 10 
minutes. Carve in 1/2-inch-thick diagonal slices. The 
thickest part of the tenderloin will be quite pink (it's just 
fine!) and the thinnest part will be well done. Season 
with salt and pepper and serve warm, or at room 
temperature with the juices that collect in the platter. 

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

unwanted plastic bags all year! 

Thanks! 


