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Hogwash Farm Happenings 

Jacob Sheep…are you sure 
they’re not goats? 

With impressive horns and unusual coloring, Jacob 
sheep usually cause folks to take a second look. The 
history of this unique breed is just as fascinating and 
colorful. 
Jacob sheep originated in what is now Syria and Iraq, 
more than 3,000 years ago. One of the oldest sheep 
breeds, the Jacob is named for the Biblical father of the 
12 Hebrew tribes. Jacob, son of Isaac, was the first 
person in recorded history to practice selective breeding 
of livestock. 
BIBLICAL HISTORY As the Bible story relates, Jacob cheated his younger 
brother Esau out of his birthright, and tricked his elderly blind father into giving him 
a blessing that was supposed to go to his brother. Esau swore to kill him for that, 
so Jacob fled to his Uncle Laban’s farm far to the east, on the plain of Aram. (Aram 
is the Hebrew name for ancient Syria.) 
Jacob fell in love with Laban’s younger daughter, Rachel, and asked for her hand 
in marriage. The uncle agreed, if Jacob would work seven years tending Laban’s 
flocks of sheep and goats. But after seven years of work, Laban gave him the 
older daughter, Leah, instead. Jacob had to work another seven years for Rachel. 
Jacob’s wives bore him 12 sons who later became patriarchs of the 12 tribes of 
Israel. The eleventh son was Joseph, his favorite. Jacob gave him a coat of many 
colors, and the jealous older brothers sold Joseph to slave traders headed for 
Egypt. They told their father he’d been killed by a wild beast. 
Jacob had worked for his uncle for 20 years by the time Joseph was born, and 
Jacob asked Laban to let him and his family go back home. But Laban didn’t want 
him to leave. Jacob was a good herdsman and Laban’s sheep and cattle had 
thrived under Jacob’s care. Laban begged him to stay, and told Jacob to name his 
wages. So Jacob agreed to keep feeding and tending the flocks if he could have 
all the spotted and speckled sheep and goats. 
The Biblical story describes how Jacob had a dream in which God instructed him to use only spotted rams for breeding, 
and this resulted in a flock that soon consisted almost entirely of spotted offspring. This Biblical reference is one of the 
oldest documented examples of selective breeding. To accomplish his purposes, Jacob built corrals at the watering 
spots and confined selected ewes with a spotted ram. 
Eventually he took his family and large flock of spotted sheep back to Canaan. Later as an old man, Jacob moved his 
family and flock to Egypt. Thus the Jacob sheep came to Egypt, and eventually into most of North Africa. From there 
they went to Europe when the Muslims invaded and conquered Spain in the 8th century. From Spain and North Africa 
some of these colorful sheep were eventually taken to England, where they survived as a distinct breed.   

 

Poppy the pig, happy in the oats 

Courtesy of Heather Smith Thomas, www.hobbyfarms.com 
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Breakfast Burritos with Chorizo 
Courtesy of  The Bon Appétit Test Kitchen 

Ingredients 
 
3 links Mexican chorizo sausages, casings removed 
4 chopped green onions 
6 large eggs 
1 tablespoon olive oil 
4   9 to 10 inch diameter flour tortillas 
2/3 cup (or more) grated Mexican four-cheese blend  
1/2 cup (or more) chopped fresh cilantro 
1/2 cup purchased tomatillo salsa 
1 avocado, halved, pitted, peeled, sliced 
 
 
Directions 
 
Sauté chorizo in large nonstick skillet over medium-
high heat until cooked through, breaking up, 5 to 6 
minutes. Add onions; sauté 30 seconds. Transfer to 
bowl; cover to keep warm. Wipe out skillet. Whisk 
eggs in medium bowl; sprinkle with salt and pepper. 
Add oil to same skillet; heat over medium heat. Add 
eggs; cook until softly scrambled. Remove from heat; 
cover to keep warm. 
Warm tortillas in another skillet until pliable, 20 
seconds per side. Divide chorizo among tortillas. Top 
with cheese, eggs, cilantro, salsa, and avocado. Fold 
short sides in and bottom flap up; roll up tortillas. 
 
Per serving: 629 calories, 38 g fat, 8 g fiber 
 
 

CSA Information & Particulars 
Meat Shares are available in 2 sizes for three 
and six 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 the 
farm and will include approximately half 
ground meat/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 & Hogwash tote bag. The 
monthly pick ups are the first Thursday of 
each month from 3-6pm at the farm. 
 

Fall Quarter Pick Up Dates 
October 4, November 1 & December 6 

 

 

The turkeys are growing and 
Thanksgiving is around the corner… 

Don’t forget to order your fresh and 
delicious Thanksgiving pasture 

raised organic bird soon! 


