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Pig Roast 
September 16  

Potluck gathering at the farm. 
We’ll have pork roasting on an open 

fire, fiddle playing & fun! 
Pork ready at 1 pm. 

Fall at the Farm 
As the nights get cooler and the days get shorter the fact that winter will be here before we know it is hard to deny. We’ve 
been busy all summer raising broiler chickens to put in the freezer so the cold weather shares can include chicken. We’ve 
begun to process the lambs – which seem like they were just born and playing in the barnyard and the beef herd has 
dwindled to eight head. 
 
Our sows have started fall farrowing and there are more than 50 piglets running round the farm.  There are even 7 
resilient piglets that were born way up in the wood of the Helena Johnson piece to a mother that didn’t look like she was 
so close to birthing – they are a little wild, but very healthy and happy. Collecting them will be the trick, but we have a few 
weeks to worry about how to manage that. 
 
The barns are almost full of the hay we need to carry everyone through the 210 days that pastures are dormant – a good 
feeding and wonderful. They barns smell deliciously sweet with the hay and provide a feeling of security that the winter 
can come and we will be okay. Most of the fields have brush hogged or re-seeded in preparation for another grazing 
season next year. This year I’ve even had a chance to fill a freezer with veggies out the garden.  
 
We are closing in a being here for a year- how time flies! It’s been an interesting and challenging 12 months learning the 
land and developing field and crop rotations that make sense. We still have some kinks to iron out next year, but all in all 
Hogwash Farm settled in nicely to the new location. We’ve been so fortunate to have a plethora of neighbors offering their 
land for the animals to use. The cattle and the sheep have been vacationing at nearby fields almost all summer and the 
last batch of broiler chickens will be enjoying a beautiful field next door starting next week. We’ve done quite a fit of 
fencing this season in an effort to get the animals onto all this wonderful Root District land and we are grateful for all the 
community support. 
 
Our Fourth Annual Pig Roast is Sunday September 16th. The food is always delicious and the opportunity to relax for a 
day with friends and neighbors is a wonderful way to celebrate a successful year. Hope to see you there! 
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BBQ Teriyaki Pork Kabobs 
courtesy of All Recipes  

Ingredients -  
3 tablespoons soy sauce 
3 tablespoons olive oil 
1 clove garlic, minced 
1/2 teaspoon crushed red pepper flakes 
salt and pepper to taste 
1 pound boneless pork loin kabobs 
1 (14.5 ounce) can low-sodium beef broth 
2 tablespoons cornstarch 
2 tablespoons soy sauce 
1 tablespoon brown sugar 
2 cloves garlic, minced 
1/4 teaspoon ground ginger 
3 portobello mushrooms, cut into quarters 
1 large red onion, cut into 12 wedges 
12 cherry tomatoes 
12 bite-size chunks fresh pineapple 
 
Directions 
 In a shallow dish, mix together 3 tablespoons soy 
sauce, olive oil, 1 clove minced garlic, red pepper 
flakes, salt, and pepper. Add pork cubes, and turn to 
coat evenly with marinade. Cover, and refrigerate for 
3 hours. 
 In a saucepan, combine beef broth, cornstarch, 2 
tablespoons soy sauce, brown sugar, 2 cloves 
minced garlic, and ginger. Bring to a boil, stirring 
constantly. Reduce heat, and simmer 5 minutes. 
 Preheat an outdoor grill for high heat and lightly oil 
grate. Thread pork cubes onto skewers, alternating 
with mushrooms, onion, tomatoes, and pineapple 
chunks. 
 Cook on grill for 15 minutes, or until meat is cooked 
through. Turn skewers, and baste often with sauce 
during cooking. 
 

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 

 

We’d love to recycle your 
unwanted plastic bags – they 

are always in short supply 
around here. Thanks! 


