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A Little History… 

 

Galloway Cattle 
 ˜˜ 

An Old Scottish Breed 
 

Hogwash Farm Happenings 

May your 
New Year  
be filled  

with peace 
and joy! 

The Galloway is one of the world's 
longest established breeds of beef cattle, 
named after the Galloway region of 
Scotland, where it originated.  

The Galloway is naturally hornless, and 
instead of horns has a bone knob at the 
top of its skull called the poll. This 
breed's shaggy coat has both a thick, woolly undercoat for warmth and stiffer guard hairs that help 
shed water, making them well adapted to harsher climates. The genetics of the breed also allows 
them to be able to thrive without access to rich pasture. They are happy browsing scrub and tree 
leaves if there is no available pasture. 
 
There are several varieties within the Galloway breed. The unique appearance of Belted Galloway 
cattle inspires many questions about their origins. With black, red or dun color sandwiched about a 
white middle, they are familiarly known as 'Belties' among breeders of the animals. Though 
references to 'sheeted' cattle occur in literature and art as early as the 11th Century, the Belted 
Galloway's first recorded history indicates that they developed during the 16th Century in the former 
Galloway district of Scotland, a rugged and hilly seacoast region where hardiness was necessary for 
survival.  
 
The Beltie as a beef animal produces exceptionally lean and flavorful meat, with carcass dressed 
weights well in excess of 60 percent of live weight. Galloways thick double-layered coat insulates 
their bodies so well that they have a minimal outer layer of fat on their bodies that most other breed 
require for winter warmth.  
 
Our Beltie beef has the added benefit of being 100% grass fed. Studies have shown grass-fed beef is 
low in saturated fat content as well as total fat average while showing high ratios of Omega 6 to 
Omega 3--the beneficial lineolic and linolenic acids. They are beautiful to look at and great to eat! 
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Company Pot Roast 
courtesy of The Barefoot Contessa 

Ingredients 
 1 boneless beef roast 
 Kosher salt and freshly ground black pepper 
 All-purpose flour 
 Good olive oil 
 2 cups chopped carrots (4 carrots) 
 2 cups chopped yellow onions (2 onions) 
 2 cups chopped celery (4 stalks) 
 2 cups chopped leeks, white and light green parts (2 to 4 leeks) 
 5 large garlic cloves, peeled and crushed 
 2 cups good red wine, such as Burgundy 
 2 tablespoons Cognac or brandy 
 1 (28-ounce) can whole plum tomatoes in puree 
 1 cup chicken stock, preferably homemade 
 1 chicken bouillon cube 
 3 branches fresh thyme 
 2 branches fresh rosemary 
 1 tablespoon unsalted butter, at room temperature 

 Directions: 
  
Preheat the oven to 325 degrees F. 

Pat the beef dry with a paper towel. Season the roast all over 
with 1 tablespoon salt and 1 1/2 teaspoons pepper. Dredge the 
whole roast in flour, including the ends. In a large Dutch oven, 
heat 2 tablespoons olive oil over medium heat. Add the roast 
and sear for 4 to 5 minutes, until nicely browned. Turn and sear 
the other side and then turn and sear the ends. This should 
take 4 to 5 minutes for each side. Remove the roast to a large 
plate. 

Add 2 tablespoons olive oil to the Dutch oven. Add the carrots, 
onions, celery, leeks, garlic, 1 tablespoon salt, and 1 1/2 
teaspoons pepper and cook over medium heat for 10 to 15 
minutes, stirring occasionally, until tender but not browned. Add 
the wine and Cognac and bring to a boil. Add the tomatoes, 
chicken stock, bouillon cube, 2 teaspoons salt, and 1 teaspoon 
pepper. Tie the thyme and rosemary together with kitchen 
string and add to the pot. Put the roast back into the pot, bring 
to a boil, and cover. Place in the oven for 3 hours, until the 
meat is fork tender or about 160 degrees F internally. Turn the 
heat down to 250 degrees F after about an hour to keep the 
sauce at a simmer. 

 Remove the roast to a cutting board. Remove the herb bundle 
and discard. Skim off as much fat as possible from the sauce. 
Transfer half the sauce and vegetables to a blender or a food 
processor fitted with the steel blade and puree until smooth. 
Pour the puree back into the pot, place on the stovetop over 
low heat, and return the sauce to a simmer. Place 2 
tablespoons flour and the butter in a small bowl and mash 
them together with a fork. Stir into the sauce and simmer for 2 
minutes, stirring until thickened. Taste for seasonings. 
Remove the strings from the roast, and slice the meat. Serve 
warm with the sauce spooned over it. 

Calling All Plastic Bags 

If anyone has any unwanted plastic 
bags, we’d love to recycle them for you. 

They’d come in handy at farmers’ 
markets and CSA shares. Thanks! 


