
 

 

Hogwash Farm Happenings February 2013 

On Sunday the flock was shorn in 
preparation for the coming lambing 
season. This is time of year the sheep are 
vaccinated, get their hooves trimmed 
and fleeces shorn. The fleece will get 
spun and the yarn will become 
someone’s hand made sweater, hat, 
blanket, etc. 
The flock will spend the next few nights 
in the barn acclimating and the lambs 
should start arriving this week. We are 
very excited! 

The Art of Shearing a Sheep 
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Directions 
 In a large, sturdy resealable plastic bag, combine the 
flour and chili powder with 1 tablespoon each of salt 
and pepper. Add the pork shanks, one at a time, and 
shake to coat thoroughly. 
 In a large skillet, heat 2 tablespoons of the olive oil 
until shimmering. Add the pork shanks and cook over 
moderately high heat until browned all over. Transfer 
the browned shanks to a deep, heavy casserole. Wipe 
out the skillet and brown the remaining 3 pork shanks 
in the remaining 2 tablespoons of olive oil; lower the 
heat if necessary. Add the pork shanks to the 
casserole. 
 Add the onion, carrots, celery and garlic to the skillet 
and cook over moderate heat until softened, about 5 
minutes. Add the wine and bring to a boil. Simmer until 
slightly reduced, about 2 minutes. Pour the wine and 
vegetables over the pork. Add the stock, rosemary, bay 
leaves and thyme, season with salt and pepper and 
bring to a boil. Tuck the pork shanks into the liquid so 
that they're mostly submerged. Cover and cook over 
moderately low heat for 2  hours, or until the meat is 
very tender. Turn the pork shanks every 30 minutes to 
keep them submerged in the liquid. Transfer the 
braised shanks to a large, deep platter, cover and keep 
warm. 
Strain the liquid, pressing hard on the solids; discard 
the solids. Return the liquid to the casserole and boil 
until reduced to 4 cups, about 20 minutes. Spoon off 
the fat, pour the pork gravy over the braised shanks 
and serve. 

Braised Pork Shanks 

One Big Chicken… 
Many Great Meals! 

This month the share includes a 
roasting chicken which can yield 
many delicious and different meals. 

Sunday – Roast whole chicken with 
stuffing and gravy  
Tuesday – Caesar Salad with 
Chicken 
 
Thursday –  Farfalle with chicken, 
mushrooms, tomatoes and zucchini  
 
Friday - Chicken Pot Pie, Chicken 
Rice Soup or make stock for the 
freezer. 
 

 Ingredients 
  
 1/2 cup all-purpose flour 
 2 tablespoons chili powder 
 Kosher salt and freshly ground pepper 
 Pork shanks 
 1/4 cup extra-virgin olive oil 
 1 small onion, chopped 
 1 medium carrots, chopped 
 1 medium celery ribs, chopped 
 3 garlic cloves, minced 
 1/2 cup dry white wine 
 3 cups chicken stock or low-sodium broth 
 2 rosemary sprigs 
 1 bay leaves 
 2 thyme sprigs 


