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Fairs 
Summer and fall are my favorite seasons for many different reasons, but high on the list is that 
they are also the seasons for country fairs.  
Vermont State Fair in Rutland is going on now through September 7th. Even though we go every 
year, it is still fun to marvel at the antique tractor display, watch the demolition derby, and 
partake in a maple creamee from the Vermont Maple Sugar Makers Association. 
 

Tunbrige World’s Fair is just a couple weeks away. We haven’t shown any animals there for 
several years, but we still wouldn’t miss it! We usually go twice; once for the oxen pulls and a 
second time to see everything else. I love walking through the cattle/oxen barns at night just 
before the fair closes. The cows are bedded down for the night and the farmers are usually 
gathered in circles trading stories, sharing a pizza, or cleaning up the animal’s stalls. Most farms 
take the time to decorate their area in a harvest theme and proudly display each cow’s name. It 
warms the soul to see so many young people devoted to their animals and a farming way of life. 
 

Maine’s Fryeburg Fair runs from September 28-October 5th and is a really big fair. You could 
spend a couple days there and still not see everything. We usually go for a day and hit the 
highlights. It is fun (and filling) to stroll up and down the endless food aisles and find every 
conceivable type of food. Trying to decide what to eat for dinner is always difficult, but dessert is 
a given … what fair would be complete without sugary fried dough.  

Hogwash Farm Happenings 

Turkey Time 
 

We are raising a limited number 
of turkeys this year  -  so let me 

know if you want to reserve one.  
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Penne with Braised Short Ribs 
This recipe is courtesy of Giada de Laurentiis and  

was recommended by Jeff & Katie Hluchyj, 
long time CSA members.  

4 pounds beef short ribs 
Kosher salt and freshly ground black pepper 
1/4 cup olive oil 
1 large onion, diced 
3 cloves garlic, coarsely chopped 
5 Roma tomatoes, cut into eighths 
1 cup red wine, such as Cabernet Sauvignon 
3 tablespoons Dijon mustard 
2 cups low-sodium beef broth 
1 pound penne pasta 
1/4 cup freshly grated Parmesan 
1/4 cup chopped fresh flat-leaf parsley 
 
Place an oven rack in the lower 1/3 of the oven. 
Preheat the oven to 350 degrees F. 
 
Season the ribs with salt and pepper. In a large heavy-
bottomed Dutch oven or ovenproof stock pot, heat the 
oil over medium-high heat. In batches, add the ribs and 
brown on all sides, about 8 to 10 minutes. Remove the 
ribs and set aside. Add the onion and garlic and cook, 
stirring frequently, for 2 minutes. Add the tomatoes, 
wine and mustard. Bring the mixture to a boil and 
scrape up the brown bits that cling to the bottom of the 
pan with a wooden spoon. Return the ribs to the pan. 
Add the beef broth, cover the pan and place in the 
oven for 2 1/2 hours until the meat is fork-tender and 
falls easily from the bone. 
 
Remove the ribs from the cooking liquid. Using a large 
spoon, remove any excess fat from the surface of the 
cooking liquid. Using a ladle, transfer the cooking liquid 
in the bowl of a food processor. Process until the 
mixture is smooth. Pour the sauce into a saucepan and 
keep warm over low heat. Remove the meat from the 
bones. Discard the bones. Using 2 forks, shred the 
meat into small pieces. Stir the shredded meat into the 
sauce. Season with salt and pepper, to taste. 
 
Bring a large pot of salted water to a boil over high 
heat. Add the pasta and cook until tender but still firm 
to the bite, stirring occasionally, about 8 to 10 minutes. 
Drain the pasta and place in a large serving bowl. 
Using a slotted spoon, remove the meat from the sauce 
and add to the pasta. Pour 1 cup of the sauce over the 
pasta. Toss well and thin out the pasta with more 
sauce, if needed. Sprinkle the pasta with Parmesan 
cheese and chopped parsley before serving. 
 
 

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. 

 

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

always in short supply around 
here. Thanks! 


