
THE HILLS WERE ALIVE WITH
THE SOUND OF MUSIC…

…and laughter as family, friends and neighbors joined the Brown Boar Family
for an their annual Open House on August 18th.  Roast pig was on the menu,
and head chef Chris Burrows started his day at midnight when the pigs went
into the roaster.  Chris prefers burning wood for this task (rather than
propane), which means around the clock vigilance for the fire – a lot of extra
work, but all
who tasted
his fare
believe the
extra effort
was worth it!
We also had a
cornucopia of
farm grown
offerings to
sample, such
as pork confit
with braised
red cabbage,
squash tatin,
and fresh
greens with
basil and 
balsamic 
vinegar dress-
ing.  When
guests could tear themselves
away from the food, they
enjoyed touring our greenhouses,
hiking the trails and meeting our
livestock.  More than a few lucky
guests were even treated to a
John Deere Gator ride with
Peter Burrows.  The happy
sounds of children could be
heard throughout the farm as
the younger generation followed
a map that lead to a secret
treasure chest by the river, making plenty of stops along the way to catch
frogs, feed clover to the cows and visit with the pigs.  As the day wound down,
groups could be seen wandering down the dirt road and over the bridge to the
first pasture where the Matt Chase Trio entertained them.  The only thing
that eclipsed relaxing by the bonfire and watching the stars while listening to
great music was a visit to the 11 piglets born that day – including one very cute
polka-dot pig!  The Open House was enjoyed by all, especially the Burrows
Family, who thank all their friends and family for taking time to visit our farm.
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LOCALVORE 
CHALLENGE

Brown Boar Farm partici-
pated in the Southwestern
Vermont Eat Local Challenge
Potluck at the Manchester
Town Hall on September 9th.

This event was held in advance
of the Eat Local Challenge
(Sept 16-23), during which
time participating Vermonters
were transformed into
“LocalVores,” limiting their
consumption to foods grown
or produced within 100 miles
of their homes.  The Challenge
is designed to encourage sus-
tainable farming and communi-
ty solidarity. We were very
excited to participate in the
event, and had a colorful dis-
play of the vegetables we
offer, including tomatoes, basil
and squash, in addition to
information regarding our all
natural, heritage pork.  We
encourage you to take the
LocalVore Challenge too, no
matter where you call home!
For more information visit
vteatlocal.googlepages.com

NEWS BRIEFS
WWW.BROWNBOARFARM.COM is now live!  We would love to

hear feedback so please let us know what you think of our site.

Brown Boar Farm heads South… we are now making regular 
deliveries to the Boston area.  The Greenland Company of Scituate,
Massachusetts has signed as our first distributor and is offering our 
all-natural pork to consumers on the South Shore – they can be
reached at 781-545-6065.  We’re also excited about our first foray 
into the Boston restaurant scene – Tresca in the North End
(www.trescanorthend.com) recently featured Brown Boar Farm pork
on their menu and we hear it was met with high “flavor!”

The feel of autumn is in the air and the colors are vibrant on the
mountainsides – which means lots of work for us!  The fall harvest is
well underway and we’re stocking our pantry with wholesome, 
heirloom vegetables that will be used in our companion sauces and
rubs.  We are still offering produce such as tomatoes, swiss chard,
beets, radishes, lettuces and basil, as well as a variety of unusual 
pumpkins.  Visit us at the Dorset Farmer’s Market every Sunday at its
winter location, J.K. Adams on Route 30 in Dorset.  In addition to the
harvest, Chris is busy putting the finishing
touches on the winter farrowing house and
winter pen, the completion of which will
keep our livestock happy as pigs in … well,
you know the saying.

The final touch was added to our post-
and-beam construction barn this fall when
the giant golden rooster weathervane was
put in place.  

Students from Currier Memorial
Elementary School in Danby, VT joined their classmate Aidan Burrows
(grandson and nephew to Peter and Christopher) on the farm this
October.  The 5th and 6th grade classes were treated to tours of the
paddocks, gardens and trails and Chris and Bryan were on hand to
answer all their farm-related questions.  This field trip was made as a

part of Currier's History
and Science curriculum
and the students will be
writing newspaper arti-
cles for a book about
their visit to the farm.
This book will be posted
on our website when it
becomes available.


