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More strange weather 
As I sit here typing this newsletter my face 

still burns from the gusting wind that stung 

my cheeks when I was pruning this afternoon. 

The day started off with the temperature 

just below freezing and then it climbed to the 

mid forties. I think this is the third time the 

temp rose into the forties already in January, 

and it’s only the 19th today. The snow is gone 

except for a few patches on the north facing 

slopes. I was actually stepping in mud this 

afternoon when I was pruning.  

 

 
 

I saw a magnificent sunset as I finished 

pruning for the day. The sun was not yet 

setting, but it was low enough in the sky that 

it illuminated some low clouds that were flying 

by in the strong wind. The sky was still light 

blue and the clouds looked as though they 

were burning from within and glowing with a 

bright apricot hew. The higher clouds were a 

soft gray making an amazingly vivid mix of 

colors you don’t usually see in nature. My show 

ended when another gust of wind almost 

pushed me into the tree I was pruning. 

 

By 6:00pm the temperature had already 

dropped into the low twenties with a forecast 

in the single digits tonight. Sunday and 

Monday are supposed to see lows below zero. 

I am not sure what affect this is going to 

have on the apple trees. I can already see 

some swelling of the terminal buds on some of 

the trees. This is a sign that the trees are 

already starting the long slow process of 

waking up. Most of our varieties of apple 

trees are hardy in temperatures as low as 

thirty below zero. But this degree of 

hardiness occurs when the trees are in their 

deepest sleep of dormancy. Days in the mid 

forties followed by a quick drop of almost 

fifty degrees could challenge even the 

hardiest of our Minnesota apple varieties. We 

won’t know until spring if the tree trunks 

were damaged or flower buds killed. 

 

Pork 
We butchered a few hogs in the first week of 

January. We committed 150 pounds of 

boneless pork to the Minnesota Department 

of Agriculture’s Organic Conference. We 

were not sure how much boneless meat our 

small hogs would yield so we did not advertise 

the fact that we were butchering. We got 

enough meat for the MDA and we had the 

scraps processed into wild rice bratwurst.  
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The brats are made with our organic pork but 

the spices and the wild rice provided by the 

processor are not organic. The meat is 

certified organic and there are no 

preservatives added. Our brats will not have 

any mention of organic on the label. 

 

We have scheduled our next processing date 

for ten hogs in late March. Our hogs are 

mostly small breeds and will likely be under 

150 pounds live weight when processed. They 

should yield around 100 pounds of bone-in 

cuts and some trim for ground pork or 

sausage. Our hogs are processed at Ledabuhr 

Meats in Winona. We will be selling these 

hogs on a first come first serve basis, so if 

you are interested please call or email us to 

reserve one. We will only be offering whole 

hogs (no halves or quarters) due to the small 

size. For those of you not familiar with 

purchasing whole animals and having them 

custom slaughtered I will explain the process. 

You order a live animal from us. We deliver 

the animals to the USDA licensed processor. 

The hogs are weighed slaughtered and 

processed individually. You pay us per pound 

live weight and you pay Ledabuhrs for the 

processing. The meat will be cut, packaged, 

and frozen. The processor will call you when 

the meat is ready to be picked up.  

 

Our hogs were raised on pasture with little or 

no grain supplemented during the growing 

season. We raised corn and hay on the farm 

and have been feeding that to the hogs this 

winter, along with pumice from late season 

apple pressing and kitchen waste from making 

sauce and jelly. We are just about out of the 

corn we raised and all the apples have been 

processed into juice or puree and frozen. We 

don’t have any more kitchen waste for the 

piggies. They have even eaten all the left over 

squash and pumpkins that didn’t sell. We will 

be finishing our hogs on organic feed from 

Cashton Farm Supply. We will continue to give 

them sorghum hay and corn silage that we 

made on the farm. The hogs still have access 

to pasture so they go out and run around and 

root in the soil on the warm days. Our hogs 

are happy, healthy, and on an organic diet. 

 

This mixed diet, exercise, and use of old 

breeds makes for sweet richly flavored meat 

like nothing you have gotten from the grocery 

store. Some of the cuts may even be marbled 

with a little fat like you often see in a good 

cut of beef. Modern hogs bred for 

confinement, produce meat that is soft, light 

colored, and lacking in old fashioned pork 

flavor. This meat lacks marbling and the fat is 

thick and layered on the outside of the meat. 

You end up trimming off all the fat leaving 

your meat dry with little flavor. Our pork has 

small amounts of fat marbled in the meat; 

this fat cooks down leaving the meat rich, 

juicy, and full of flavor. 

 

This first batch of hogs for custom slaughter 

will be $2.50 a pound live weight. The 

processing will cost around $1.50 for each 

pound of packaged meat. The processing cost 

will vary depending on how much meat goes 

into whole cuts and how much is processed 

into sausage or cured. 

 

Looking for more Hoch products? 
We still have lots of chicken and a few ducks 

and geese in the freezer. We also have a good 

selection of sauce, jelly, and vinegar. For the 

first time we also have wild rice bratwurst. 

Jackie will be bringing products into LaCrosse 

for pick up at Watermark Tax in Jackson 

Plaza on February 1st from 3-6pm. Please call 

or email an order to Jackie. You can download 

a price list and order form on our website at  

http://www.hochorchard.com/organic-meat-

farms/chicken/  

 

Photo tour now up on our website 
Are you tired of being stuck indoors in the 

peak of our Minnesota winter? If you are 

itching to get outside but are not willing to 
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brave the weather, check out our new photo 

tour of the orchard. I took few pictures 

around the farm this fall after harvest. Missy 

has put them together in a slide show that 

you can view as a YouTube video. I also took 

some pictures after our first heavy snowfall. 

Take the fall tour or if you are in the mood 

for snow look at the winter tour. Either way 

you will get out for a mental walk through 

farm and you feel refreshed and energized 

after your visit. 

 

http://www.youtube.com/user/hochorchard/v

ideos?flow=grid&view=0  

 

 

 

Family Update 
Jackie and I are doing pretty well. We are 

getting over the disappointment of the late 

frost and small 2012 apple crop. We have 

been putting together our seed orders for 

this year’s garden, and we have already 

started a few tomatoes and herbs in flats in a 

south window. Missy picked up some organic 

potting soil from Cashton Farm Supply last 

week so we will be seeding lots of flats in the 

next couple weeks. Planning the garden and 

seeding flats always brightens the attitude 

during the short days in the middle of winter. 

 

Jackie has been helping out a friend of ours 

the past couple winters with office work at 

her tax accounting business. This fall Jackie 

decided she should learn a little bit about the 

tax preparation business so she can do taxes 

in the winter. Now Jackie is working four days 

a week as a tax preparer. She will do this 

work through April. This arrangement actually 

works pretty well for use since the tax season 

peaks in the slowest part of the apple season. 

An added benefit is now Jackie gets out of 

pruning! Having a Masters degree in business 

made learning the tax codes and computer 

programs go pretty quickly for her. I guess 

tax preparation is a better use of her 

education than winter pruning. Personally, I 

would choose pruning in below zero weather 

over sitting at computer doing taxes.  

 

Our youngest daughter Missy graduated from 

art school last May and is back on the farm. 

She moved home in June and has been working 

on the farm while she decides what to do with 

her future. Graduate school, art residency, 

travel, or internship are all options on her 

table. She recently got a part time job at a 

tattoo shop in La Crosse called Twisted Skull 

Studios. The artists at the shop work with 

other forms of visual arts in addition to 

tattooing, so Missy gets to work with 

paintings, framing, and printing along with 

answering phones and getting coffee. It is 

good to see Missy working in a studio, art is in 

her heart and you can see how being around 

art and artists lifts her spirit. Maybe we will 

have a tattoo artist in the family. 

 

Our oldest daughter Angi is still Living in the 

Twin Cities and working in the restaurant 

business. She was home this past weekend 

and did some work on recipes for fruit syrups. 

After she gets the process worked out for us 

we can start making organic syrups with our 

fruit juices.  

 

Our field supervisor Nick Mabe is having an 

exciting winter. In addition to taking care of 

our animals, helping with pruning, and working 

on many indoor projects, he has scheduled a 

few fun winter trips. As I sit her writing with 

the outdoor temps dropping below zero, he is 

hiking on a volcano with an old friend in 

Nicaragua. Before the winter is over he will 

be flying to Hawaii to be a groomsman for one 

of his old friends from the Marine corp.  
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Nick will be leaving us later this year. He has 

decided to take advantage of one of his 

military benefits and go to graduate school. 

Nick has been a great asset to our farm. He 

has helped us set up our animal production 

system and has become a big part of our farm 

and family.  

 

On sad note, my mother’s (Jackie Senior) 

health as taken a turn for the worse. She has 

been diagnosed with cancer of the liver and 

pancreas. She is in hospice care now and our 

family has been taking turns spending days 

with her. She is still living at the Hearten 

House Memory Care Center and we are giving 

her hospice care there. She does not have 

many days left so we are making sure she has 

a family member by her side during her 

waking hours. She has had long rich life filled 

with family, farming, and nature. I got my love 

of gardening and growing things from her. I 

am not sure if I had even started school yet 

when I was helping her stick geranium 

cuttings and root begonias in a jar in the 

window. I owe a lot to her, and now I am 

spending a lot of time at her bedside.  

 

 
 

It looks like my mother has seen her last 

spring and apple blossom. But I am pretty 

sure spring will come again without her and 

our family and farm will continue on through 

another growing season. I will end this cold 

midwinter newsletter on thoughts of spring 

and apple blossoms. 

 

Harry 

 


