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So, summer is over and the woods surrounding our pastures are aflame as the leaves turn orange and
red. Hi! I’m Toby Griggs. My wife, Pam, and I bid you good health and enjoyment of the Northland’s
Autumn Season as we slide on over into winter. And we especially bid you good health with your
subscriptions for the Meat and / or Veggie Shares purchased through the Summer Season. We also hope
you choose to subscribe to our Winter Shares and continue to take advantage of our healthy beef, as well
as the other meat products – pork, poultry and Great Lakes fish – provided for your benefit.  
 
We are The Griggs Cattle Co. located on Maple Ridge Road 10 miles South of Ashland off State Highway
112 where we raise our cattle on natural forages year-round. This time of the year the grasses are getting
scarce and we are starting to feed the cattle locally grown hay. The photo on page 2 is an example of our
cattle winter feeding.  Always on pasture – never confined, we bring them bales as needed to keep them
fit and healthy. And during the winter months Mother Nature finds many ways to tempt us to stay inside
and sit back and read a book, or two.
 
However, despite the cold and snow and winds that sometimes feel like it’s going rip your nose off we
manage to crank up the tractor and venture out and take care of our critters. Each daily episode of feeding
provides me another opportunity to realize why I decided to do this. I have never been one to sit behind a
desk and push paper. I love being outdoors and dealing with the challenges presented by Mother Nature.
Whether it’s fixing a fence, moving cattle to new pasture, or building a front porch, I am pleased to have
the mindfulness to determine how to get the job done and make it happen. It’s physical work AND mental
work at the same time, and gitten-er dun and dun right pleases me. Also, we often see other wild
creatures while out there – coyotes, turkeys, deer, an occasional bear, and the cranes, whose call sounds
like a prehistoric creature of long ago. (continued on next page)



Chard & White Bean Stew
1 pound Swiss chard, ribs and stems removed and cleaned
3 tablespoons olive oil
1 cup chopped carrots
1 cup chopped celery
1 cup chopped shallots or onions
2 garlic cloves, finely chopped
1 cup dry white wine
2 15-ounce cans (or about 3 3/4 cups) white beans, drained and rinsed
2 cups (or more to taste) vegetable broth
1 cup pureed tomatoes
Salt and freshly ground black pepper
3 fresh thyme sprigs
1 bay leaf
1 tablespoon sherry vinegar
 
Bring medium pot of salted water to boil. Cook chard for one minute, then drain and squeeze out as much extra
water as possible. Coarsely chop chard. Wipe out medium pot to dry it, and heat olive oil over medium. Add
carrots, celery, shallots/onions and garlic and saute for 15 minutes. Add wine (scraping up any bits that have
stuck to the pot) and cook it until it reduced by three-fourths. Add beans, broth, tomatoes, a few pinches of salt,
freshly ground black pepper, thyme and bay leaf and bring to a boil. Reduce heat to medium-low and simmer for
20 minutes. Add chard and cook for 5 minutes more. Remove thyme and bay leaf. Add more broth if you’d like a
thinner stew and adjust salt and pepper to taste. Serve as is drizzled with sherry vinegar. Or ladle stew over thick
piece of toasted bread or baguette that has been rubbed lightly with half a clove of garlic, top that with a poached
egg and a few drops of sherry vinegar and/or some grated cheese.

The winter months are also catch-up time for paperwork. Much as I hate
it I take a few hours every day and open the QuickBooks and enter the
data – the expenses, the earnings, the donations, equipment records –
and make plans for doing a better job in the coming year. Yes, it’s easy
to sit back and wish it wasn’t my job to create paper info. But, when it’s
all done I get this feeling of accomplishment. And sometimes,
sometimes I find that I did a pretty good job last year, and treat myself
to Ribeye Steak at dinner that night. It’s not all mud, and snow, back-
breaking greasy maintenance. There is time to enjoy the “fruits” of my 

labor and I certainly do take advantage of that factor. We hope you will also, sometime, take advantage of
the fruits of our labor, and enjoy one of our steaks, or Tom Cogger’s pork chops, or Bill Bodin’s Lake Trout,
or Travis Pydo’s chickens. It’s one of the good things in life we all live for.
 
A big “Thank you”  to all of you who subscribe to our shares. We hope you keep coming back for more.
And, anytime you want to come to our farm and take a look at what we do, please don’t be shy. We
welcome you to our farm. Just, please, give us a heads-up so we know you are on the way. 
 
Toby & Pam Griggs






