
Shrewsbury, Vermont 

@

We primarily market directly from 
our farm to our consumers.  The 

most up-to-date information about 
our available products is on the 

“Products” page of our website.  In 
the 2011 season, we still have a few 

whole pig shares available this 
spring, and will have broilers and 

shiitakes throughout the summer and 
early fall.  Feel free to call if you 
have any questions or would like 

more information about any of our 

products. 

 

Thank you for supporting local   

farmers! 

Maeve and Lucas 

How to Find Our Products 



Products 
Pork 

We raise heritage breed pigs in our for-
est and pasture.  They are free to roam 
within their portable fencing and root 
up much of their own food. They are 
also fed whey from a local cheese-
maker, garden scraps, and a small 

amount of organic grain.   

 

Shiitakes 

Our shiitakes are cultivated in the tradi-
tional method using hardwood logs. 
Shiitakes are known throughout the 

world as both a gourmet and medicinal 
mushroom.  Production of these versa-
tile and delicious shiitakes will expand 

in the coming years. 

The Farm 
At Tangled Roots Farm we raise heri-

tage breed, grass and forest-fed meats, 
specializing in pork and poultry.  We 

also grow all-natural gourmet shiitake 
mushrooms shaded by the hardwood 

forest.  Our dairy goats provide whole-
some, farm-fresh raw milk from their 
days spent browsing and grazing the 

land.  All of our products are grown and 
raised on ecologically diverse and      

biodynamically managed family land in 
the mountains of Shrewsbury, Vermont.  

Lucas Jackson 
focuses on re-
turning nutrients 
to the soil by 
managing our for-
est, mushrooms, 
and composting 
systems. 

The Farmers 

Maeve Mangine 
grew up in 

Shrewsbury.  She 
manages the 

dairy, poultry, 
and pastures. 

Chickens 

We sell organically raised Freedom 
Ranger broilers.  This breed is slower 

growing than conventional meat birds, 
but known for superior foraging,  hardi-
ness, and excellent flavor.  The chickens 
are  an integral part of our grazing plan 

to improve the pasture quality.     
 

Goat Dairy 

Our growing herd of Alpine and Ober-
hasli dairy goats always keep us busy 
and entertained.  They spend equal 

time browsing in the woods and on pas-
ture.  We use homeopathic remedies 

and other alternative methods to main-
tain the health of our goat herd.  Raw 
goat’s milk will be available for sale af-

ter kidding in Spring 2012. 


