Jon us for a rare heritage-breed pork
CSA cvent co- hosted by Live Culture Co.,
Sonoma Direct and Blue Bottle Coffee.

Featuring pork from the kings and queens of heritage-
breed hogs: Mangalitsa, Ossabaw and Berkshires,
lovingly raised on free-range forage of acorns, al-
monds, triticale, or alfalfa & apples on the stun-

ning rangelands of Shasta Valley Farm in Gazelle, CA.

WEe'll be selling 5 |b. ($35) and 10 Ib. ($60) mixed boxes includ-
ing chops, ribs and fresh sausage, as well as whole, skin-
on, bone=-in fresh hams for your holiday feasting needs.
We'll be charging $6/Ib. for hams, each of which weighs [0-
20 Ibs. All meat will be frozen for easy transport and longevity.

Please order your meat in advance as shares are limited.

Sunday, Dec. 20th
9am -12 pm
300 Webster St
OAKLAND

Taste crispy bacon and tangy sausage.
Have a Blue Bottle coffee. Hognob with
pork enthusiasts. Chat with a heritage hog farm-

er. Bring friends, family and your checkbooks.
Pork like this happens once in a lifetime,
Click here to reserve yours how!
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