WHAT YOU GET FROM A
WHOLE MARKET HOG:

1 2 whole hams ~15 Ibs each
Options (Smoked or not):
Bone-in whole
Boneless
Ham steaks
Split inhalf

 Bacon ~16 Ibs
Options:

Smoked and cured whole
Smoked and cured sliced

Fresh (pork belly)

=

2 loin roasts or they can be cut into
loin chops

About 30 pork chops

2 Boston butt roasts

2 Picnic shoulder roasts

2 sides of spare ribs

10-15 Ibsground pork
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Fresh Ham

Fresh
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Spate
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Boston Wiy ’ Fresh
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Hams:

A whole hog will yield 15 Ib hams.
You can cut one or both into ham
steaks, delicioufor frying, or take the
whole ham. If 15 Ib is too much

ham can be cut in half. Hams are
usually cured and smoked, but can b
cooked fresh as well.

Bacon:

A whole hog will yield about 16 lbs o
bacon. You can slice it and fry it fres
as a pork belly or you can have it
smoked and cured to make bacon.

Pork Loin:

From the loin you can expect chops
and roasts. Typically a market hog w
yield 30x 1 inch pork chops and»23-
4 |b loin roasts.

Shoulder:

A whole hog will yield 2 Boston butt
roast and 2 picnic roasts from the
shoulders. These roasan be cut to
the size you want. These are
delicious slow cooked as a roast or
can be ground to make sausage.




Once you understand the primal cuts of the hog and where certain cuts of meat come from you can be more specific about what jrom
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D*Agata’s Fine Family Farm Order# To the Left is a picture of our Pork Cut Sheet.
Cusiom Meat Cutting
1448 North Grand Street, West Suffield, CT 06093 By law we must have your first and last name, full addres
Bo0-668-6906 and phone number

PORK Cut Sheet The cut sheet is broken down into the primal and-sub

primal cuts starting with the hams and bacon.

Name:

A standard cut will have the ha and bacon slabs go with
you whole and unwrappedrhis way you can take them to
Phone: DATE: be smoked, cured and sliced. If we cannot do this we
recommend The Butchery at Harkens Market in East
Windsor. If you do not want to smoke your hams or baco
Hams: (circle one) Whole unwrapped / Whole wrapped / Split / Steaks / Grind we can wrap thenand/or cut them for an additional fee.

Address:

ITEMS IN RED COST EXTRA

Bacon: (circle one})  Unwrapped / Wrapped The 2 shoulders of the pig will yield a roast from the top
and from the bottom. Depending on the size of your fami
you may choose to have thelb shoulder roast ané Ib
butt roast split in half. If you want sausage the butt roasts
Loin: -Loin (circle one) Roast / Chops | inch / Chops 2 inch will be ground.

-Pork Chops (circle one) Roast / Chops | inch / Chops 2 inch

Shoulder: -Picnic Shoulder roasts (circle one): Whole / Split / Grind
-Boston Butt roasts (circle one): Whole / Split / Grind

From the loin you can get chops or roasts. We recomme
(circle one) | chop per package / 2 chops per package / 3 chops per package the center loin roast taken whole and the rest cut to pork
chops. This way you will get a loin roast and about 30 pd
chops. Choose how thick you want the pork chops cut arn
how many chops you want packaged together.

Ribs: Whole / Split

Ground Pork: (circle one) | Ib packages / 2 Ib packages
Sausage: | Ib packages / 2 |b packages
Seasoning (circle one): HOT / SWEET / MAPLE / BREAKFAST

The ribs can be whole or split in half so they are not so b

Ground pork is packaged in 2 Ib bulk bags. Or we can m
sausage for you. Indicate if you wdabse or casing
sausage.

Offal: (circle what you want) head / heart / liver

COMMENTS: . . .
Please call if you have any questions. The rest of this

pamphlet will explain each cut more thoroughly
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Boston Butt

x A pig has two shouldegsachcontaining @oston Butt
section and the Picnic Shoulder section.
x  From awhole pig you will get:

2 x 89 |b Boston Butt Roasts

2 Picnic Shoulder Roasts

Boston Butt The top section of the shoulder
this roast is pretty laraipwards of 8 Ibs. It
makes a delicious roast azah be split in half
or cut to the size you desiteextra ground
pork is needed to make sausage it will com
from this section.

Picnic ShoulderThe lower section of the
shoulder, this smaller arm roast is good for
barbequing or roasting. It is richfat and
connective tissue.




Rib

x Spare Ribsan weigh 85 Ibs

x A whole rack of ribs or a smaller cut called St. Lot
StyleRibs can be good for slow cooking on the gri

x  The rack of ribs can be cut in half for a smaller rac
that is easier to handle

x Or they can be cut int
slow cooked on the grill but are easier to cook anc
in your stove i0in a crock pot.

With this image you can see what a full rack of spare rib iy
if you piece it all together. If you trim the brisket bone an -
sternum off of the spareibs you will get St. Louis style rib Finger Ribé& N

At DOAgatads we suggest
intact meat stays better in the freezer and will thaw
quickly if you want to cut into finger ribs in your kitche
The split rack is eas to handle when c&ong and to

package and will also fit more neatly in your freezer.




Belly

x Bacon comes from the belly of the.pig A standard cut at our farm will have the sides
Uncured and unsmoked this is simply called | belly whole and unwrapped for you to take to
pork belly. It is a cut of meat largely intertwif | smoker. We recommend The Butchery at

with fat, making it very tasty. Harkens Market. There they will cure and
x One market hog will producea sides of pork| | smoke the belly to makscon and they will
belly totaling about 16 Ibs. slice it or leave it whole as well as wrap it for

x Whether it is cured and smoked or not, the
sides ca be sliced and fried, or cubed to put
beans omade intocaramelized burnt ends.

We can cut the pork belly into slabs and wraj
for you as well if you like, but we do not smol
and cure bacon at the moment.
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x  One pig Wi have two loins

x  The loin is usually cut into either chops or roastscandoe split into 4ectionsTo keep it simple | will just explain the middle 2 sections sin
this is where the majority of the cuts come fioime: firstof the middlesection isle ribandsecond is the centdRoasts and chops can come
from eitherof these sections and their name and shape/size is determined by the section they come from.

X You can choose to have one loin cut one way and the other loin cut a different way

x If you ge a half a hog you will only get one loin to choose how to cut.

Section 1: Rib
x You can choose to either get rib chops or a rib roastthisnsection of the loin.

Rib Pork ChopsEasily identified as a classic pork chop with bone running down one side of the
ribeye area of muscle. This chop is high in fat and very flavorful, unlikely to dry out from &@aking
can request boneless pork chops as well.

Rib RoastA roast thaincludes bone and fat. Different francenter loin roast as there is only one
section of muscle.

Section 2: Center loin

x You can choose to get either a loin roast or loin chopsthigrsection of the loin

Loin RoastPopularbonein or bonelessoast that is tasty and tender. Evenly shapedaan cut to size

Center Loin ChopsThese chops have more meat than a rib chop with a bone running down the ce
They can be a challenge to cook as they have less fat and the lean tenderlotockstoore quickly
than the loin section.

x You can choose to pull the tenderloin or not, if you do you will not be able to get full center loin ch

TenderloinRoast This cut is very small usually only 1 Ib. It is a delicate cut that cooks veryamuididsg
little marbling but is very tender.

x If you choose to get boneless roasts and chops, the ribs they are pulled from 8alyaBadk Ribs
This ribweighs about-2 Ibs ands more tender because it contains loin meat rather than integbktal
muscle.




Loin

At D0 Avg edorandend cutting the first portion of the loin into rib chops and cutting a ced
loin roast the size of your choosing from the second portion. Rib chops are a versatile cut fq
occasions and can be prepared in a number of ways.

On our cutsheetgu can specify how thick you want the chops to be. The most common thic
Il's about 1 inch, this gives you a chop 1t
you will get approximately 15 x 1 inch chops.

A thicker chopis an optionifygul an to stuff them, we donod
inches. If you chose a thicker chop realize that you will get less total chops, but they will be
Thinner pork chops are also an option, however they are unpopular. These are bestrmzbke(
For less confusion we ask that you choose only one thickness for all the chops. If you must
different sizes and you order a whole hog you can choose two. One set of chops will be cut
side of the pig and the second set of chops welitteom the other side. There will be an extra
cuttingcharge if you chose to do this.




