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Marjory: Hello and welcome to the Home Grown Food Summit. My name is Marjory Wildcraft 

and I am the host for the summit this year. I like to think of the summit as if we're way 
up on the mountain top and we're getting to look down into a really busy and 
productive valley where there's all kinds of backyard producers, and small farmers, and 
rooftop gardening, and all kinds of stuff going on. We're getting a really privilege view 
here where we can just swoop down into one area and get to talk and experience the 
wisdom from all these different experts that are available to us. 
 

 What we're going to bring up now, we're going to go down to the pig pen and we're 
going to spend time with Jeannette Beranger. Jeanette did two presentations for us last 
year at the 2015 Summit and she was just so well received. Her presentations were 
really in the top five, everybody loved them so we've invited her back. Those too in the 
2015, we're on picking chickens and on picking rabbits. Jeannette is a program manager 
for the Livestock Conservancy. This is an organization dedicated to the conservation of 
historic and traditional breeds of livestock and poultry. Believe it or not, some of our 
traditional breeds of poultry are on the endangered species list. I'm not kidding. 
 

 This is serious. If you're looking at doing backyard pigs, why not pick up a breed that 
could really use your help and be a benefit by growing something that's really more 
meaningful than whatever your average breeding pig is, anyway. Jeannette spends 
much of her time working directly with farmers and consumers that are in need of 
technical or marketing assistance for their endangered breed projects. When she's not 
in the office, she's in the field discovering and documenting threatened to population of 
farm animals that maybe endanger of extinction. Really, this is a serious issue. 
 

 She came to the conservancy with 20 years of experience before hand working as an 
animal professional and veterinary and zoological institution. Really, this woman knows 
her stuff. She uses her creative knowledge to plan and implement breeding 
conservation programs for the conservancy and at home, she practices what she 
preaches by maintaining a heritage breeds farm with she has a focus on rare breed 
chickens and horses. Because of her dedication and enthusiasm for bringing 
conservation, Jeannette was named one of the top 45 amazing country women in 
America by Country Women Magazine in 2015. 
 

 Let me let you experience Jeannette and as she walks this presentation, I got to admit 
I'm a little bit afraid of pigs which is kind of crazy because I love pork. As you watch this 
presentation you'll see some little snippets where Jeannette is sort of confirming my 
firms. Anyway, I'll talk to you at the back end. This is Marjory. 
 

Jeannette: Hello and welcome to the basics of heritage hog production. My name is Jeannette 
Beranger and I'm the research and technical programs manager for the Livestock 
Conservancy. The Livestock Conservancy is an organization dedicated to preserving the 
traditional or heritage breeds of livestock and poultry that were once common on 
American farms. For 40 years, we've been safeguarding these animals to protect the 
future of agriculture. 
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 The first thing we want to do is establish what is a heritage hog. The Livestock 
Conservancy along with producers, and scientists, and other folks came up with a 
definition that we have full definition on our website, but these three points are the 
once that are most important. One is that they must be a true genetic breed with a long 
history in the US that they must be selected for longevity, fertility, and productivity, and 
they must thrive in an outdoor production system. This is what we really differentiates 
them from commercial hogs that are much more common than this old slower growing 
breeds. 
 

 Heritage hogs play a crucial role in the overall diversity for pigs. To put it in a simple 
terms they're like a piece of a portfolio for the species. You want a really good diverse 
doc portfolio, you don't want to put all your investments in one, or two, or three things. 
You want diversity investments. These animals represent some qualities that maybe at 
some point could be really important in the future like disease resistance or physical 
trait that might be important, mothering skills. We don't know for sure what could be 
important in the future and why throw the baby out with the bath water? We think it's 
pretty darn important that we keep these animals around. 
 

 Way before getting pigs, you need to think about infrastructure and have that all in 
place before you get the pigs. Picking the pigs is going to be the easy part. This is the 
hard part where you need to understand how you're going to keep them in, how you're 
going to feed them, so forth and so on. Let's go through this proper steps you need to 
take before you get the animals. Heritage hogs are really versatile and they could handle 
all kinds of environments and climates. It's the extremes as where you get into trouble 
sometimes. In extreme heat, they're going to need a place to cool off and get out of the 
sun. In the cold, they need to have a place to keep dry. 
 

 Pigs particularly don't do well when it's cold and wet. You really want to have available 
shelter that they can get out of the wind and get dry. I've kept them in New England for 
many, many years and cold New England winters, and they do just fine as long as 
they've got plenty of shelter and a place to bed down. These hog huts pictured here, 
great example of an easy hog shelter. They can be moved around with the little tractor, 
they've got plenty of room in there, and protects the animals from the wind and the 
rain. They're not that expensive to put together. 
 

 Be very conscientious about how much space you're going to need to accommodate all 
of the pigs within your herd. They need to be able to get into shelter and fully stretch 
out and believe me, they're going to do that. For some of the larger breeds, cells might 
need 12 to 16 square feet each. With the smaller breeds like any hogs maybe that's 
more like 8 to 10 square feet. Big boars, you're going to need a lot more space. I like to 
bed the shelters down with straws especially in the winter. The recommendation is 4 
inches. I've gone up 6 to 12 inches in the winter time up in New England and you'll see 
that the pigs really take advantage of the extra straw and will bed down and make these 
big piles that they'll get into. 
 

 When you go out there in the morning on a cold day and all you'll see is that snout 
sticking out. In the winter time in particular extra straw will always be appreciated by 
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the pigs. Fencing is going to be one of your most expensive investments for keeping 
hogs. You really want to do it right the first time. Pigs are really, really smart and if 
there's a weakness in your fencing they're probably going to figure it out before you do. 
You really want to do it right the first time. A lot of people will start with well good hog 
panels, and these are pretty common. You can get them at tractor supply or local feed 
store, and they're pretty tough, pretty easy to work with. The panels aren't too 
expensive and they can be easily setup with T-Posts which you pictured here, and so 
setup and take down is really, really easy. 
 

 Electric fencing or hot wire are two options that you can also use in keeping pigs in. 
They have their pros and cons with both, you're going to have to have a certain amount 
of training to prepare the pigs for it. If you just put them in a field and they've hit the 
fence for the first time, sometimes they might not back away. Sometimes they might 
push forward and break through, and then you're going to have a super hard time 
having those animals respect that hot wire afterwards. Usually what you do is you train 
them as youngsters and you introduce them to hot wire but have like a physical barrier 
behind the hot wire so that when they hit the hot wire they have to back up, they have 
no option of moving forward. 
 

 The other down side of hot wire and electric fence is when the electricity goes out, 
they're going to know it way before you do, trust me. Solar options are probably the 
better way to go but that equipment is going to be a bit more expensive than just to 
plug in units. You want to way your options. I really like a combination of both hot wire 
and hog panels, and I like to use hog panels, and then on the inside I have one strand of 
hot wire that's about 6 inches off the ground. The pigs, they've got that zap so that 
they're not going to push against the fencing or try to dig under the fencing but you've 
got to really secure situation for your pigs. You can be pretty sure they're not going to 
get out. 
 

 Now, we have to start and think about outdoor space requirements and we'll talk about 
a couple of different scenarios of the dry lots versus pasture. Sometimes dry lot 
necessary if you've got really, really wet weather and you don't want your pastures 
impacted from the animals tramping around in the mud. It maybe necessary to have 
them in the dry lot area. When they are in that area, you want to have at least a 150 
square feet per animal, again with a smaller breeds that might be a little bit less. You 
certainly want to make sure everybody's got sufficient shade and shelter like we talked 
about earlier. 
 

 You want really nice and dry with good footing. This is especially important at the winter 
time, pigs and ice don't mix well. If they splay, you're going to get yourself a big trouble 
if their feet go out from under them the ice. It's very, very important to make sure 
you've got a nice dry area where they're not going to slip and hurt themselves. When 
the pigs are out on pasture, there are lot of variables that help to determine how many 
pigs per acre that you can manage on that land. Before making that decision, again 
access to shelter and shade is going to be important even when they're on pasture. 
 

 When you've got pasture that is not going to have any rotation, you're going to only 
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want to have about two pigs per acre. If you've ever seen pasture or corn field that's 
been impacted by feral hogs, you know they can go through a lot of real estate in very 
short order. You don't want to have too many pigs because your pasture is going to get 
ruined pretty quickly. Now, if you're really paying attention to your pasture and you're 
able to do rotation, you can bob that up to about 10 pigs per acre. Again, you really 
need to watch that pasture to make sure it's not over impacted and it's going to take a 
long time for that pasture to recover if it's over graced and that takes time that you 
might not have. 
 

 In warm weather, mud wallows are a must. Pigs can't sweat and they need a way to 
keep themselves cool and protected from the sun. This is particularly important with the 
light skin breeds, like here is a Gloucestershire Old Spots with sow rolling around the 
mud. She's got pink skin and they do get sun burn, so her only protection is a mud 
wallow. The one thing to watch for is alga build up, that means that the water is getting 
stagnant and this can cause your pigs problems with bacterial growth. Keep an eye on 
the mud wallow and make sure you're adding fresh water. 
 

 If you do get alga build up maybe it's time to dig a wallow somewhere else and let that 
one dry up, so be vigilant in the quality of that mud wallow. Feed is going to be your 
number one expense when you're raising hogs. They're not as efficient as other species 
in their feed conversion. They're not an animal that you can just leave out on pasture 
without any supplemental green in their diet. Some basic diets are that pigs eat 3% of its 
live weight daily. You can get about 10% of their total diet from forage and pasture, if 
it's really good quality, if not, it's going to be less than that. The take home messages, 
you can't leave them out on pasture and expect them to grow out on their own. They do 
need supplemental feed. 
 

 You have a couple of options with feed mixes, you can get the pre-bagged feed mix 
which most people use, or for larger herds you can get bulk feed, or if you want a 
custom blend sometimes you can get that done at the local feed mill. There are pros 
and cons to both the bag feed is going to be a little more expensive. The bulk feed is 
going to be less expensive but you have to buy volume and if you've got a small herd 
that might not work for you because you're going to need to use that feed before it 
spoils. When you're talking a ton of feed, you might not be able to use it up in time 
before it starts going bad or its nutritional quality start to diminish. 
 

 Crunch the numbers and we can see what's going to be most cost-effective for your 
herd. I love the way pig producers get creative when it comes to improving their bottom 
line on feed, and they take advantage of the fact that pigs are omnivorous and they can 
eat all kinds of things. There are number of different approaches, here my buddy Gray, 
he's real interested in heirloom corn varieties and he grows quite a bit that he then uses 
to supplement his pig's feed after he's collected the sweetcorn he needs for the season. 
 

 Other folks still grow mangles or I have another friend who plants a field of milo or 
turnips and he'll turn his pigs out there in the fall to fatten them up before slaughter. 
There are all kinds of things that you can grow to feed your pigs and supplement that 
diet. Other folks that can't grow their own produce, maybe they'll go to the local 
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farmer's markets and get unwanted produce or from the local market. From dairies, you 
can get wheat products and that's really great for fattening pigs. 
 

 Also canneries often times still reject fruit or vegies that won't be fit for human 
consumption but they'll certainly be edible for pigs. Some folks go to bread stores and 
get the old bread. Wild fruit, I see a number of pig producers, they'll put a call out on 
Facebook, "Anybody that's got acorns on the ground and they'd like them cleaned up. 
Just let me know and I'll come and get them." That's a wonderful food source for the 
pigs. 
 

 There are a lot of options out there but make sure you know your state laws and 
regulations. There are states that are very particular about what they call garbage and 
feeding raw garbage. Understand your state laws before you start feeding these items 
out. Because, of the exposure with microbreweries, there are a lot of folks that also turn 
to spend brewery grains as a supplemental feed for pigs. There's a couple of caveats, 
you don't want to give more than 30% of the total diet for your adult pigs and no more 
than 20% for growing pigs. 
 

 That's because the grains are very low in carbs and sugars and don't have a lot of Lysine 
and that's going to inhibit growth. On the upside, it is high protein and fiber and 
definitely edible. Just watch how much you're feeding them and don't give them too 
much of that. You really need to have a good resource for water when keeping pigs 
because they do drink a lot 3 to 5 gallons a day and even more for lactating cells. I find 
one of the biggest challenges with water is keeping it clean as you could see here, this 
Ossabaw piglets are splashing around in the water. 
 

 Sometimes they'll be rooting around and then get their muddy snouts into the bucket 
and dirty up the water. If you're using water buckets, you might have to check them a 
couple of times a day to make sure that they're still filled and have clean water. If there 
are really light buckets, a lot of times the pigs will dump the buckets over to make mud 
wallows. Watering pigs can be a challenge, but really make sure you're going to have a 
nice good source of clean water form at all times. 
 

 Depending on what part of the country you're in, sometimes it can be real challenge to 
find veterinarians that are willing to work with pigs. They either don't have experience 
with them or don't have the equipment to be able to deal with them. You want to check 
around and see if there are vets in the area that can attend to pigs. If not, then you need 
to ask yourself, "Are you willing to do what's necessary such as giving vaccinations, 
helping with birthing? How much are you willing to do?" 
 

 If this is going to be an issue for you, you might think that pigs aren't going to work out 
for you. Again, see if there are vets in the area. If you don't know where to look, look to 
local pig producers and ask them, "Hey, do you use for a vet?" That will help you track 
down somebody that might be willing to help you. 
 

 Do you ever tried to make a pig go someplace that doesn't want to go? Yeah, it's a little 
bit of a challenge. The good thing is most pigs are pretty food oriented especially if 
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they're used to being around people and following people through feed. Moving pigs is 
a really important part of what you're going to be doing with them because you're really 
going to move them from pasture, so you're going to be bringing them to processor. 
 

 The best way to prepare for that is to train the pigs. You see in the picture here these 
people have trained the pigs to go in and out of the trailer for their food everyday. 
When it comes time for them to move to go to the processor, they just put a little bit of 
grain in there in the morning. The pigs load themselves, you shut the door, and that's all 
[she wrote 00:19:17]. The other thing I've done a lot is create training if you just got like 
one pig, you're going to move same thing, you put food inside the crate and they get 
used to it. When the time comes when you want to move them, you can just shut the 
door and moving is easy. 
 

 Another thing I recommend if you are trying to maybe push the pigs along, although 
once they get to a certain size you can't push them around at all. [Herl boards 00:19:49] 
are often nice. If you've boars with tusks and even if they're friendly, they could 
accidentally grace you what have you. It's really nice to have that board in between you 
and the pigs. Just a couple of things to think about ahead of time, also I strongly suggest 
you don't depend upon your neighbor stock trailer to be available at all times for even 
emergencies. Make sure you're able to move those pigs on your own. 
 

 If something were to come up and your neighbor wasn't home, or you didn't have 
access to that and you really needed to get the pig somewhere, you really going to get 
yourself lined up for trouble. Make sure you have the ability to move the animals. I see 
so many times people get pigs, or horses, or cattle, and they've got no way to move 
them. That's just the heap of trouble for you at some point. 
 

 While you're thinking about how to move the pigs, you also need to think about what 
are the local regulations for transport of pigs, whether it's in state or out state. Every 
state varies a little bit some or more stringent than others. Here in North Carolina, you 
have to have official state ID tags for every pig even if they're being transported in state. 
Some states don't require tags or health testing if the animals are going straight to 
slaughter but since the outbreak of PED virus that wiped out a lot of commercial herds a 
couple of years back, states have become really strict on that. Make sure you 
understand your state requirements. 
 

 If you're transporting out of state then you need to know what the requirements are for 
the receiving state as well. Last but certainly not the least important topic is processing. 
Because ultimately these pigs, some of them are not going to be breathing quality and 
their purpose in life is to be meat on the table. You want to understand where's the 
closest processor to you. Do they meet your expectations? For instance are they 
humane certified, or do you like the look of the place and the way they handle the 
animals? This can be a real challenge for people. 
 

 There are some areas of the country where there aren't a lot of processors and there 
are other areas where it's easy. Talk to other pig producers in the area and ask them 
where do they get their pigs processed. If there's nothing close by then you have to ask 
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yourself the hard question, "Are you willing to do it yourself?" If you're fortunate 
enough to have a processor in the area, you certainly want to prepare for processing 
day very carefully. 
 

 The key is to keep everybody calm. One, because with all the excitement, and the 
adrenaline, and the hormones pumping, you're going to get some tough meat if those 
pigs are super stressed out. Going back to what we talked about earlier, get the animals 
trained to walk on the trailer themselves and they'll be kept a lot calmer. You also don't 
want to get bruising. If they're going running on that trailer or banging themselves 
around, the bruised meat is going to be rejected by the health inspector at the 
processing plant, then you're going to lose money. Keeping everybody calm is real key to 
having some good quality meat and making it the best possible experience for the pigs 
as they get transported. 
 

 We've talked about infrastructure and the basics of what to expect when bringing pigs 
on the property. Now comes a fun part where we get to actually pick pigs and buy the 
pigs, so let's get started. Choosing the right breed is always one of the more important 
decisions you make because you want something that's going to really work for your 
farm and the expectations you have for the animals. Ask yourself what do you expect to 
them? Do you want them to grow fast? Do you want them to be friendly? Do you want 
them to have flavorful meat? 
 

 How much experience do you have? Can you handle any animal that's going to be 
athletic and can occasionally be aggressive? Do you need something that's going to be 
really laid back and an easy keeper? Also the climate, are these animals going to be 
adapted to your particular climate and habitat? You have rocky terrain versus pasture, 
some pigs maybe more athletic than others. What size pasture and shelter do you have? 
The very last question you ask yourself is do you like these animals? The biggest mistake 
people make is they jump to that question first because they see this breed that looks 
really cool and they want to try and make that breed fit their farm even though it might 
not be a good fit. 
 

 We'll run through a few of the heritage breeds that the Livestock Conservancy works 
with. You'll see it's really great variety to choose from. The Choctaw hog is probably the 
rarest breed of pig that the Livestock Conservancy works with right now. I mention that 
because there are some people that are interested in working with these guys. Right 
now, the only place you can find them is in pretty remote areas in Southeast Oklahoma. 
There aren't people raising them and selling them right now. They stay in private hands 
and they only are sold to locals. 
 

 These guys have really interesting story. They are very important meat source not only 
for the Native Americans but the locals. I hear stories about trimester in the dust spell 
where if you didn't have some sugared hams from these hogs put up for the winter. You 
went without meat all winter long, so they are very important to the local economy and 
people. They're interesting and that a lot of the have waddles and they all have 
Mulefoot which means that it's a solid whole rather than a split. These pigs are probably 
the foundation for the modern Mulefoot hog breed which we'll talk about shortly. 
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 Their rough and tough pigs, not very big and they do tame down pretty easily if you 

spend time with them. They might not be a good beginner's pig. As I said these pigs are 
not one of the bigger breeds, even processed at around a 150, 160 pounds, some maybe 
smaller than that. It's a variable breed without a breed standard, so some maybe 
smaller, some maybe bigger. Hopefully, we can get them to the market weight by about 
10 months of age, might go up to a year. They are as I said hard to source but eventually 
they should be at a point where people can start buying them and getting them outside 
of Oklahoma. 
 

 The Gloucester Old Spot is one of my favorite. I enjoy these pigs. They're easy going, 
they're fun to look at, they've got great history and story. There's a life's tale about the 
black spot on their bodies being caused by the windfall fruit from the orchards that they 
were often raised in. They are a great animal for cleaning up the windfall fruit and 
fattening up in the process, and they are known for having a really sweet meat. I think 
that they can be a good choice for beginner if you're not intimidate by fairly large pig as 
an adult. 
 

 The challenge with them is going to be finding local sources of these pigs. There not a lot 
of them, they're still considered critically endangered in the US. They're very well 
thought of in England and they've got a very faithful following for their meat products 
and the Brits are pretty nostalgic about this breed. This breed you're going to process at 
around 260 to 280 pounds, again that's live weight and they should be able to get to 
that size by 10 months of age if they're given an appropriate diet. 
 

 Sometimes they might take a little bit longer, it really depends on the blood line you're 
getting and how careful they've been selecting for a growth rate. Nice marketing point is 
the real highness princess and keeps them on her farm. A breed I kept for many years 
was the Guinea Hog. This is a hog full of surprises. One of the smallest breeds that we 
work with, with sows that should max out at about a 150 pounds and the boars can get 
up around 250. I've seen a few that get bigger than that, but that's really the targets 
that you should be shooting for with this breed. 
 

 We recently through genetic testing discover that the Guinea Hog is actually not an 
American breed but a British breed once known as the Improved Essex. I could do a 
whole talk on that history. It's a lot of fun how the twist and turns caused this breed to 
be forgotten as a British breed. This is a small breed as I said and they're really superb 
for charcuterie . The gentleman pictured here is Craig Deihl and he was the first chef to 
really take a hard look at the Guinea Hog to see what they were good for. He discovered 
early on that there are fabulous charcuterie pig. 
 

 Even though they're small, the products they make are just wonderful and flavorful and 
he even loves their lard which is very, very white and very, very flavorful. Lard 
production is something the Guinea Hog is really good at. I mean my experiences, they 
look at food and they get fat. They can produce a lot of fat on that little body of theirs 
and what Craig's done with his leftover Guinea lard is he'll put it into the salamis and 
other charcuterie products that he has from leaner pigs. 
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 This is really great beginners pig and they're easy keepers, easy going, pretty good 

mothers. I love them because they're long lived that pick on the bottom was a sow that I 
had for a long time and she passed away at the right old age of 15 and that's pretty old 
for a pig. These animals you're going to process at about a 150 to 180 pounds. At a 180 
pounds, they're putting on some major fat so if you want a leaner carcass you might 
want to set your sights on a 150 pounds. They can easily get there by 10 months of age. 
They're a little eating machines and they can put on the weight pretty easy. 
 

 Again, a really good beginner's pig, perfect homestead hog. If you've got a small family, 
you can produce enough pork for all of you and not have any wastage. For those that 
are just getting started, this might be the breed for you. This pig its name says it all, the 
Large Black. This is indeed a very large and black hog. Despite the size though, they are 
fairly easy going, much like the old spots. They do grow pretty quickly and get quite 
large. This sow here, she's probably upwards of about 750 pounds, somewhere there 
about 7, 750. That's pretty big, that's about as heavy as my horse. 
 

 They get quite large so that might be intimidating for people, but again they're easy 
going. They're really well known for their pastured abilities. They're really good foragers 
but as I said earlier in the program you can't depend upon a 100% forage based diet. 
These guys will forage really well and efficiently for a pig. They're known for their meat 
qualities, like the Old Spots, the Brits are very nostalgic about the Large Black. It said 
that their bodies put the fat into this little microglobules that are in the meat tissue and 
it's kind of like a self tenderizing mechanism and they say the meat is really, really 
tender because of the way they put their fat on. 
 

 I've had it number of times and yes, Large Black pork is quite flavorful and nice. The 
Large Black grows pretty rapidly and by 8 months of age, they're going to get up to 
about 230, 240 pounds maybe even bigger. Bigger than that, they start to get really too 
fatty so I'd kind of aim towards to the 230, 240 range. They've got a really neat history in 
Great Britain especially being link to Winston Churchill who's very fond of pigs and kept 
on his farm. 
 

 The Mulefoot hog is an American breed that I mentioned earlier. Unlike the Choctaw, 
they have solid hooves kind of like the foot of a mule and they're not clove in like all the 
other pig breeds. This is one that is kind of on the small side, probably a bit bigger than 
the Choctaws are. I think they're a great homestead hog and they can be good for 
beginners especially if you get a blood line that's selected for temperament. Some of the 
blood lines, they might be a little more hyper than others. 
 

 Mulefoots historically are known for their hams. They have this beautifully dark meat 
and chefs recently have discovered them and there's been lot of folks wanting to raise 
these guys because of that. There is some familiarity with this breed in chef circles. For 
beginner I think they'd be a pretty good breed. The Mulefoots you're going to process at 
around 250 to 260 pounds and unlike the Large Blacks you can actually grow them 
bigger and they won't put on as much fat as a Large Black would. 
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 If it's economical to raise them longer, by all means go ahead if you want a bigger 
carcass. Crunch the numbers and see if it makes sense for you to be feeding those 
animals longer to get bigger carcass size because you really want to make sure 
financially that makes sense for you. They can get market weight 8 to 10 months 
depending on what blood line you've got to. Some are faster growing than others. As I 
mentioned earlier, they are a premier ham producer. You look at that Mulefoot steak 
next to the commercial hog, it really is beautiful meat. 
 

 Ossabaw is a breed that was developed from a foundation of pigs that was taken off of 
Ossabaw Island. The pigs that were in the island were drop offs from the colonial era 
and they had been isolated out there for hundreds of years. As a result, they're really a 
unique generic resource that's quite important. They're a smaller pig, they're not huge. 
They're fairly variable. You really want to watch what blood line that you get these 
animals from. Some they're very much like they were on the island, they're smaller, and 
they're very self sufficient, not your coochy coo kind of pig. You've got other blood lines 
that I've seen Ossabaws in children's zoos. 
 

 You want to ask what the pigs are being selected for, but they're easy keeping pigs. I 
think they can be good for beginner depending on the blood line you get. Chefs do know 
this breed and a lot of them have been using these hogs for charcuterie. They're also 
well respected as barbecue hogs. They are colorful pig. They come in a number of 
different colors including the sandy and black spotted color. They can be red, they can 
be black, they can be red with black spots, so they are colorful pig. 
 

 You're going to process Ossabaws around the 170 to 180 pounds. After that, they've 
start getting too wastey, they put a lot of fat on, and it's just really not worth it to add 
the extra poundage on and be stuck with all that extra lard. They should be able to get 
there at 8 to 10 months of age. Again, they're a little bit of variables, so some may take a 
little bit longer than that. I have observed that these are really social pigs compared to 
some of the other breeds and that they really can benefit from being kept in family 
groups. 
 

 The pigs in this picture had a family group of sows and they're about 10 of them within 
that group. They collectively took care of each other's piglets. The mothers would be 
there when the daughters are giving birth to keep them calm and it was really quite nice 
to see the way they all interacted together. This is a pig that I don't think is going to be 
very happy as a single. Definitely, they're highly social. Again, they make a great 
barbecue hog, just be careful if you've got too much lard you might start a fire in the 
barbecue. Again, easy keepers and very versatile hot. 
 

 The Red Wattle is another darling of the higher end chefs in the US. A lot of familiar with 
this breed. The Red Wattle is one of the larger breeds we work with and this gentleman 
here that's in the picture, he weighs about 900 pounds. You can see his built, he's not 
fat. That's a big boy. They are fast growing and their temperaments can vary. Most of 
them are pretty laid back but as you can see in this picture, I'm not walking in that pen 
with this particular boar. He's clearly telling me I need to stay on my side of the fence, 
but not aggressive. 
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 He's just got his posture and I read that posture and that's all she wrote. Red Wattles 

are very lean meat and I think that's why a lot of the chefs like them because for those 
that are really used to commercial hogs. The Red Wattle is going to be closer to what 
they're used to but the flavor definitely is much more intense than commercial hogs but 
great, great breed. You're going to process Red Wattles at about 260 to 280 pounds and 
they're going to reach that at 8 months of age or even less sometimes. The adults get 
really, really big. This boar here Samson was reputed to have weighed over a thousand 
pounds unlike the gentleman in the previous picture, he is not fat. He is lean and mean. 
 

 It's the high end of what these guys can get. Typically, they're more like 800 to 900 
pounds for a big boar. For a beginner, that could be really intimidating and so if you're 
thinking about becoming a breeder this might be one that you might want to think 
about it if you don't have a lot of experience with pigs. If you just want to grow some 
out for meat and try them out, they absolutely this will be great as a beginners hog. 
 

 The Tamworth is an old, old breed from the UK. It said to be closest to the iron age pig. 
They're very, very old breed. Very well like in the UK, their meat is quite good and 
flavorful. I find them to be a bit more athletic than some of the other pig breeds, so 
fencing, you got to want to make sure you have good fencing with these guys. They're 
superb pastured pig, they're really good foragers. They're typically pretty easy going, 
good mothers, have good litters, and very personable pigs. 
 

 Tamworths are another faster growing pig and they'll reach their market weight of 250 
to 260 pounds by 8 months or less. Pretty fast growing pig, compared to some of the 
other breeds. The nice thing about these guys is they really find bones, remember I said 
they were fairly athletic and I think it's because of the fine bones and the long legs. The 
nice thing is you get really good meat to bone ratio because of those fine bones. For 
marketing purposes it just so happens, this is the pig of choice for Prince Charles on his 
farm. 
 

 The Hereford Hog is one of the more modern breed=s that are on our conservation 
priority list. They were breed created to look just like the color patterns on Hereford 
cattle. The Hereford Cattleman Association was so tickled with that idea that they 
actually put up the money to start a Hereford Hog registry which is still around today. 
They market this animal as the most beautiful pig in the world. Some of them are 
actually quite stunning so it's not far from the truth. They really are beautiful pigs. 
 

 The other thing I really like about these pigs is their personality. They're pretty laid back. 
We had a project a few years back where we raised piglets from all of the breeds on our 
CTL, all on the same farm, under the same circumstances. When you went out to 
pasture to visit with them, 100% of time the first pig to come up and want a scratch and 
say hello were the Herefords. Also, interestingly if any of the other pigs were getting 
into fights, the Herefords would step in and break up the fights. They like their peace. 
 

 I think they're a great beginner's pig. A lot of kids use them for forage because they are 
gentle and also they're probably the closest to commercial type of any other breeds that 
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we work with. They've got a very lean carcass, but they do great on pasture, and again 
really good beginner's pig. You're going to process the Hereford about 250 to 260 
pounds and like the other fast growing ones, they're going to get there at about 8 
months of age or less. 
 

 As I mentioned, they are one of the fastest growing breeds on our conservation priority 
list. If you're looking to get a pig to market pretty quickly, this is going to be a nice pick 
for you. Chefs love their meat. They've got really dark, beautiful pork, and it is flavorful 
and they're not quite as fatty as like a Large Black or Old Spots. A really nice choice for 
beginners. 
 

 The Saddleback Hog is on our study category because this is a breed that ... The future 
here in the US is still a little uncertain. There only a few people that are keeping them 
and they're not readily available. We've got them in the study category because we feel 
at some point they might be ready to become fully integrated with the conservation 
priority list. There only a few up in New England, there's a few in Missouri, and they're 
starting to put numbers on the ground. I bet you within the next three, four years, you'll 
be starting to see these animals become more readily available. 
 

 They're very well respected in the UK. They're great pasture pigs. This is another one 
you want to pay attention what blood line you're getting them from because some of 
them are strictly pasture pigs and not the coochy coo warm and fuzzy pigs that this 
breed originally was. That was very specifically because the person that had that herd 
had a lot of coyote problems and her pigs basically ate the coyotes. They're very self 
sufficient and you need to be careful around their piglets. Again, this is one ask about 
personality if you're going to buy them. 
 

 The other lines are fabulous and much like the Large Black and the Old Spot as far as 
temperament goes. The Saddleback is going to reach their processing weight of 250 to 
260 pounds, by 8 to 10 months of age. They're fairly rapidly growing. I think that's also 
dependent on the blood line you get. As I mentioned they maybe hard to source in the 
US for at least the next few years but I know that the breeders have been working hard 
to crank out numbers. Hopefully, we'll be seeing more of these guys in the US in the 
coming years. 
 

 To try and find some of these animals, there are number of resources you can go to. 
Certainly the Livestock Conservancy has an online breeder's directory, and online 
classifieds on our website. We also have links for Brit Clubs and Brit Associations and a 
lot of those folks have listings of breeders, so that's a great way to try and find these 
pigs. If [all else 00:45:36] fails, just give us a call and if we don't know people with them, 
we know people who know people and we'll help you track down what you're looking 
for. 
 

 What I really stress for people is when you get ready to buy, understand that not every 
animal is going to be breathing quality. I'd be leery about breeders that do sell 
everything as breeding stock. Because they're getting the premium for those animals 
and if you're going to be paying that kind of money, you need to have some guarantee. 
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Such as if you have a boar and it turns out he's unfertile, what is that breeder going to 
do for you? Are they going to give you your money back, are they going to trade you out 
for another pig? 
 

 Make sure you've got that in writing ahead of time so that you're assured that you're 
getting what you're paying for. There's some major differences between feeder pigs and 
breeder pigs. With the feeder pigs, you can get them as youngster. It doesn't matter 
how they're going to fill out because they're going to be getting processed. Also, they 
should be lower price than the breeding quality stocks since they are going to be meat 
hogs. They don't necessarily have to be registered. 
 

 Again, there going to be meat hogs so you don't have to have registration papers for an 
animal that's ultimately going to be processed in a few months. As opposed to breeder 
pigs which ideally you'd want to purchase older youngster because you really can't tell 
how these animals are going to fill out into their older, and ideally 6 months of age or 
older is best. Because they're really not going to show their true qualities until then. 
These pigs should be registered if not is registerable. When the breeder say they're 
registerable, have them prove it. See the paperwork on both the parents and you want 
to have guarantees that the registration is going to go through. 
 

 I see a lot of people that buy registerable pigs and then it turns out, they're not 
registerable. If you're paying top dollar for breeding quality animals that can't be 
registered, you're kind of sunk. Make sure they can back up the claim that the pigs are 
registerable. See the paperwork, or if they don't have the paperwork then perhaps 
make a call to the Breed Association to check with the registrar to see if these animals 
are indeed registered or registerable. The prices for breeder pigs will likely be higher, 
but again they should be guaranteed by the breeder if you're paying good money for 
that pig then there needs to be some guarantees that, that pig is going to be fertile and 
of breeding quality. 
 

 I'm a real stickler on registration and it drives me insane when people don't take the 
simple task of registering their animals simply. There is no way of proving your animals 
pure breed without a registration. For some breeds, this is going to be really, really 
important especially in states where there's a feral hog problem. I can guarantee you 
Fish and Wildlife is not going to know the difference between a Feral Hog, and a 
Mulefoot Hog, or an Ossabaw Hog, or even a Guinea Hog. They all look different, they're 
not big pink pigs. Therefore, they can assume they're wild pigs or Feral Hogs. 
 

 Without that paperwork, you've got no way to prove it and as you might have read in 
the past couple of years, that's gotten some farmers into some big trouble. Registration 
is really, really important. It doesn't cost a lot, and it's going to make your animals more 
valuable in the end. 
 

 I wanted to go over a few points now that you're ready to bring piglets on to the 
property. You can expect that the piglets have been introduced to feed at around 2 
weeks of age, which around that time for the feeder pigs, they're going to be castrated 
at that age. They're going to eventually be waned around 6 to 9 weeks of age, and that's 
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really depended upon their body condition, and the body condition of the sow. If they're 
putting the sow down too much then might get waned earlier. 
 

 It's about this age where you can now purchase them and bring them on to your farm 
after their waned. As we mentioned to many of the breed descriptions, for hogs that are 
going to be going to market, expect that they're going to be on your farm anywhere 
from 8, 10, 12 months depending upon the breed. You want to have enough food and 
resources lined up to get them to that weight. For breeding stock, really it isn't until 
they're about 6 months old that you're going to really start to see whether this animal is 
a good quality or not. 
 

 Sexually they can mature much earlier. Boars can breed as early as 4 months of age but 
that's really too young to be using him as a breeder. Also your guilt to see young girls, 
they're going to start to cycle at 6 months of age but that's really too young for them to 
be getting pregnant. For the best chances of good fertility and big litter sizes, you really 
want to wait until they're about 7 or 8 months of age before you start breeding the 
females. 
 

 If you do it before then, they could have birthing problems, they'll have small litter size. 
Believe it or not, those problems will [dug 00:51:13] them for the rest of their lives. It's 
well worth waiting an extra couple of months, just so they're mature enough to become 
pregnant. Two litters a year is usually good number for pigs. I wouldn't push him beyond 
that. They really need a break in between litters and you don't want to push them too 
hard. Expect about two breedings a year. 
 

 One thing to understand about breeding pigs is that if you keep them out of production 
for too long, they'll actually become infertile. If you keep a sow open, meaning she's not 
pregnant for more than one cycle, you potentially could start having fertility issues. It 
really is good to keep them in production. Expect most of these pigs are going to be 
productive until they're like 4, 5 years old. Some of the breeds are actually do well even 
older. I know some Large Blacks that are still producing decent litters at age of 6 and 7 
years old which is pretty remarkable. 
 

 Certainly, commercial hogs can't do that. Getting back to some of the qualities these 
pigs have that could be important to commercial agriculture is that longevity, and 
heartiness, and litter sizes. This really is important stuff. Heritage hogs really have found 
a great notch in sustainable agriculture today as people are trying to have greener 
practices and be a bit more sustainable, and environmentally friendly. These pigs really 
do fit that kind of system really well. The nice thing is they need less care and resources 
for the animals which means less work and increase profit margin for the farmer. 
 

 I always tell folks try and think outside of the box with your pigs. They could be doing a 
lot of stuff for you besides eating your food and getting fat. They're very good at pest 
control. Pigs will eat just about anything, so they'll eat bugs, they'll eat rodents, they'll 
eat snakes, they'll even chase the snakes off your property. Cultivating, if you've got 
your gardens done for the winter, put the pigs in the garden and let them rode or till, 
fertilize, and hey in the spring you've got Easter ham. 
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 They're great for weeding. My mother-in-law used to put acorns into holes that she 

drilled in stomps that she wanted removed. Little by little overtime, those pigs would 
end up rooting out that stomp and it take sometime. It's a job she didn't have to do on 
her own. Certainly, grass cutting but you want to be really, really careful how long you 
leave them on the grass because they can impact your pasture and grass. Pretty hard if 
you allow them to grace a little bit too long on it. 
 

 Finding a good processor is going to be very crucial to your pig operation if you're 
planning on selling meat. Put some good effort into finding a reputable processor, ask 
around with the local pig producers, who are they using, and who's got the good 
reputation. Develop a relationship and good communication with your processor so that 
you both have clear understanding of each other's expectations. For you, you're going to 
want to explain in detail how you want that carcass. Do you want it whole, do you want 
the head on, and then understand from your processor how should you prepare that 
animal the day before, how long do you want them fasted for, and so forth and so on. 
 

 Build that relationship and also the process is going to be key when you want to develop 
your own label. It can be a very intricate process in developing a label and USDA is very, 
very strict on what can be put on a label and your processor can help you get through 
that paperwork and get things right the first time. Great thing about these breeds is 
they have some wonderful story, so make sure you understand your breed really well 
not only about it. Meat qualities and personality, all that but know their history and try 
and get some tidbits that will get people excited about the animals and see just how 
special they are. 
 

 People are really grabbed by stories and this can be a really powerful marketing tool for 
you. There are number of venues for selling pork, it's depended on if you've got a USDA 
certified plant or not. USDA certification, you are going to need if you're selling the 
restaurants and retail and farmer's markets. Make sure you understand the regulations 
before you're going to reach out to these folks and start selling meat. 
 

 When reaching out to these folks, you really need to get your foot in the door. Don't 
expect they're going to come running to you. Marketing is often where most producers 
fail, because they put so much effort into the animal side of things and think that they're 
going to market themselves. That's not always the case. The most successful producers I 
know work really, really hard at marketing and it's not something you can just do, get 
successful at, and stop. Your constantly out there meeting people, promoting. Because, 
what if one restaurant closes, or a farmer's market moves to a place that's too far away 
for you. 
 

 You don't want to single source and be dependent on that. You always want to be 
looking for potential new customers. It's nice if you can get a friend to recommend you, 
if they happen to know someone. The big thing is don't over commit because they're 
rare breeds, there's not a lot of them so make sure that your chefs or your customers 
understand, you're not going to be producing a 100 pigs a week. Be willing to donate 
product. Yeah, you've put a lot of effort into raising these pigs but if a chef's not familiar 
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with the product, donating some and letting them play with it is going to go a long way 
for your success. 
 

 Also, understand what's reasonable pricing. Typically, what I've been seeing here at a 
hog sell for is somewhere along the line to $7 a pound. That's whole carcass, that's not 
cut up. You can improve that price margin a bit, selling primals but the problem is that 
you might be stuck with a bunch of not so desirable cuts in your freezer and no way to 
sell it. Make sure your pricing is appropriate and whether whole carcass versus cut up 
will work best for you. 
 

 Convincing chefs that these animals are yummy is not going to be a problem. Heritage 
hogs are the darlings of high end chefs all over the country. They're rediscovering the 
wonders of lard, and the flavor of pork, the way it should be. Once you're able to 
connect with these chefs and try product, it's not going to be hard to convince them it's 
good stuff. There's some really great resources on the web on raising pigs and I 
encourage you to visit these listed websites here through [Sarah 00:58:53] and 
Grassworks, they're really good guides. 
 

 There's also great books out there. These are couple of my favorite resources, 
Homegrown Pork by Sue Weaver and Storey's Guide to Raising Pigs by Kelley Klober. 
Good beginner's guides and easy to read and understand books. There's also the new 
book by the Livestock Conservancy an Introduction to Heritage Breeds and this is a 
wonderful guide into understanding how to develop a heritage breed project. It can be a 
project just to raise meet, or just to promote the breeds, or a breeding project. 
 

 It helps you ask all the vital questions that are necessary for you to be successful in a 
project, and help guide you through some breeding strategies, and it's really great 
resource for beginners. If you have any other questions, you're certainly welcome to 
contact the Livestock Conservancy. We're located in Pittsboro, North Carolina and you 
can call us or e-mail, we do pick up the phone. You're welcome to reach out to us if you 
have any trouble finding the animals or have more questions. 
 

 I thank you for listening to our program and hopefully we'll see again sometime. 
 

Marjory: Wasn't that amazing? Yeah, I am definitely not going to be going for any of those 750 or 
a thousand pound hog. That is just not probably going to be happening in my lifestyle. 
Isn't that amazing? Prince Charles graces those particular breeds. Princess Ann, I'm like, 
"Oh yeah." By the way, I invited Prince Charles to speak at this event and we're still 
recording and it's early on he hasn't confirmed yet. We'll see if he does. 
 

 Some other topics. By the way, go visit the Livestock Conservancy if you have any 
questions at all about these rare breeds and helping to do conservation and how to 
grow them. I mean really the way to conserve them is to start eating them. Isn't that a 
bizarre thing, but that's just the truth. Go check out the Livestock Conservancy's website 
and they have a host of resources. They're a non-profit, they're more than willing to give 
information and share it, and they're really just dedicated to encouraging these rare 
breeds. 
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 Now, some other topics that are coming up here at the summit that you might be 

interested in. We have David Goodman is going to be talking about extreme 
composting. This guy is so much fun. David is always getting ready for views on the 
Grow Network blog for the crazy videos he's producing. Very, very knowledgeable. 
Definitely living the life. We also have 7 ways of growing your food that saves the planet 
with Ronnie Cummins. Ronnie Cummins is the founder of the Millions Against Monsanto 
and the Organic Consumers Association. Pretty insightful talk. 
 

 Other than just preserving endangered farm species, you're actually doing a heck of a lot 
more for the planet by growing your own food. Definitely dip into that presentation 
when Ronnie is up. Jacqueline Freeman is going to be talking about bees and Jacqueline 
wanted me to be very clear with people that this is all natural and a lot of different 
methods of bee keeping out there. Even though they're calling it organic, they're still 
using different kind of chemicals. She wanted you to know this is all natural bee 
keeping, but a great introduction for beginners. 
 

 This is Marjory Wildcraft and I will catch you at the next presentation at the Home 
Grown Food Summit. 
 

 

 


