PASTURED PORK
	
  

HALF OR WHOLE PIG

Our heritage breed pigs, Tamworth and Large Black from Adirondack Heritage Hogs, are raised on our organic
pasture and fed whey from our creamery, grains from the local mill, and whatever else they root up in their pasture
and woods. They are excellent cultivators and help us create new patches of land for planting crops. Their diet
creates truly delicious and healthy pork. We raise pigs seasonally, getting them as piglets in the spring from a local
breeder. After six months of a healthy diet and active lifestyle, they are harvested in early fall.
In the fall, we are able to sell a limited number of half and whole pigs to interested customers. This is a great way
to guarantee a supply of our tasty pork all year long.
HOW MUCH PORK WILL I RECEIVE?
Not sure what a large pork purchase will look like? It will vary based on the final hanging weight of the pig, but
here’s a general breakdown of what you would receive:
HALF PIG:
Cut*:
Pounds (approx):
Pork Chops
13-15
Ground
9
Ham
10-15
Bacon
8
Shoulder Roast
10
Boston Butt Roast 6
Stew Bones
3-5
Pork Fat
3-5
Total Meat:
60-75

WHOLE PIG:
Cut*:
Pounds (approx):
Pork Chops
26-30
Ground
18
Ham
20-30
Bacon
16
Shoulder Roast
20
Boston Butt Roast
12
Stew Bones
6-10
Pork Fat
6-10
Total Meat:
125-150

* We will work with you to put together a cut sheet for the butcher that will maximize your
desired cuts (roasts, ground, chops, etc)

HOW MUCH WILL IT COST?
The final cost is dependent on the hanging weight of the pig. Our goal hanging weight here at Asgaard is 190200lb. Here’s a breakdown of the costs, based on hanging weight:
HALF PIG:
$4.00/lb based on hanging weight
$22.50 slaughter fee
$0.85/lb cutting/packaging based on hanging weight
$10 box fee

WHOLE PIG:
$3.75/lb based on hanging weight
$45 slaughter fee
$0.85/lb cutting/packaging based on hanging weight
$20 box fee

INTERESTED?
Email us at info@asgaardfarm.com or call us at 518-647-5754 to get started!

Asgaard Farm & Dairy
518-647-5754
www.asgaardfarm.com

