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Developing a plan is the first step before setting out to 
purchase a pig to raise. Unexpected problems can often 
be avoided by having thought through all the steps that 

are required to raise a small piglet to one ready to butcher.
There is no sidestepping the obvious fact that small pigs 

grow up into large pigs if fed well. At that point you will need 
to decide, if you have avoided it all along, whether to let the 
animal live out its life in the area you house it, sell it to market 
to recover your costs, or use it to fill your freezer.

Let’s assume you decide to butcher the animal that you 
will raise or you wouldn’t be reading this book. How do you 
get there in the first place? This chapter will provide the 
basics of how to provide adequate housing and enclosures, 
select and purchase a pig, and raise and feed it, and it 
covers issues involving general swine husbandry. You are 
about to become a successful small-scale farmer. But first, 
some caveats.

Chapter 1 

RAISING 
YOUR 

OWN PIG
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Let’s assume you wish to purchase one single 
feeder pig to raise. A feeder pig is generally 
defined as a young pig that has been weaned 
from its mother and is now ready to be put on a 
full-feed diet. It no longer needs milk to grow and 
can transition to a dry, grain-based diet. Feeder 
pigs typically weigh between 25 and 40 pounds 
when sold at livestock markets or auctions. You 
may be able to purchase one pig or two from a 
local pig farmer who raises them in a traditional 
manner and at a lower weight. It is more difficult 
to purchase from large pig farms because of 
biosecurity concerns. Buying locally is your best 
choice if that option exists because that local 
farmer is trying his or her best to raise healthy, 
profitable pigs.

Feeder pigs at a livestock market or auction are 
generally sold in lots consisting of several dozens 
of pigs but auctioned off at an individual price, 

Young and small pigs typically are not a 
concern with fences until they grow to a larger 
size and begin to explore. A good reference for 
options of different enclosures and fences, and 
how to build them, can be found in How to Raise 
Pigs, available from Voyageur Press.

Costs Involved
Your startup costs may depend on several factors. 
We will focus solely on the cost of obtaining and 
raising your pig and exclude other things, such 
as buildings, equipment, and the farmland itself 
(if purchasing it).

Pigs for sale are categorized in several classes: 
feeder pigs, barrows and gilts, butcher hogs and 
sows (light and heavy), and boars.

scents, or bugs and insects. This activity is normal 
and can lead them along fence lines where they 
may be able to lift the bottom part of the fence 
from the ground and create a possible escape 
route. Walk the fence line of any enclosure where 
you plan to put your pig and check for weaknesses 
in the line. Be sure to correct those you find or 
you may spend an afternoon retrieving your pig 
from outside your enclosure. One thing you will 
learn if this happens is that a pig will not likely 
find its escape hole when you try to return it to 
your pasture unless it is as big as a garage door. 
They are unlikely to return to the pasture through 
the same small opening they escaped. It is worth 
your time to thoroughly check your fencing prior 
to having any problems.

Normal pig behavior includes rooting around their paddock as they use 
their snout to dig up the soil. Good fences will keep them from using 
this practice to try to escape from their lot.

Regardless of the breed you choose, your goal is to raise your piglet to a 
market weight in the shortest amount of time. Good growth is achieved 
with a sound diet appropriate to the pig’s weight brackets. Start with a 
young pig because they are less expensive.

INITIAL STARTUP COSTS 
(APPROXIMATE)

Price for piglet $50.00

Feed $62.45

Shelter* $350.00

Fencing** $84.00

Bedding*** $18.00

Freezer $250.00

Miscellaneous $50.00

Total $864.45

 *  Shelter includes one fiberglass hut.
 **  Fencing includes 200 square feet to cover 

raising pig from 40 to 250 pounds if no 
pasture or out-lot is provided. This equals 
about a 16 × 16-foot lot made from wire 
panels. Each panel is 16 feet in length, 
requiring 4 panels at an approximate cost 
of $21.00 per panel.

 ***  Bedding includes six 55-pound bales of 
straw during winter months but one bale 
during summer months when pig has 
access to outside lot.

Wire-panel fences are easy to construct for a paddock in which to raise your pig. They are easy to set up, and when done properly, they provide an 
escape-proof enclosure.
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More than fifteen minerals have been 
identified as essential for pig growth. Calcium, 
phosphorus, and iodized salt combine for the 
largest requirements. Other important minerals, 
such as iron, copper, zinc, and manganese, can be 
supplied in a trace-mineralized salt combination. 
Premixes with vitamins and minerals can be 
purchased as supplements, but they can be 
very expensive. Fortunately, the most needed 
minerals and vitamins are readily available, 
can be easily mixed into their feed, and are 
relatively inexpensive.

How Much 
Does a Pig Eat?
As stated earlier, your pig will require more feed 
as it grows older. This increase allows for muscle 
and bone development as the body increases in 
size, and it requires more energy and protein for 
physical maintenance. For example, small pigs 

Other 
Nutrient Sources
It is not protein specifically that pigs need, but 
rather amino acids for the formation of muscles 
and other body functions. Twenty amino acids 
are needed for proper pig growth with ten 
required as dietary essentials. Other grain and 
plant byproducts that can be substituted into 
the diet include corn gluten meal, hominy feed, 
brewer’s products, distiller’s grain, wheat bran, 
and alfalfa meal.

Small quantities of minerals and vitamins are 
required for many metabolic processes in pigs. 
These are important because they aid in the 
development of strong bones and teeth and are 
required for proper muscle contraction, hormone 
function, and blood clotting. The growth and 
health of your pig can be severely affected by 
failing to provide sufficient amounts of minerals 
and vitamins.

it takes more feed (added costs) to increase the 
total weight of the pig because more nutrients 
are needed to maintain a larger body form than 
for a smaller body. This also means the optimum 
cost ratio of pounds of feed for a pound of gain 
will likely fall in the 200- to 240-pound range. 
Anything over this will cost more to increase the 
pig’s weight. Certainly a home-raised pig can be 
butchered at 180 to 190 pounds and still supply 
a lot of meat for your family. You may want to 
calculate several different weight-to-cost ratios 
to find one best to your liking.

While pigs can grow on a variety of feedstuffs, 
including pastures, their main source of protein 
and starches for growth are grains such as corn 
and soybeans. These high carbohydrate and 
protein plants will help develop good growth 
rates that will enable you to have them reach a 
butchering weight in the shortest time. Plus, a 
high-quality diet will make the meat taste better 
later on when you cook it.

The protein levels required for growth provided 
by the feed ration don’t vary greatly from a 
50-pound feeder pig to a 250-pound finished hog. 
It is roughly 13 to 16 percent. The quantity of feed 
varies more than the protein percentage.

Cereal grains, such as wheat, barley, milo, and 
oats, can help meet the protein requirements but 
are often too low in protein to be used alone. They 
may be mixed with other protein sources from 
oilseed meals, such as soybean meal or canola 
meal. Animal byproducts, such as fish meal, bone 
meal, dried skim milk, and whey products, may 
also be used as high-quality protein sources. But 
these are generally more expensive and may 
have limited availability.

Generally speaking, the law of diminishing 
returns kicks in as the pig grows larger. This means 

PROTEIN LEVELS 
REQUIRED BY SWINE

Ration Protein %
Creep Feeding 18–20%

Growing (50–125 lbs.) 15–16%

Finishing (125–250 lbs.) 13–14%

Young gilts & boars 15–16%

Older sows & boars 13–14%

APPROXIMATE WATER AND FEED 
CONSUMPTION

Pig 
Weight 
(lbs.)

# Dry 
Feed/
day

# 
Water/
day

Gallons/
day/
approx.

50 4 8–12 1–1.5

100 6 12–18 1.5–2.2

150 8 16–24 2.0–3.0

200 10 20–30 2.5–3.5

250 12 24–36 3.0–3.5

MIXED RATIONS 
(Based on a 1-ton mix, with approximate costs based on July 2015 market prices)

Baby Pig: 20% Young Pig: 18% (10–50 lbs.)
1000# Yellow Corn $0.08/lb. = $80.00 1000# Yellow Corn $0.08/lb. = $80.00

200# Rolled Oats $0.09/lb. = $18.00 200 # Rolled Oats $0.09/lb. = $18.00

250# Dried Whey $0.15/lb. = $40.00 250 # Dried Whey $0.15/lb. = $40.00

500# Soybean Meal $0.20/lb. = $100.00 500# Soybean Meal $0.20/lb. = $100.00

50# Vitamin-Minerals $0.40/lb. = $20.00 50# Vitamin-Minerals $0.40/lb. = $20.00

$258/ton = $0.13/lb. $258/ton = $0.13/lb.

Growing Pig: 16% (50–125 lbs.) Finishing Pig: 14% (125–250 lbs.)
1550# Yellow Corn $0.08/lb.= $124.00 1600# Yellow Corn $0.08/lb. = $128.00

400# Soybean Meal $0.20/lb. = $36.00 350# Soybean Meal $0.20/lb. = $70.00

50# Vitamin-Minerals $0.40/lb. = $20.00 50# Vitamin-Minerals $0.40/lb. = $20.00

$180/ton = $0.11/lb. $218/ton = $0.09/lb.

TYPICAL ENERGY SOURCES FOR PIGS

 
 
Grain

 
Feed 
Value

Maximum  
Ration Content 
for Sow and Pigs

Corn 100% 100%

Wheat 95% 50–75%

Milo 95% 50–75%

Barley 90% 25–50%

Oats  80% 25–50%
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We can use an average cutout weight (cutting 
yield) for pigs that is about 60 percent. This 
equals 108 pounds (180 × 0.60 = 108). The 
other 72 pounds represent parts that typically 
aren’t used, including fat trim, bones, and skin 
(although you will find uses for them as this 
book explains).

The 108 pounds of yield can be further 
broken down into sections. The largest parts of 
the pig carcass are the hams, which can each 
be about 23 percent of the dressed weight. 
In our example, this equals about 25 pounds 
(108 × 0.23 = 24.8).

The side or belly and the loin areas each 
represent about 15 percent of the carcass, or 
32 pounds total (108 × 0.15 = 16.2 each or 32.4 
for both).

The picnic and Boston butt are each about 
10  percent of the carcass, or 21 pounds 
(108 × 0.10 = 10.8, times 2 = 21.6 pounds, more 
or less).

a whole one. A side of pork includes one 
matched forequarter and hindquarter of 
the same side.

• Dressing percentage is the proportion 
of the live weight that remains intact 
in the carcass after kill and before 
deconstruction. It is sometimes referred 
to as the yield. It is calculated as 
carcass weight ÷ live weight × 100 = 
dressing percentage

• Shrinkage is the weight loss that may 
occur throughout the processing 
sequence. It may happen due to moisture 
or tissue loss from both the fresh and 
processed product.

• Cutting yield is the proportion of the 
weight that is a useable or saleable 
product after trimming and subdivision of 
the whole carcass. 

We can do some calculations to help you 
estimate how much meat there will be to work 
with. While these numbers may not exactly 
apply to your pig, the formula used will apply 
regardless of how much your pig actually 
weighs. And, you can do these estimates even 
before you begin to raise your pig, or while it is 
still small.

Let’s say you have a pig that has reached a live 
weight of 240 pounds. Let’s also say that you 
expect a dressing weight of 75 percent, which is 
within a normal range.

The total carcass weight then would equal 
180 pounds (240 × .075 = 180). This means there 
will be 90 pounds per side (180 ÷ 2 = 90). At this 
point, this total will include the meat, bones, and 
fat, but not much of the blood as most of it would 
have been drained from the carcass during the 
early hanging period.

Hanging weight, dressed weight, or “on the 
rail” are terms used interchangeably to refer to 
the pounds of the carcass after the pig has been 
killed and eviscerated. At this stage the carcass 
has been split down the spine into two halves 
and the head has been removed. This is the 
weight for which local butchers will charge you if 
the pig is taken to them for processing, plus any 
additional fees involved with killing the pig.

Several other terms are helpful to understand, 
including side, dressing percentage, shrinkage, 
and cutting yield. You may encounter these 
terms being tossed around by local butchers, 
and knowing what they mean will make it less 
confusing. They all reference a carcass in various 
phases after the kill has been made.

• A side refers to one-half of the entire 
carcass. The carcass is split down the spine 
to help it cool better and to make the total 
weight of the carcass more manageable to 
cut up. Lifting half a carcass is easier than 

The first time you home butcher will be the 
hardest because all the steps will be new and 
you may feel awkward with it. But once you’ve 
accomplished it, you may find you have a 
new talent.

Let’s Talk Numbers
How much meat will you have to store? You 
need to plan for a large quantity of meat for 
your freezer from cutting up the carcass. Close 
estimates can be made for calculating a market 
weight, a dressing or hanging weight, and 
finally into the weight of various cuts. First, some 
definitions will provide a common language 
used in understanding the meat industry.

Market weight carries two meanings 
depending on the intent. It can refer to the target 
weight you are trying to achieve with your pig, 
say, 200 to 240 pounds. It can also mean the 
weight at the time a pig is sent to market, which 
may have a range between 225 to 250 pounds, 
or higher.

COST OF MEAT

For first year:
210-pound live pig = 150-pound carcass = 

120 pounds of eating meat

120 pounds of meat ÷ $864.45 =  
$7.20 per pound

For second year:
210-pound live pig = 150 pound carcass = 

120 pounds of eating meat

120 pounds of meat ÷ 136.00* =  
$1.13 per pound

*  The second year will include purchase 
price, feed, and bedding costs. It will 
not include shelter, fencing, freezer, or 
miscellaneous costs, although these may 
be amortized. 

Brain Lungs Spleen Stomach Kidney Large 
intestine

Bladder

Small 
intestine

Liver

Heart
Esophagus
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like to include as well: keeping meat separate to 
prevent Cross-contamination.

Keep It Clean
Let’s start with keeping things clean. Strict 
sanitation is required before and after cutting 
any meat and processing it to prevent bacterial 
contamination and food-borne illnesses. It is 
especially important to handle raw meat in 
a sanitary environment to reduce the risk of 
bacterial growth while it is at room temperature. 
No meat is completely sterile, but using proper 
procedures will minimize your risks.

Once everything is ready, it’s a good idea to 
thoroughly wash your hands with soap and water 
before touching any meat or clean work surfaces. 
Remove any rings, jewelry, or other metal objects 
from your hands, ears, or other exposed body parts 
before cutting meat. Always rewash your hands 
between tasks, as well as if you come into contact 
with anything unsanitary: if you sneeze, use the 
bathroom, or handle materials not part of meat 
processing, you should rewash your hands.

Keep It Cold
Mismanagement of temperature is one of 
the most common reasons for outbreaks of 
food-borne diseases. Bacteria grow best at 
temperatures between 40º and 140ºF, so it is 
important that your fresh pork passes through 
this range quickly. Meat can be kept safe when it 
is hot or when it is cold, but not in between. It is 
best if the meat passes through this temperature 
range, whether being cooked or cooled, within 
four hours, but preferably less.

Store your raw meat in a refrigerator until 
you begin processing it. During the processing 
of most meat products, it will be essential to 
reach an internal temperature of 160ºF, as this 
effectively kills pathogenic bacteria. (Most, 
but not all, microorganisms are killed at 140ºF.) 
The less time you subject the meat to room or 

Pork cuts can be deboned or the bone left 
on when making cuts. This will be a personal 
preference. Although the majority of cuts found 
in the retail meat counters today are boneless, 
you will likely find that it is easier and quicker to 
deconstruct a carcass and get it into the freezer 
if each piece is not deboned. But if you have the 
help, time, talent, and dexterity, you may want 
to debone every cut. Bones can add flavor to the 
cut, especially in stews or moist cooking.

The two charts will tell you where the muscle 
is located and the bones involved. Knowing 
these names and locations will help you do a 
better job of carving up the carcass. There is 
no right or wrong way to cut up a carcass with 
home butchering since it will be for your family’s 
use and not for sale. The following methods 
described are only one option, and you can use it 
as a guide or create your own.

Food Safety
Before you dive into cutting up the carcass, you 
need to be aware of one principle that applies to 
all meat processing: the more you break down 
a carcass into smaller units, the more risk there 
is for bacterial exposure and contamination. As 
more muscle tissue becomes exposed to the 
environment around it, the risk and opportunity 
for bacteria to attach and grow increases.

A whole carcass has the minimum amount of 
exposed surface area. As large cuts are made, 
more area is exposed. When it is cut into smaller 
pieces, still more area is exposed. Simply put, 
the more meat is processed, the more it may 
be exposed to microorganisms. Using clean, 
sanitary equipment; clean table surfaces; and 
keeping work area temperatures low while 
working as quickly as possible will help reduce 
microbial activity.

This is the primary reason you need to keep 
in mind the three Cs. You need to keep it Cold, 
Clean, and Covered. There’s one additional C I 

PORK CHART
Pan-Broil
Ham
Loin
Spare ribs
Jowl
Bacon
Center ham slice
Bacon

Roast
Sirloin roast
Tenderloin
Canadian-style bacon
Loin roast, ham end
Loin roast, center cut
Loin roast, shoulder end
Boston butt

Half ham, butt end
Half ham, shank end
Fresh ham roast
Spare ribs
Fresh picnic shoulder
Smoked picnic shoulder
Rolled picnic shoulder

Fry
Tenderloin
Canadian-style bacon
Chops
Rib pork chop
Frenched chop
Butterfly chop
Center ham slice

Braise
Tenderloin
Chops
Rib pork chop
Frenched chop
Butterfly chop
Spare ribs

Broil
Canadian-style bacon
Bacon

Stew 
Half ham, shank end
Smoked picnic shoulder
Fresh shoulder hock

Boston butt Lard
Loin roast

Sirloin roast

Ham roast

Center 
ham 
slice

Tenderloin
Chop

Hock
Bacon

Spare ribs

Picnic 
shoulder

Rolled  
picnic 
shoulder
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Endotoxins attach to the outer membranes 
of cells but are not released unless the cell 
is disrupted. These are complex fat and 
carbohydrate molecules, such as Staphylococcus 
aureus, that are not destroyed by heat.

Bacteria are the most common and important 
organisms that can grow on meat. Not all bacteria 
are bad, however, as according to a 2007 New 
York University study, the human body may carry 
as many as 180 different kinds of bacteria on its 
surface. Although molds and yeasts can affect 
meat quality and cause spoilage, their effect is far 
less significant or life threatening than toxins or 
bacteria. Molds typically cause spoilage in grains, 
cereals, flour, and nuts that have low moisture 
content or in fruits that have a low pH. Yeasts will 
not have a significant effect on meat because of 
the low sugar or carbohydrate content of muscle. 
They need high sugar and carbohydrate levels to 
affect a change.

Several parasites may cause a problem if the 
pork is undercooked or improperly processed. 
A parasite infection will occur in the live animal 
before it occurs in a human. There is one swine-
related parasite that you should be aware of. 
This includes Trichinella spiralis. Trichinosis is 
a parasite that can live in swine muscle and 
may be transferred to humans through raw 
or undercooked pork. Using and maintaining 
recommended cooking temperatures and times 
will destroy these parasites. 

Moisture and Oxygen
Moisture in meat is essential for palatability, but 
it is also a medium for microbial growth. The 
level of moisture in fresh pork is high enough 
to provide spoilage organisms with an ideal 
environment for growth. Researchers have 
found that moisture levels of at least 18 percent 
will allow molds to grow in meat. Drying meats 
through a smoking or cooking process will 
typically eliminate any concerns with moisture.

eggs, or poultry, or it can occur when surfaces 
have had mutual contact, such as placing one 
food on a plate, counter, or cutting board, 
removing it, and then placing another food on 
the same surface without washing the surface 
in between. It can also occur between knives 
that have not been cleaned between uses and 
even in your grocery cart if juices happen to 
leak from one package to another. You can take 
several steps to avoid cross-contamination of 
pork or any other foods.

Preventing 
and Retarding 
Bacterial Growth 
Although sanitation and the three (or four) 
Cs dynamics are routine components of pork 
processing, misuse or incomplete application of 
any one of them can be detrimental. Preventing 
and retarding the development of harmful 
organisms should be your primary objective while 
handling raw pork. Consuming microorganisms 
that have grown and propagated in meat can 
cause serious illness or even death. This concern 
should not be taken lightly. When health problems 
surface relating to eating meat products, it is 
generally a result of intoxication or infection. 

Intoxication occurs when the heating or 
processing fails to kill the microbes in question. 
Those that are able to survive can produce a toxin 
that, when eaten by humans, can produce illness. 
One example is undercooked meat. Infection 
occurs when an organism such as salmonella or 
listeria is consumed due to contamination.

Several types of toxins exist, including 
exotoxins and endotoxins. Exotoxins are located 
outside of the bacterial cell and are composed 
of proteins that can be destroyed by heat 
through cooking. Exotoxins are among the most 
poisonous substances known to humans. These 
include Clostridium botulinum, which causes 
tetanus and botulism poisoning.

ambient temperatures the less risk there will 
be in it harboring harmful microorganisms that 
cause spoilage. 

If meat is stored below 40°F, most of it can 
be kept safe from harmful bacteria for a short 
time. When frozen, most microorganisms that 
are present are merely dormant and can revive 
when thawed. If you have frozen the meat, it all 
should be processed as soon as possible and not 
refrozen to use later.

Keep It Covered
One simple rule to acknowledge is that all foods 
have a diminishing shelf life after being opened 
or made, even if properly stored. However, you 
can lessen the effects on stored foods created 
by temperature, the type of wrapping used, 
and proper storage. The manner in which you 
cover, contain, or wrap foods prior to use and for 
storing will help determine how well they keep in 
a refrigerator, cupboard, or freezer.

Temperature will have the greatest effect on 
meat, especially as it increases. As previously 
mentioned, raw or cooked meat should be kept 
chilled until used. Even your refrigerator will 
not have consistent temperatures throughout. 
Interior drawers tend to have slightly higher 
temperatures than shelves. The door shelves are 
also generally warmer because of their exposure 
to room temperatures once they are opened. It is 
better not to store highly perishable foods such as 
meat in the drawers or doors of your refrigerator.

Preventing 
Cross-Contamination
Cross-contamination occurs when one food 
comes in contact with another and has the 
potential of spreading bacteria from one 
source to another. This can take the form of 
several variations: both can be raw or one can 
be raw and one cooked. Cross-contamination 
could be between meats, vegetables, seafood, 

Avoiding 
Cross‑Contamination

• Always wash your hands thoroughly 
with warm, soapy water prior to, during, 
and after handling raw pork and other 
foods. Make sure all counters, cutting 
boards, plates, knives, and other utensils 
are thoroughly washed and dried with 
clean towels.

• Separate different foods into different 
dishes, plates, or bowls prior to use.

• Keep raw pork, poultry, seafood, or eggs 
on the bottom shelf of your refrigerator 
and in sealed containers or bags so they 
cannot leak or drip onto another food.

• Use a clean cutting board for each of the 
different foods you are working with. Use 
a separate board for raw pork, vegetables, 
and other foods. If you are using the same 
knives or equipment for all your cutting 
and processing, make certain to wash 
them thoroughly each time you move 
from one food to another or from one 
cutting surface to another. Replace any 
cutting boards that have cracks, holes, 
or grooves as these are good places for 
bacteria to hide and grow.

• Clean your refrigerator shelves on a 
regular basis, and particularly if juices 
from raw pork, vegetables, or seafood 
have leaked, dripped, or spilled.

• Try to avoid mixing raw meat, 
vegetables, seafood, and eggs in the 
same bags when you check out at the 
grocery store. Try to separate frozen and 
fresh food into separate bags.

• Never place cooked food on a plate that 
was used for raw pork, poultry, seafood, 
or eggs. 
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½ teaspoon cayenne powder

1 tablespoon ground nutmeg

1 teaspoon dried thyme

1⁄3 teaspoon ground ginger

2 large eggs, beaten

1 cup whole milk

4 pounds boneless pork shoulder butt

1 pound beef chuck

1 pound pork back fat, diced

2 tablespoons noniodized salt

2 tablespoons sugar

2 tablespoons ground white pepper

Cut the pork and beef into 1-inch cubes and grind it and the pork back fat 
through a ¼-inch grinding plate. Regrind through a fine plate and set aside in a 
large bowl. Thoroughly mix the salt, sugar, pepper, cayenne, nutmeg, thyme, and 
ginger in nonmetallic container. Mix the eggs thoroughly with milk in a small 
bowl, then combine with spices and mix thoroughly. Mix the spice mixture into 
the meat, then place in a food processor in small batches and run until the meat 
mixture is a pastelike texture. Stuff into pork casings or freeze immediately. The 
bratwurst must be cooked to an internal temperature of 150ºF before serving. 

Note: If you desire to smoke the bratwurst, be sure to add 1 level teaspoon of a 
cure mix to each 5 pounds of meat mixture and mix thoroughly before stuffing 
and smoking.

Bratwurst: A German-style sausage made from pork, beef, and veal. It 
looks like a big hot dog and is flavored with different spices. These can 
vary between regions and countries. It can be produced as fresh or 
cooked. It is often made with emulsified meat. You can approximate this 
by finely grinding the meat and spice mixture in a food processor.

Chorizo: Originating in Spain, the term encompasses several types of 
pork sausage. It can be fresh or cured. Fresh chorizo is similar to Sicilian 
sausage but is much spicier. Cured or dried chorizo can resemble 
pepperoni in size and shape, but it has a sharper taste and smell.

2 tablespoons chili powder 

1 teaspoon ground black pepper

2 tablespoons paprika

3 tablespoons salt

1 cup cider vinegar

5 pounds boneless pork shoulder butt

1 tablespoon chipotle powder

1 tablespoon minced garlic

1 teaspoon dried Mexican oregano

½ teaspoon ground cumin

Basic Chorizo 
Sausage

Trim the pork and cut into 1-inch cubes. Chill before grinding and then grind 
it through the ¼-inch meat grinder plate. Reserve the meat in a large bowl. 
Combine the chipotle powder, garlic, oregano, cumin, chili powder, black 
pepper, paprika, and salt in nonmetallic container and mix thoroughly. Add the 
vinegar and spices to the meat and mix thoroughly for at least 2 minutes. Stuff 
into casings or make into bulk packages. If stuffing, let the chorizo hang in a 
cooler or refrigerator (if possible) for 8 to 12 hours to dry. It can be kept in the 
refrigerator for up to 3 days, or in the freezer for 3 months.

Smoked 
Bratwurst
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Country-style or breakfast sausage: One of the most common kinds of 
sausage found in the United States. It is known by several names, can be 
made into patties or small links, and is flavored with spices.

2 tablespoons crushed garlic

1 tablespoon dried savory

1 tablespoon dried marjoram

1 tablespoon ground black pepper

1 cup nonchlorinated water

2½ pounds boneless 
pork shoulder butt

2½ pounds boneless beef chuck

1 tablespoon salt

2 tablespoons paprika

Country 
Sausage

Trim fat from the pork and beef and cut into 1-inch cubes. Grind the meat 
through a medium grinding plate and reserve in a large bowl. Mix the salt, 
paprika, garlic, savory, marjoram, and pepper in a nonmetallic bowl, then add 
water and mix thoroughly. Pour the mixture into the pork and beef and mix 
thoroughly for at least 2 minutes. Stuff into casings. Set the sausage in the 
refrigerator, covered, for 6 hours before packing for storage. It can be kept up to 
3 days in refrigerator or up to 3 months in freezer.

2 teaspoons dried sage

1 tablespoon brown sugar

¼ teaspoon dried marjoram

1⁄8 teaspoon cayenne powder

1⁄8 teaspoon ground cloves

2 pounds ground pork trimmings 
or boneless pork shoulder butt

2 teaspoons salt

½ teaspoon ground white pepper

1 teaspoon ground black pepper

Fresh Pork Sausage

Cut the boneless pork shoulder into 1-inch cubes and grind the meat through a 
medium plate. Reserve the meat in a large bowl. Mix the salt, white pepper, black 
pepper, sage, brown sugar, marjoram, cayenne powder, and cloves thoroughly in 
nonmetallic container. Add the spices to the pork and mix thoroughly. Form the 
meat into patties and fry in a skillet, turning often, until the internal temperature 
reaches 160ºF. The patties must be cooked before serving.

Pork sausage: A fresh, uncooked sausage made entirely from pork and 
seasonings. It is often sold in bulk, in a chub or links, or as patties.

3 tablespoons salt

¼ cup minced garlic

2 tablespoons ground black pepper

2 tablespoons dried marjoram

5 pounds pork trimmings or boneless 
pork shoulder butt

1 pound lean beef

1 cup water

Polish Sausage

Cut pork shoulder and beef into 1-inch cubes and grind the meat through the 
medium grinding plate. Reserve the meat in a large bowl. Mix the water, salt, 
garlic, black pepper, and marjoram together in a small bowl and add to meat 
mixture. Regrind the mixture through a ¼-inch plate and stuff into casings. 
Refrigerate immediately. It can be kept for up to 3 days in the refrigerator or up 
to 3 months in the freezer. It must be cooked before serving.

Kielbasa: It is typically made from coarsely ground lean pork and is sometimes 
combined with beef and veal, or both. It is similar to Italian sausage in that its 
name is more of a generic term than a reference to a specific sausage.
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4 tablespoons fresh basil leaves

4 tablespoons fresh oregano leaves

3 tablespoons salt

2 tablespoons sugar

2 teaspoons ground black pepper

½ teaspoon ground nutmeg

¼ cup red wine vinegar

1 cup water

5 pounds pork trimmings  
or boneless pork shoulder butt

½ pound pork back fat, diced

½ teaspoon cayenne pepper

2 tablespoons hot red pepper flakes

3 tablespoons paprika

2 tablespoons fennel seeds, crushed

2 teaspoons dried thyme

2 teaspoons minced garlic

Spicy Italian 
Sausage

Cube the pork shoulder into 1-inch pieces and grind it and the back fat 
through a coarse plate into a large bowl. Add the cayenne pepper, red pepper 
flakes, paprika, fennel seeds, thyme, garlic, basil, oregano, salt, sugar, pepper, 
and nutmeg, and mix thoroughly. Grind again through a medium plate. Add 
the vinegar and water and mix thoroughly. Stuff the mixture into casings 
and twist into 6-inch links. Refrigerate or freeze until ready to cook. Cook at 
an internal temperature of 150ºF. If you smoke it, smoke at 140ºF for proper 
color development and then raise the temperature to 170ºF, until the internal 
temperature reaches 155ºF.

Italian-style sausage: A traditional pure pork sausage with spices added 
for flavoring. It is a fresh sausage that must be fully cooked before eating 
and can have either a hot or sweet taste.

3 teaspoons ground black pepper

2 tablespoons sugar

2 teaspoons minced garlic

1 teaspoon dried oregano

1 teaspoon dried sweet basil

1 cup nonchlorinated water

5 pounds pork trimmings  
or boneless pork shoulder butt

1 pound pork back fat

3½ tablespoons salt

5 teaspoons cracked fennel seed

2 tablespoons paprika

Sweet Italian 
Sausage

Cut pork and fat into 1-inch cubes and grind meat and fat through the ¼-inch 
plate of meat grinder. Reserve the meat in a large bowl. Combine the salt, fennel, 
paprika, pepper, sugar, garlic, oregano, and basil in a nonmetallic container 
and mix thoroughly with water. Add the mixture to the meat, mix, and regrind 
through a ¼-inch diameter plate. Stuff into casings or make bulk packages. No 
smoking is necessary as this is a fresh sausage. Cook before serving. It can be 
kept in the refrigerator for up to 3 days or in the freezer for 3 months.

Liverwurst: A popular German-style sausage made from finely ground 
pork and pork liver. It can be stuffed into a nonedible casing but must be 
thoroughly cooked before being served. Spices are used to give distinct 
flavors. The term is sometimes interchanged with Braunschweiger because 
of the similarities between the two in production, texture, and taste.
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1 teaspoon allspice

1 tablespoon ground black pepper

½ teaspoon dried ground sage

1 cup water

3 pounds pork shoulder butt

2 pounds pork liver

1 medium onion, grated

2 tablespoons salt

1 teaspoon dried marjoram

Liverwurst

Cut the pork and liver into 1-inch cubes. Place the liver in a skillet over medium 
heat and simmer for 3 minutes, then remove from the heat and let cool. Grind 
the pork and liver twice with a fine grinder plate or pulse in a food processor until 
finely ground. Mix the onion, salt, marjoram, allspice, pepper, and sage with water 
in a small bowl, then add that mixture to the ground meat and mix thoroughly. 
Stuff in casings, and then simmer the sausages in water until the internal 
temperature reaches a minimum of 152ºF. When finished, remove from water and 
let cool to room temperature. Package and refrigerate. Serve cold or freeze.

3 ounces soy protein (optional)

1 medium onion, grated

1 teaspoon ground nutmeg

1½ teaspoons ground ginger

1 tablespoon cure (6 percent)

10 pounds pork trimmings  
and boneless pork shoulder butt

10 pounds pork liver

1 pound fat bacon

2⁄3 cup salt

4 tablespoons ground white pepper

Braunschweiger

Cut the pork and liver into 1-inch cubes. Grind pork trimmings, liver, and bacon 
to a very fine consistency. In a large bowl, mix the meat with salt, pepper, soy 
protein, onion, nutmeg, ginger, and cure. Stuff in moisture-proof fibrous casing 
and cook in a 165ºF water bath for 1½ hours or until the internal temperature of 
sausage reaches 155ºF. Remove from heat and chill rapidly in water.

Thuringer sausage: A lightly smoked, German-style sausage mostly made 
from pork and similar to summer sausage. It is often semidry and is more 
perishable than other cured sausages, even though, technically, it is 
cured. Some are not fermented and are sold fresh.

2 teaspoons cure

2 tablespoons sugar

½ teaspoon dry ground mustard

2 teaspoons ground coriander

2 teaspoons allspice

2 teaspoons black peppercorns

4 pounds boneless pork shoulder

1 pound pork back fat

3 tablespoons Fermento

3 tablespoons salt

In a small bowl, cover the peppercorns with warm water and soak for a 
minimum of 1 hour. Cube the pork shoulder and fat into 1-inch pieces, and then 
grind through a medium grinding plate. Dissolve the Fermento in ½ cup water, 
stirring to a thin paste. In another small bowl, mix the salt, cure, sugar, drained 
peppercorns, mustard, coriander, and allspice thoroughly. Add spice mix and 
Fermento to meat and mix together. Refrigerate for 3 days or ferment at 85ºF for 
a minimum of 24 hours. Regrind the meat through a fine plate. Stuff the mixture 
into sausage casings, tie the ends, and hang on smoke sticks. Let them dry for 
minimum of 10 hours at 65 to 70ºF. Then cold smoke below 100º F for 5 hours 
(see page 169). Raise the smoker temperature to 180ºF and bring the internal 
sausage temperature to 150ºF. Place in a cold-water bath to cool completely, 
then refrigerate.

Thuringer 
Sausage 
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2 teaspoons ground coriander

1 tablespoon onion powder

1 tablespoon ground mace

1 tablespoon ground white pepper

1 teaspoon cure

1 cup nonfat dried milk powder

2 egg whites

1½ cups ice water

3 pounds pork shoulder butt

2 pounds beef chuck

3 tablespoons paprika

3 tablespoons corn syrup

2 teaspoons garlic powder

1 tablespoon ground dried mustard

1 tablespoon salt

2 teaspoons finely ground 
black pepper

Hot Dog  
Recipe

Cut the pork and beef into 1-inch cubes. Grind twice through the smallest 
grinder plate. Refrigerate in a large bowl for 2 hours between grindings. In a 
medium bowl, mix the paprika, corn syrup, garlic powder, mustard, salt, black 
pepper, coriander, onion powder, mace, white pepper, cure, and dried milk 
powder thoroughly, and then incorporate the egg whites. Mix the spices with 
meat and refrigerate for 30 minutes. Grind the mixture again through a fine 
grinding plate. Chill. Emulsify small batches in a food processor adding ice water 
as needed until a pastelike consistency. Repeat with the remaining mixture until 
it’s all emulsified, and keep the mixture cool until ready to stuff into casings. 
After stuffing, they are ready for meat smoker. Or cook them for eating by 
simmering in water until they reach internal temperature of 152ºF.

Dry and 
Semidry Sausages
Dry and semidry pork sausages can be made 
from fresh pork that is ground, seasoned, and 
cured during processing. This mixture can be 
stuffed into either natural or synthetic casings, 
fermented, often smoked, and air-dried. True 
dry sausages are generally not cooked and may 
require long drying periods of between 21 and 
90 days, depending on their diameter.

The distinctive flavor of these sausages is due 
to the lactic acid produced by fermentation. This 
occurs after the meat is stuffed into casings and 
the bacteria metabolize the sugars, producing 
acids and other compounds as byproducts and 
the resulting tangy flavor.

Semidry sausages are often fermented 
and cooked in a smokehouse. Both dry and 
semidry sausages are ready to eat and do not 

require heating before serving, although a cool 
temperature or refrigeration is recommended for 
storage. Below is a list of semidry sausages: 

• Pepperoni: A hotly spiced Italian-style 
sausage made from coarsely ground, 
fermented pork with seasonings added. 
It is a lean, dry sausage with a fat content 
less than 30 percent, and it increases in 
flavor as it ages in the drying process. 
It can be made with pork, beef, or a 
combination of 70 percent pork and 
30 percent beef.

• Salami: A generic term used for products 
that have similar characteristics. It is made 
from pork, beef, or both. They can be 
found in many sizes and shapes, and they 
may be dry and quite hard.
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PORK COOKING TIME AND TEMPERATURE CHART

Roasting

 
Weight in  
Pounds

 
Oven 
Temperature

Interior 
Temperature 
When Done

Time  
per Pound 
in Minutes

Fresh
Loin—Center 3–4 350ºF 185ºF 35–40

Whole 8–15 350 185 15–20

Ends 3–4 350 185 50–55

Shoulder—Whole 12–14 350 185 30–35

Boned and rolled 4–6 350 185 40–45

Cushion 4–6 350 185 35–40

Spareribs 1½–1¾ 350 185 40–45

Pork butt 4–6 350 185 45–50

Ham 10–18 350 185 30–35

Smoked
Ham—Whole 10–12 350 170 25

Half 6 350 170 30

Shank end 3 350 170 40

Butt end 3 350 170 45

Picnic 3–10 350 170 35

Broiling

Weight  
in Pounds

Total 
Cooking Time

Ham slice—½ inch ¾–1 20

1 inch 1½–2 25–30

Braising

Average Weight 
or Thickness

Cooking Time 
in Minutes

Chops ¾–1½ inches 45–60

Spareribs 2–3 pounds 90

Tenderloin—Whole ¾–1 pound 45–60

Fillets ½ inch 30

Shoulder steak ¾ inch 30–45

To precook the brains, first wash them 
thoroughly in cold water and then allow them to 
soak in a large bowl, covered with cold water, for 
1 to 2 hours. Place in a pot. Add 2 quarts of water, 
2 teaspoons salt, 2 tablespoons lemon juice or 
vinegar, and any desired seasonings. (The acid 
helps to keep the brains white and firm.) Simmer 
for 20 minutes and drain.

Pig’s Brain
At the time of this writing, there is no scientific 
evidence available that eating the brains from 
pigs is detrimental to your health or can produce 
a food-borne illness. In fact, they can be found 
in specialty markets and can be used as a stir-fry 
staple. Perhaps not such a favorite in the United 
States, but that is mainly due to familiarity and 
acceptance. Although pig brains can be safely 
eaten, they do need to be prepared carefully.

½ teaspoon salt

½ teaspoon ground black pepper

½ cup dry bread crumbs, crushed

1 cup lard

1 pound pork brains,  
cooked and drained

1 egg

1 tablespoon whole milk

Breaded 
Brains

Remove the outer membrane of the brain. Slice into ½-inch-thick strips. Beat 
the egg in a small bowl and then mix in the milk, salt, and pepper. Pour the 
mixture into a shallow dish. Pour the bread crumbs into another shallow dish. 
In a skillet over medium heat, heat the lard until melted and hot. Dip the strips 
into liquid mixture and then coat with bread crumbs. Fry in the skillet until 
brown. Remove and season to taste. They can be eaten with scrambled eggs 
and/or vegetables.


