


 Started in 2004 

 We offer vegetables, fruit, 
free-range eggs, and 
pork. 

 Our products are 
available through our 
CSA Program, Local 
Farmers Markets, our 
year-round Online 
Market, and at our farm. 



Gloucestershire Old Spots (GOS) 

 On Endangered List 

 Known for: 
 Docility 

 Intelligence 

 Profligacy 

 Large Litters 

 Sows: Around 500 lbs 

 Boars: Around 600 lbs 
 



Black Hog 

 Foraging good for 
extensive farming.  

 Known for: 
 Hardiness 
 Docility 
 Large Litters 
 Long Periods of Fertility 
 Lean Meat (Known for 

Bacon) 

 Sows: 600-700 lbs 
 Boars: 700-800 lbs 



 Problems: 
 These breeds are not readily available in this area. 

 Closest is Missouri and Kansas for purebreds 

 Large number of Spotted Breeds in Illinois 

 

 

www.ALBC-USA.org 
American Livestock Breeds Conservancy 

(Breeders Directory) 



 A 50-lb feeder pig will require around 585 lbs of feed to 
reach slaughter weight (250 lbs) 

 At 2012 Market Prices: 
 $155 for Conventional 

 $235 for Organic 

 If pig is pastured: 
 Subtract $22 for Conventional 

 Subtract $40 for Organic 

 Additional subtractions can also be made if diet is 
additionally supplemented. (food/garden scraps, etc) 



 Animals stressed over long periods produce poor 
quality meat due to exhaustion and chronic stress, 
resulting in physiological changes before and after 
slaughter. 

 Stress before slaughter can cause undesirable effects 
on the end quality of meat such as pale, soft, 
exudative (PSE) meat and dark firm dry (DFD) 
meat.  
 
 

 
http://media.animalsmatter.org/resources/casestudies/en/CaseStudy-HSI-Animal-Ag.pdf 



 Pigs raised on pasture and allowed access to fresh air 
have reduced need for antibiotics and hormones than 
their confinement counterparts. 



 Used as a supplement when grass is not available 

 Fed to our breeding stock and adult pigs in winter 
 Alfalfa Hay (19-24% protein) 
 Fed 2 flakes per day 
 Good source of roughage 

 Some benefits for gestating sows 

 Although good source of protein, hay also contains 
several anti-nutritional factors that reduce growth rate 
in young pigs: 
 Saponins 
 Tannins 

 



Finishing on Apples 



 Acorn-finished pork is a 
centuries-old tradition 

 Legendary jamόn ibėrico de 
bellota (Iberian acorn-
finished ham) considered 
to be finest pork in world 

 6 month period during fall 
and winter pigs forage and 
consume 15-20lbs of acorns 
every day. 

 Hams cured 12-36 months 
 Only available in US since 

2008 and sells for $100 or 
more per pound. 
 



Acorn Finished 

 Start feeding 35 days prior to butchering 

 Minimum 3lbs per day + 1.5lbs normal feed ration + 
pasturing 

 Last 7 days: Acorns primary food source 

 Will enhance marbling and flavor of meat 

 Our farm has variety of oak trees where pigs can 
forage under trees or we can collect and freeze 



Apple Finished 

 Start feeding 35 days prior to butchering 

 Minimum 3lbs per day + 1.5lbs normal feed ration + 
pasturing 

 Last 3 days: Apples primary food source 

 Helps to detoxify pig and give meat a sweet flavor 

 Apples come from our farm and various neighbors 
with abandoned orchards that produce low quality 
fruit 



Walnut, Peach, or Pumpkin Finishing 

 Can be used on same level as the acorn or apple 
finishing 

 Equally effective in enhancing the flavor of the meat 



 Important to plan in advance 

 Talk to local processor about wait times 

 When finishing hogs outside of normal fruit/nut 
harvesting need to plan for storage/freezing 

 Need to figure out how many hogs you can finish with 
what you have available 



 Any edge in the marketplace is beneficial 

 Builds curiosity in consumers minds which interests 
them in purchasing 

 Consumers can taste the difference in the meat and 
know this specialty product can only be purchased 
from you 

 Chefs/Restaurants are always looking for menu item to 
set themselves apart 



 Meat is not white and fat is firmer 

 Some generations remember similar flavor of pigs that 
were pastured and slopped 

 In our opinion it is a better flavored product 



 “Your Bacon is the best I've ever had. Keep up the 
great work!” 

 “I bought a pound of ground pork from you at the 
Farmers' Market in Springfield on Saturday. That 
night my wife made meatballs with the pork and 
some grass fed beef we also purchased that day 
from another vendor. They were the absolute best 
meatballs I've ever tasted! About a month ago we 
bought some pork chops from you. They were 
some of the best pork chops I'd eaten as well.” 


