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How Much Should I Buy?
"¡rÌtĝ èoÖļ®® µeed to t ¡µ¬ y�oÖt  oâ ´Öc  ´eyt 
èoÖr  oÖÌe o®d coµÌÖ´eÌ ¡µ order to Ăµd t e 
r¡þ t Ì¡îe Ì yreĜ Yo do Ìoĝ ÖÌe oÖr Ì¡´Å®e þÖ¡deĜ 

Which Pork Share is 
Right For Me?
So èoÖļáe Ìett®ed oµ �Öè¡µþ y Åor¬ Ì yre �ro´ y 
®ocy® �yr´er or ryµc erĜ <oâ èoÖ µeed to dec¡de 
â ¡c  Ì yre to �ÖèĜ 
Ö®¬ Åor¬ ¡Ì tèÅ¡cy®®è Ìo®d yÌ 
y â o®e or  y®�  oþĜ

�Ì¬ èoÖr �yr´er or ryµc er â yt Ì yre Ì¡îeÌ yre 
yáy¡®y�®eĵèoÖ cyµ y®âyèÌ trè y Ì´y®®er Ì yre yt 
ĂrÌt yµd Ìee ¡� ¡t âor¬Ì â¡t  t e âyè èoÖ yµd 
èoÖr �y´¡®è coo¬Ĝ Oe´e´�er t yt �Öè¡µþ ¡µ �Ö®¬ 
´eyµÌ èoÖļ®® þet y áyr¡etè o� cÖtÌ �ro´ eyc  
yµ¡´y®Ĝ ooÖ ´yè µot �e ÖÌed to coo¬¡µþ â¡t  
Ìo´e o� t eÌe cÖtÌĜ ieļ®® þet ¡µto t yt ´ore ¡µ 
t e µeçt Ìect¡oµĜ

Why Buy 
in Bulk?

If you have storage space and the funds to purchase upfront, buying meat in bulk 
(often in the form of livestock ”shares”) can be a rewarding, cost-effective way to buy  
from a farmer or rancher you trust. It allows you to try cuts you might not otherwise get, 
and saves you a bunch of trips to the butcher. But, it does require a little planning.

PORK SHARE 
live weight
230-325 lbs WHOLE HOG 1/2 HOG

Hanging 
(carcass) weight

165–230 lbs 82–115 lbs

Edible meat yield 110–150 lbs 55–75 lbs

ħY eÌe µÖ´�erÌ â¡®® áyrè deÅeµd¡µþ oµ ÅrodÖct¡oµ Åryct¡ceÌ yµd �reedÌĜ

HOW MUCH MEAT DO YOU EAT?

Guide to Buying Meat 
in Bulk Directly From 
Farms and Ranches

Number of meat eaters
x average portion size

x meals per week

your weekly consumption

Weekly consumption
x 52 (weeks in a year) 

your yearly consumption

w
e

e
kl

y
y

e
a

rl
y

PROVIDED TO YOU BYPork



© Good Meat Project
Good Meat 
rea¬doâµ ¡Ì a Åroþra´ o� t e Good Meat ProjectĜ  
5earµ ´ore at þood´eatÅrojectĜorþ

Where Do I Store All 
This Meat?
"or Ìo´e Ì yreÌĝ èoÖļ®® �e y�®e to 
Ìtore t e ´eyt ¡µ y reþÖ®yr Ì¡îed 
�reeîer ¡µ èoÖr  o´e �r¡dþeĜ "or 
®yrþer Ì yreÌĝ èoÖ ´¡þ t âyµt to 
ÅÖrc yÌe yµot er �reeîerĜ Y eÌe 
�reeîerÌ cyµ o�teµ �e ÅÖrc yÌed 
ÖÌedĝ �or y �y¡r År¡ceĝ ¡� èoÖļre oµ t e 
®oo¬oÖtĜ

HOW MUCH SPACE 
IS NEEDED?

≈55–75 lbs 
of meat

4.5 cu.ft.

less than 1/2  
of a 12 cu.ft
upright freezer

ħY eÌe µÖ´�erÌ â¡®® áyrè deÅeµd¡µþ oµ ÅrodÖct¡oµ Åryct¡ceÌ yµd �reedÌĜ

4.5 cu.ft.

3.5 cu.ft.

≈1/3 of a 12 cu.ft 
chest freezer

≈2/3 of a 
standard 
home freezer
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APPROXIMATE MEAT YIELD 
FROM 1/2 OF A HOG

LOIN
15 lbs
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What Will I Get?
Y e eçyct cÖtÌ èoÖļ®® rece¡áe ¡µ y 
�yr´Ĳd¡rect �Ö®¬ �Öè â¡®® deÅeµd 
oµ èoÖr �yr´er or ryµc erĝ èoÖr 
�Ötc erĝ yµd â yt èoÖ reÇÖeÌtĜ 
� ec¬ oÖt t e þryÅ ¡cÌ oµ t ¡Ì 
Åyþe �or y þeµery® ¡deyĜ
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QUICK-COOKING METHODS

eÌt �or cÖtÌ t yt yre teµder or t ¡µµerĜ 

Broil '¡þ   eyt ÌoÖrce y�oáe  
t e ´eyt

Grill �rè yµd  ¡þ   eytĝ â¡t  
c yrcoy® or þyÌ

Pan-Fry Meyt ¡Ì Ìeyred yµd ă¡ÅÅed 
¡µ y Åyµ

Pan-Roast Meyt ¡Ì Ìeyredĝ t eµ coo¬ed ¡µ 
t e oáeµ

SLOW-COOKING METHODS

eÌt �or cÖtÌ t yt yre toÖþ er or t ¡c¬erĜ

Barbecue 5oâ yµd Ì®oâĝ â¡t  e¡t er 
´o¡Ìt or drè  eyt 

Braise 5oâ yµd Ì®oâ oµ t e Ìtoáe 
or ¡µ t e oáeµĝ Åyrt¡y®®è 
ÌÖ�´erþed ¡µ y ®¡ÇÖ¡d ®¡¬e 
â¡µe or Ìtoc¬

Roast �rè  eyt ¡µ t e oáeµĝ 
Öµcoáered 

How will this work, and what will 
it cost me?
i eµ �Öè¡µþ ´eyt ¡µ �Ö®¬ĝ èoÖłre �Öè¡µþ y 
ŁÌ yreŁ o� y ®¡áe yµ¡´y®Ĝ ooÖ â¡®® Åyè tâo Åyrt¡eÌĞ 
t e farmer or rancher yµd t e butcherĜ
 
Y e farmer or rancher â¡®® c yrþe èoÖ �yÌed oµ 
t e âe¡þ t o� t e yµ¡´y® y�ter Ì®yÖþ ter Ĭy¬y 
Ĺ yµþ¡µþĺ or ĹcyrcyÌÌĺ âe¡þ tĭĝ â ¡c  ¡µc®ÖdeÌ 
�oµeÌ yµd �yt t yt â¡®® �e tr¡´´ed yâyè ®yterĜ 
 
Y e butcher â¡®® c yrþe èoÖ y ŁÌ®yÖþ ter �eeŁ 
yµd y ĹcÖtĲyµdĲâryÅĺ �eeĜ ooÖļ®® Ă®® oÖt y ĹcÖt 
Ì eetĝĺ â ¡c  te®®Ì t e �Ötc er â ¡c  cÖtÌ èoÖ 
Åre�erĝ ®¡¬e Ìtey¬Ìĝ royÌtÌĝ �oµeĲ¡µ or �oµe®eÌÌĝ 
þroÖµdĝ etcĜ Y e ´ore ÌÅec¡Ăc èoÖr reÇÖeÌtÌĝ  
t e  ¡þ er t e �eeĜ

How Do I Cook All of This?
Great question! Buying meat in bulk normally 
means getting some cuts you’re unfamiliar 
with, and that’s part of the fun. 

'ereļÌ t e þ¡ÌtĜ �ÖtÌ þeµery®®è �y®® ¡µto tâo 
cyteþor¡eÌĞ tender and quick-cooking yµd 
tougher and slow-cookingĜ i ¡c  cyteþorè y 
cÖt �y®®Ì ¡µto deÅeµdÌ oµ â ere t e ´ÖÌc®e ¡Ì oµ 
t e yµ¡´y® yµd  oâ ´Öc  t e yµ¡´y® ÖÌed ¡tĜ 
Remember, all cuts will taste delicious if you 
know how to cook themĜ 3µoâ¡µþ jÖÌt y �¡t 
y�oÖt eyc  cÖt â¡®®  e®Å èoÖ to ¡´Åroá¡Ìe ¡µ t e 
¬¡tc eµ yµd þet creyt¡áeĜ Y e c eyt Ì eet oµ t ¡Ì 
Åyþe ´¡þ t �e y®® èoÖ µeedĜ "or ´ore ¡µĲdeÅt  
t¡ÅÌĝ c ec¬ oÖt www.goodmeatproject.org/
breakdown.
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	Enter Contact info: Fat Apple Farm
https://fatapple.farm
https://www.instagram.com/fatapplefarm/


