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   2011 Yellow Wolf Farm Bulk Pork Pricing
Size







Price/lb HW*
Deposit

Whole Suckling/Shoat (<40#)


$5.00/lb

$100
Roaster/BBQ (40-100 #)



$4.50/lb

$150
Finished (>100 #s)


Side

$4.75/lb

$200






Whole
$4.25/lb

$350
Sausage      



Extra 
$0.50/lb (minimum 30#)
(breakfast sausage-hot or mild, chorizo, Italian, Hot Italian, bratwurst, andouille)
Pork box- 10 lbs or more



10% discount

Pigs will not be reserved until we receive your deposit.  Order pigs as early as possible-we do not have every size pig (especially the small ones) all of the time.  Deposits are non-refundable unless we cannot provide the requested animal for some reason.

Custom processing- we will walk you through how you want the pork cut and processed so that you get the cuts that you like and use the most.

Minimum for each type of sausage is 30#s.

Pork will be vacuum packed by the cut for hogs 75 lbs and over except for 100-150 lb BBQ hogs which are requested to be left whole.  Smaller pigs will not be processed into cuts but left whole.
Whole pigs for roasting/BBQ can be whole or split with head left on or off.

A 225 lb pig will have a HW of about 165 lbs and will yield about 125 lbs of meat (if some is bone-in). Savings over retail purchase by the cut would be $350-$350 on a whole pig.

 *Hw-hanging weight
�








