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A cut above: learn how to butcher your own hog!
Hog butchering 101 for 4-H

Whether your growing your own hogs for meat, or
planning to take them to auction, raising your own
animals can be a great and rewarding experience.

One roadblock often faced by hog producers is how to
butcher the hogs they grow. Butchering meat into perfect
cuts, and wrapping it for longevity can be difficult
without training. However, if you are interested in

. . . . Registration:
learning how to do it, this workshop is for you.

Join us to learn from MeatWorx butcher Dominic Fontana
on how to breakdown a hog into market cuts, how to
make sausage, and how to wrap cuts properly. Each
participant will leave with meat, and the knowledge of
how to break down an animal on their own!

More Information:

OSU Extension Service prohibits discrimination in all its
programs, services, activities, and materials.

This publication will be made available in an accessible
BUNZL alternative format upon request. Accommodation requests
related to a disability should be made by August 12, 2024.
Processor Division please contact Logan Bennett at (541) 236-3015,

KOCH SUPPLIES logan.bennett@oregonstate.edu

o
ot Oregon State
University

P TTIN
MEATWIR

OREGON

DOUGLAS
COUNTY

FARM

BUREAU



https://beav.es/iHt
logan.bennett@oregonstate.edu

