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FARM BUTCHERING OF HOGS
Killing-Cutting-Curing

By FRED H. LEINBACH

Farm butchering of hogs, including caring for the meat, is
not a hard process as farmers are often apt to think. Many of
them prefer to sell their hogs on foot and to buy back pork prod­
ucts from butchershops at relatively much higher prices. The
butcher charges enough for his m-eat to pay for the killing and
cutting and in order to do business he must have at least a rea­
sonable profit on each pound of meat that he sells. This profit
and the cost for labor can 'be saved if the farmer does the \vork
with the help he has available. Two men can easily kill and dress
six medium-sized hogs in a half day.

Necessary Tools and Equipment.-Good tools and sufficient
equipment are essential for best results. TIle tools do not need
to be expensive or elaborate. The necessary equipment \vhen t\VO
men are doing the 'York includes the following: Two sharp butch­
er knives made of good steel (knives which can be sharpened to
razor sharpness and which will hold the razor edge ,vith occa­
sional steelings) ; one steel (a 14-inch steel is preferable), one 18
to 24-inch saw, 2 bell scrapers, 1 hog hook, and gambrels. A 31;'2­
pound cleaver and a thermometer for testing the \vater for scald­
ing, while not absolutely essential, can be used to very good ad­
vantage and should be included in the list if much butchering is
to be done.

In selecting a knife one should select Olle that can be used
in other \vays about the farm. Some men ,vill prefer an ordina­
ry 16-inch skinning knife, others an ordinary 7- or 8-inch butch­
er knife. Either kind will be satisfactory altho for 110g butcher­
ing the author prefers an ordinary 8-inch butcher kIlife.

The purpose of a steel is not to sharpen a knife but to keep
it sharp, so buy a steel which is snlooth. A grilldstone should be
used to put a fine, wire edge on a knife, a fine carborundunl stone
should be used to remove this fine edge, and the steel should be
used to further smooth down the edge. Steel but little at a time
but steel often to keep knives sharp.
. Gambrels can be made.on the farm, or an ordillary corn plo\v

SIngle tree makes a very acceptable substitute.
For the hog hook, a bale hook is good.

Killing
. . Selection of Animal.-Only hogs which are in a thrifty con­

dItIOll and kno\vn to be free from such diseases as tuberculosis
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sh?uld. be used. Others should be inspected by a competent vet..
erInarIan before the meat is used. Young hogs weighing 150 to
300 pounds and which are carrying a medium amount of fat and
are gaining are best, as meat from such anim:als will be tender,
p~latable and of good flavor. Hogs of this weight are the right
SIze for two men to handle properly. Meat from sows which are
in heat or from hogs \vhich have been run very much just before
being killed is very apt to spoil in curing.

After the hogs have been selected they should receive no
food for a period of 12 to 24 hours prior to the time of killing.
Allow them access to water, however. Shrinking for this period
of time not only results in a saving of feed but also makes it
much easier to gut them.

Methods of KilIing.-l. Shooting.-In case the hogs are
extremely wild it is sometimes necessary to shoot them before
sticking. It is not a practise to be recommended however as or­
dinarily it is impossible to get a good bleed on hogs which have
been shot.

2. Stunning.-Stunning is very apt to be cruel and stunning
animals will usually result in a poor job of bleeding. Often clots
will form after stunning which prevent the blood from properly
escaping from the body after the animal has been stuck.

Sticking.-All hogs must be stuck to allow the blood to es­
cape from the body and sticking \vithout first shooting or stun­
ning is the most humane way of killing the animal.

To stick the hog, roll it on to its back, one man straddling
the breast of the hog, holding the fore legs up straight, keeping
the animal squarely on its back. The second man places his left
hand on the chin of the hog, holding the head tight to the ground.
When the center of the head is in line with the center of the
breast bone, he makes an incision 2 to 4 inches long just in front
and on a center line with the middle of the breast bone. With the
edge down, he then thriIsts his knife in to the breast bone and
with the point feels down around and just under the bone a dis­
tance of a~bout an inch. Bending his wrist so as not to push his
knife back further, into the chest cavity, he cuts down toward
the 'back bone. This cuts the two cartoid arteries just as they
fork im'mediately in front of the heart and gives the most satis­
factory sort of a stick.

If the knife has been held straight up and down and the
hog has been held in a straight line on his back, it is impossible
to get a so-called "shoulder stick" or a "heart stick" by tllis meth­
od. Heart sticks are very objectionable as the heart quits pump-
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quently and when the hair begins to slip easily from the head
and feet (which are the hardest places to scald), remove to plat­
form. With the bell scrapers start removing the hair from the
feet and legs and then from the remainder of the body.

~ Hot water poured at frequent intervals over the bodY \NiII
help loosen hair vvhich sticks as the carcass c.ools. OJ

If it is nec.essary to use a barrel for scalding, one end is
scalded at a time, preferably the rear end first so as not to set the
hair on the head. The hog is reversed and the other end scald­
ed. Test frequently to see if the hair is slipping.

Hanging Carcass.-After all the loose hair has been remov­
ed, the skin just below the hocks on each side of the tendons
should be slit for 3 or 4 inches. Insert the gambrel and with block
and tackle raise the hog so that the nose is only about 6 inches
from the ground. With warm water and the bell scrapers clean
the hog until he is white from head to tail, then wash \vith one or
n10re washings of clean cold water.

Opening the Carcass.-For sows, 'begin by cutting between
the ham until the pelvic bones are struck then open down on the
midline, 4 or 5 inches toward the head. Then with the edge of
the knife pointed upward split thru the pelvic bones, cut around
the bung gut, loosening it. The bung should be tied with a piece
of string. With the first and second finger of the left hand un­
der the skin start cutting the skin on the midline until the breast
:bone is encountered. With the bung gut in the left hand, strip
down past the kidneys, leaving the latter covered with the
leaf fat which surrounds them by occasionally 'cutting the fat
loose which hangs to the intestines. With both hands reach in
under the stomach and other parts of the offal and pull upward
and outward (the liver should come with the rest), cutting off
the stomach tU'be (oesophagus) just as it goes into the chest cav­
ity. Remove the caul fat (loose layer surrounding the stomach
and attached to the spleen), strip the gall bladder from the liver
and put liver and caul fat in a pan of clean water.

With the edge of the knife pointed dovvnward split the
breast bone by hitting' on the back side of knife with the fist or
by sawing, and cut the ren1ainder of the hog open down to the
lower jaw. Cut out the white diaphragm muscle which is at­
tached to the hanging tenderloin and remove the heart and lungs
from the chest cavity. By pulling on the windpipe and stomach
tube and with the occasional use of the knife, these and the
tongue can be rem;oved entirely. S,eparate the tongue and heart
and place in the pan vvith the liver and caul fat. If it is desired
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very successfully by the author is made as follows: For 100
pounds of meat use:

8 pounds of salt (table or dairy salt)
3 pounds bro,vn sugar
11/2 ounces of saltpeter

Mix up ingredients well, 'being sure all lumps are ,vorked
out thoroly. Rub on half of the mixture on the first day and
pack skin side down in a barrel or in stone jars. On the seventh
day remove, clean out vessels and rub on remainder of mixture.
Re-pack in barrel, skin side down but in reverse order to the first
day. Twenty-one days after the cure has started, remove the
bacons and small pieces, wash and smoke. L€ave the hams and
shoulders in cure 3 days for each pound that they weigh. Thus
a 10-pound shoulder ,vould stay in cure 30 days. Remove and
wash, hang and allow meat to dry before smoking.

A brine cure for curing pork, recommellded by the United
States Department of Agriculture in bulletin No. 1186 "Pork on
the Farm" is as follows:

S,veet Pickle or Brine-cured Pork.-Formula No.2-For
each 100 pounds of meat use:

9 pounds salt
21/2 pounds sugar or 4 !}ounds molasses or sirup

made from sugar
2 ounces saltpeter
41/2 gallons ,vater.

If the vveather is warm 10 pounds of salt are preferable.
Allow 4 days for curing each pound of haITI or shoulder and

3 days for each pound of bacon and snlaller pieces. For example,
a 15-pound hanl \vill take 60 days; a piece of bacon \veighing
10 pounds, 30 days.

All the ingredients are placed ill the \vater and thorolv stir­
red. The brine mixture should be prepared the day befor~~ it is
to be used, so that it \vill be completely dissolved. Place the 11ams
on the bottom of the container, shoulders next, bacon sides and
small cuts on top. Cover \vith boards weighted with stones or
bricks, as iron rusts and stains the nleat. Pour the pickle in and
be sure t1lat it covers the meat thoroly. In 7 days take out all
the n1eat, remove the pickle, replace the meat in the e011tainer,
weight it down, then cover again with the pickle. Repeat this
process every 7 days until cure is completed.

If the pickle becomes ropy, take out all the meat and wash it
and the 'container thoroly. Boil the ropy pickle, or better, make
new pickle. When each piece of meat has received the 'proper
cure, remove it from the pickle and wash in lukewarm \vater.
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With either the dry cure or brine cure it is best to cure meat
in a cold, well-ventilated place, free from rodents. A good cellar
makes an ideal plaee for curing.

Smoking
Hickory smoke gives the best flavor of any wood but when

it is not available other woods may be used. Green apple, maple,
oak, ,cottonwood and others give satisfactory results. Woods
containing pitch should never be used.

Smoke with a slow fire to avoid any cooking of the meat
and for a period of 25 hours or more. The meat should come out
with a good straw color.

Storing
Cured meat should be hung in a cool dry place vvhere there

is good circulation of air. If to be kept a long time it should be
wrapped in heavy paper and put in muslin sacks, tied properly
to keep insects out and covered with yellow wash prepared and
used as follows: (from United States Department of Agricul­
ture bulletin 1186)

Recipe for Yellow Wash
For 100 pounds hams or bacon, use:

3 pounds barium sulphate
1 ounce glue (dry)
11

i4 ounces chrome yellow
6 ounces flour.

Half fill a pail with water and mix in the flour, breaking up
all lumps thoroly. Mix the chrome yellow in a quart of water
in a separate vessel; add the glue and pour both into the flour
and water mixture. Bring the whole to a boil and add the barium
sulphate slowly, stirring constantly. Make the wash the day
before it is required. Stir it frequently while using, and apply
with a brush.
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