
Pastured Pork from Hogs dining on Pasture/Hay, Non-GMO Grain, Dairy, Bread & Produce 

Our sausages and bacon are made with real ingredients, using no nitrates/nitrites, MSG, or High Fructose Corn 

Syrup (the only exception being our Cranberry Maple Breakfast Sausage*). 

Item Description Price Per Pound Average Wt. 

Per Package 

Loin Bone-in Chops (2-4 per package) 9.50  

 Tenderloin 15.00  

 Smoked Canadian Bacon (naturally cured) 13.00 1.0 

Ham Naturally cured Ham 9.00 4 

 Smoked Hocks (Great for Ham Soup) 7.75 4.5 

Bacon Smoked Bacon (naturally cured) 13.00 1.0 

Shoulder Roast 8.00 2-3 # 

 Steaks (2 per package) 9.50 1-2 # 

Ribs Spare Ribs 7.00  

 Back Ribs 7.00  

Ground Ground Pork 7.00 1.0 

Sausage Breakfast, Bulk 7.50 1.0 

 Breakfast links 9.00 0.75 

 Cranberry Maple Breakfast, Bulk* 7.50 1.0 

 Bratwurst, fresh links 8.75 1.5 

 Sweet Italian, fresh links 8.75 1.5 

 Hot Italian, fresh links 8.75 1.5 

 Chorizo, fresh links 8.75 1.5 

 All-Natural Hotdogs 13.12 1 

Specialty Back Fat 3.50 4.52 

 Leaf Fat 8.00  

 Neck Bones (Use for Soup/Stock) 3.50  

 Tongue 3.50  

 Hocks (Great for Soup) 6.00 1-2 # 

Organs Heart 3.50  

 Liver 3.50  

 Kidney 3.50  

  

Farmer’s Pick Variety Package     $85 

(Place order in advance) 
For the flexible cook who wants a good deal; will be a variety, and may 

include any cuts, sausage,  bacon, and organs. Will be at least 10 lb of 

meat and a minimum $100 value. 

 

Bulk Retail 

 

10% discount on any pork purchase totaling 20 lb or more. 

 

 

Half and whole hogs available by order: 

 Price per pound 

(hanging weight) 

Typical Hanging 

Weight 

Typical Cost of Hog  

(paid to Liberty Ridge) 

Typical Basic 

Processing Cost 

(paid to locker) 

Half Hog $2.45 75-110 lb $183.75  -  $269.50 $62.50  -  $80 

Whole Hog $2.15 150-220 lb $322.50  -  $473.00 $125  -  $160 

 


