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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
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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
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Where Do I Store All 
This Meat?
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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

e e er   r  de e d  o  rod ct o  r ct ce  d reed

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
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What Will I Get?
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QUICK-COOKING METHODS
e t or c t  t t re te der or t er  

Broil  e t o rce o e  
t e e t

Grill r  d  e t  t  
c rco  or 

Pan-Fry Me t  e red d ed 
  

Pan-Roast Me t  e red  t e  coo ed  
t e o e

SLOW-COOKING METHODS
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Barbecue o  d o  t  e t er 
o t or dr  e t 

Braise o  d o  o  t e to e 
or  t e o e  rt  

er ed   d e 
e or toc

Roast r  e t  t e o e  
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How will this work, and what will 
it cost me?
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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. 

ere  t e t  t  e er   to t o 
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tougher and slow-cooking  c  c te or   
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Remember, all cuts will taste delicious if you 
know how to cook them  o  j t  t 
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e t e  o  eed  or ore de t  
t  c ec  o t www.goodmeatproject.org/
breakdown.
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	Enter Contact info: Fat Apple Farm
https://fatapple.farm
https://www.instagram.com/fatapplefarm/


