
Pastured Pork Whole and Half Hog Order Form

We raise the pigs on our farm until they are about 8 months old and  weigh approximately 250-275 pounds. 
Then we take the pigs to the processor, Wenneman Meat Co., in St. Libory, IL.  All meat must be picked up at 
Wenneman's. 

We offer bulk purchasers the option of ordering a whole or half hog.  This option saves time and money over 
ordering individual cuts.  A whole hog is approximately 140 pounds of meat, while a half is approximately 70 
pounds (though this varies, depending upon the size of the pig and options such as bone-in or boneless).  The 
freezer compartment of most modern refrigerator/freezer combos can accommodate a half hog.  

For all purchases there is a deposit fee of $200 for a whole hog and $100 for a half hog.  We must receive this 
one week prior to taking the pigs to the processor.  The total cost of your order will be based on the hanging 
weight at the processor.  Once the pigs are weighed, we will send you an invoice for the remainder of the cost, 
minus the deposit.   Local tax rates also apply.  

When we take the pigs to Wenneman Meat Co., the order will be put in your name and they will contact you 
when it is ready for pick-up (approx. 10-14 days after we take them in).   At this time, you will pay them the 
processing fee.  Please be aware that all meat will be frozen, so prepare accordingly when picking it up.  

* Note:  Ham is not included in standard orders because Wenneman's will add MSG to the cure unless we can 
bring 20 pigs at a time. Since we cannot guarantee this many pigs every time, the ham meat will normally be 
made into fresh roasts, brats, sausage, ground pork, etc.  However, if you would prefer the hams to be cured 
with MSG in it and included with your order, please let us know.  When we are able to bring 20 pigs at once we 
will let you know and you will have the option of hams cured without MSG.

Choose option 1., 2. or 3.,  fill out the remainder of the order form under the option you choose, and mail it to the 
address below.  Make checks payable to Live Springs Farm. Feel free to contact us with any questions or 
concerns.

Live Springs Farm
Rural Route 3 Box 167

Carrollton, IL 62016
217.942.5060

customerservice@livespringsfarm.com



Order Form

Name (please include both names if you are splitting the meat with someone): 

Address:                                                                                                                                                   

Phone:                                                        Email: 

Whole Hog: 

Half Hog: 

Choose from one of the three main choices below.  The names are to help distinguish the costs of 
processing with the least cost processing being the first (approx. $0.90/lb.) and then increasing slightly 
for 2. then 3.  There is no difference in quality it just costs more to make sausages, de-boning, and 
curing.  It is best to pick the option that fits with what you and/or your family enjoy cooking and eating. 
After each of the three main choices are sub-choices that help us further know what to do with the meat 
that doesn't fit the main cuts.  (If you have a really specific request that you don't see on the order form or 
have any other questions please let us know and we'll see what we can do.) 
 

1.                 “Thrifty Porker” - $3.50 per lb. plus processing This is mostly bone-in roasts and pork 
chops, spareribs, bacon, pork steaks, and a few additional packages such as neckbones, hocks, feet, 
liver, etc.  Please choose at least one and no more than two from the following:

       ground pork bratwurst
       italian sausage, bulk

2.                “King Pork” - $3.50 per lb. plus processing  This contains higher valued cuts, such as 
bone-in and boneless porkchops, tenderloin medallions, country style ribs, spareribs, bacon, pork 
steaks, canadian bacon, and a couple roasts.  It also includes a few additional packages such as 
neckbones, hocks, feet, liver, etc.  Please choose at least one and no more than three from the 
following:

       breakfast link sausage  ground pork
       italian sausage links              bratwurst

3.                 “Pork Sizzler” - $3.50 per lb. plus processing  This is for those who want more sausage 
and ground pork products, it includes pork chops, spareribs, bacon, baby back ribs and the rest is 
sausage and/or ground products, plus a few additional packages such as neckbones, hocks, feet, 
liver, etc.  Please choose at least one and no more than four from the following:

       ground pork applewurst
       italian sausage, bulk bratwurst
       italian sausage links garlic sausage
       breakfast link sausage


