Crystal Spring Farm Pork

Freezer Pork Information Sheet
Maine Raised Natural Pork for Your Freezer.

Thank you for your interest in Crystal Spring Farm naturally raised pork. Following are some common questions and answers about the details and costs of processing your whole or half pigs. As always please contact us if we can clarify anything further about the process or how to fill out your order sheet for the butcher. 

How does the pork come back from the butcher? It comes frozen, labeled, cut, and vacuum packaged to your directions (see order sheet). We are happy to suggest ways to have your pig processed into cuts. All pork is processed at a family run, USDA inspected facility in Maine.
How much meat will come with my whole or half pig order? A whole pig will have a hanging weight (the weight of the slaughtered animal before it is broken down into cuts) of 200-250 pounds. Once processed into cuts, this will fill two large portable coolers. Half pig orders can expect about one cooler. 
What is the difference between smoked and fresh cuts? Fresh cuts come back frozen about a week after the pigs go to the butcher. Smoked cuts (hams, shoulders and bacon) are cured and smoked for 4-6 weeks at the butcher shop. The smoked cuts vary in size per pig and have a separate fee based on your order.  Everybody gets bacon, but you can choose to order a smoked ham and shoulders.  Like the processing fee for fresh cuts, we will not know the smoking total until the cuts come back from the butcher. 

How much will my pig cost? Whole pig orders are $3.50 per pound, half are $3.75 plus about $70 processing fee per pig for the fresh cuts ($35 for a half).  Smoked cuts (bacon and hams) will be delivered 4-6 weeks later and have an additional fee based on the weight (usually about $40 for a whole pig, $20 for a half) Each pig varies in size so an exact total will not be available until you pick up your order. 

What is the difference between smoked and fresh cuts? Fresh cuts come back frozen about a week after the pigs go to the butcher. Smoked cuts (hams, shoulders and bacon) are cured and smoked for 4-6 weeks at the butcher shop. These cuts vary in size per pig and have a separate fee based on your order (more if order smoked ham and shoulders along with your bacon, less if you just have bacon). Like the processing fee for fresh cuts, we will not know the smoking total until the cuts come back from the butcher. 

How does sausage work? Sausage is made from off cuts during processing and the seasoning options are made from butcher shop recipes with herbs and spices. If you don’t want seasoned sausage please choose the fresh ground pork option.

What about fatback, leaflard and organs? Fatback and leaflard are traditionally used for cooking after rendering. Leaflard especially is great for pastries and pie crusts. We can help with rendering recipes –it’s easy! Organs you either like, or you don’t…

Please contact us with any other questions you may have @ 729.1112 or info@crystalspringcsa.com
Crystal Spring Farm  277 Pleasant Hill Road  Brunswick  Maine 04011

Crystal Spring Pork

Freezer Pork Order Sheet

Name__________________

Email__________________
Phone________ Date_________
Please Do Not Call Customer for Pickup           Ordering a Whole________ or a Half_______ Pig?

Listed below are options for how the butcher can cut your pig. Please put a check mark next to your choice for each section return your form to us. Call or email us with any questions you might have at 729.1112 or seth@crystalspringcsa.com.

Thickness of Chops____________ (1¼” is standard)

Number in Family*:
Adults______
Children______
Size of Roasts______

*Cuts will be packaged according the number in your family

Comments for the Butcher:

Hams (2 per pig)

Smoked_____
Fresh_____





Whole____
Center Sliced_____
or Sliced

Shoulders (2 per pig)
Smoked_____
Fresh_____





Whole____
Center Sliced_____
or Sliced

Hocks (4 per pig)
Smoked_____
Add to ground/sausage______
Bacon
Slab_____ or Sliced_____

Chops

Yes_____
No_____

Sirloin Roast
Yes_____
No_____  (choosing a roast will reduce the # of chops)

Rib End

Yes_____
No_____


If yes, choose one: Chops_____ Spare Ribs_____
Roast_____

Blade

Yes_____
No_____


If yes, choose one:Spare Ribs_____
Roast_____

Loose Sausage: Whole Pig: Choice of 2, Half Pig Choice of 1


Breakfast_____
Sweet Italian_____
Hot Italian____
Ground Pork___

Fatback
Yes_____
No_____

Leaflard
Yes_____
No_____

Liver
Yes_____
No_____
Sliced _____ or 
Whole____

Heart
Yes_____
No_____

Thanks for your order and we will be in contact a week before your order is ready, Seth and Maura.
