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what's the big deal?

BERKSHIRE PORK IS A HERITAGE BREED. WHAT'S A
HERITAGE BREED YOU ASK? [T'S A TRADITIONAL
LIVESTOCK BREED RAISED BEFORE INDUSTRIAL
AGRICULTURE MADE THINGS A LITTLE WACKY. IN OTHER
WORDS, [T DENOTES A MORE FLAVORFUL, ARTISANAL,
AND DARE WE SAY, CLASSIC PORK FLAVOR.

OUR PROGESSING PARTNER ENSURES THE HIGHEST
QUALITY BY INTRODUCING STATE OF THE ART METHODS IN
CONJUNCTION WITH TRADITIONAL ATTENTION TO CRAFT
PROGESSING IN SMALL BATCHES, EXPERT HAND CUTTING,
AND HUMANE HARVEST.

ANEW CO? STUNNING SYSTEM PROVIDES ANESTHESIA

WHICH PREVENTS LIVESTOCK FROM FEELING PAIN. IT ALSO

ELIMINATES THE DAMAGE THAT CAN OGCUR WITH
CONVENTIONAL ELECTRICAL STUNNING WHILE
PRESERVING THE NATURALLY DEEP COLOR OF THE PORK
AND THE REDUCED STRESS ALSO IMPROVES THE pH LEVEL
IN THE MEAT.

awy hags claims to. fume

WE RAISE OUR HOGS WITH THE SAME PRESTIGE AS
KOBE/WAGYU BEEF..AKA A DELICAGY. WE LOVE THE NU ANTIBIOTIGS
BERKSHIRE BREED, BUT THERE ARE SOME UNDESIRABLE NU HURMUNES*

CHARAGTERISTIGS. SO WE HAVE CHOSEN T0 CROSS OUR

BERKSHIRE WITH A SET GENETIC MIX OF OTHER HERITAGE NU GRUWTH PRUMUTANTS

BREEDS TO ENHANGE THE OVERALL FLAVOR,

GONSISTENCY, TENDERNESS, MARBLING, SIZE, MUSCLE *INGLUDING RACTOPHINE-
STRUGCTURE AND COLOR BERKSHIRE IS NU ANlMAL BY.PRUDUBTS
ALREADY KNOWN FOR.

THESE HOGS ARE ALL RAISED ON SMALL AMERICAN NU ARTIFIGIAL INGREDIENTS
FAMILY OWNED FARMS, SOME OF WHIGH HAVE BEEN AT IT ALWAYS VEGETARIAN FED

FOR GENERATIONS. WE HAVE ANIMAL NUTRITIONISTS,

PROGRAM SUPERVISORS, AND ARE THIRD PARTY AUDITED MINIMALLY PROCESSED

S0 YOU CAN BUY FROM MA AND PA WITH THE GREATEST

CONSISTENGY, QUALITY, AND EASE. HUMANELY TREATED
SOURCE & AGE VERIFIED

BORN, RAISED, & HARVESTED
INTHE US.A.

*FEDERAL REGULATIONS PROHIBIT THE USE OF HORMONES IN PORK
PREMIER AMERICAN BERKSHIRE PORK® IS BEST PREPARED ON  LOW TO MEDIUM HEAT OR INDIRECT HEAT IF ON AN OUTSIDE

GRILL. THE MEAT IS MORE DELICATE, AND WILL TOUGHEN WHEN ~ EXPOSED TO EXCESSIVE HEAT. WE ENJOY A LIGHT SEAR ON
EACH SIDE AND FINISH TO A MEDIUM RARE. (YES. PINK IS OKAY  IN PORK. THE USDA RECOMMENDS (45 DEGREES FAHRENHEIT)



