
What  to  Expect  When  You
Purchase a Whole Animal for
the Freezer
Do you want to fill your freezer with meat from a local
farmer? Are you looking for a way to get fresher meat, without
the work of raising your own?

If  you  answered  yes,  purchasing  a  whole  animal  for  your
freezer can be a great decision.

But, buying meat this way isn’t for everyone. You wind up with
an assortment of cuts, not just the popular ones. And though
it often saves money on a pound for pound basis, you must be
able to pay upfront.

To help guide you through this decision, here’s an overview of
what you can expect when you purchase meat this way.

Benefits  of  Purchasing  a  Whole
Animal from a Farmer
Let’s start off with some of the perks. Here are five of the
best benefits of purchasing a whole animal from a farmer.

It’ll save money in the long run
You support the local economy
You can often visit the farm to see how the animal was
raised

https://www.survivopedia.com/what-to-expect-when-you-purchase-a-whole-animal-for-the-freezer/
https://www.survivopedia.com/what-to-expect-when-you-purchase-a-whole-animal-for-the-freezer/
https://www.survivopedia.com/what-to-expect-when-you-purchase-a-whole-animal-for-the-freezer/
https://lnk.survivopedia.com//link.php?c=14465&c1=wholeanimal_svp_ina_thelostways&c2=up&c3=tlw_banner6


There’s no pink slime or any other weird additives to
worry about
You  can  opt  to  have  the  meat  packaged  in  sizes
appropriate for your family’s needs

Understanding the Fees

If you’re excited by the benefits, it’s time to find farmers
in your area. Some will have websites. Others may post in the
classifieds or advertise strictly by word of mouth. Ask around
and see what you can find.

As you begin comparing costs, there are some important fees to
be aware of.

Kill Fee: It costs money to kill the animal. Most places will
charge a kill fee to cover this cost. In my area, it’s $90 for
a cow and $70 for a smaller animal like a sheep or pig.

Cost per Pound Hanging Weight: You’ll need to pay the famer
for  the  animal.  Most  have  a  per-pound  price.  This  will
typically be on hanging weight (the weight after slaughter,
but before processing.)

Hanging weight is not how much meat you’ll get.

Cut and Wrap: Once you’ve paid the farmer for the animal,
you’ll need to pay the butcher shop for cutting and wrapping.
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This is the job of taking the carcass, breaking it down into
recognizable cuts, and wrapping it for the freezer.

Most butcher shops have a price per pound for this. If you’re
purchasing a pig, you will pay a higher price on the smoked
meat like bacon and ham.

Check with your farmer for the exact structure. Some charge
more per pound, but that includes cut and wrap. Just make sure
you  what  fees  you  will  need  to  pay.  You  don’t  need  any
unexpected surprises.

How Much Will It Cost?
On a pound for pound basis, you save a lot of money purchasing
a whole animal. You wind up getting steaks and roasts for the
same price as ground beef. That’s because you pay one set fee
per pound for the whole animal.

You need to make sure you calculate the total price. Add up
all your fees. Ask your farmer for an approximate weight of
the animal.

The economy in your area will play a factor in how much the
meat costs. So will the type of meat (grass-fed and organic go
for more).

If you pay $3/pound to the farmer and $1.25 to the butcher,
you can calculate your costs at $4.25/pound. Then you’d need
to add in your kill fee to get a better final estimate.

A whole beef can run you more than $2000. If you aren’t used
to buying your meat in bulk, you may get sticker shock.

The good news? This meat can last a year in the freezer. You
won’t need to buy meat for a long time. So you can take the
money you save each month and put it into savings so you’re
ready to purchase your next one.



How Much Meat?

So exactly how much meat will you be taking home? It depends
on  what  you  purchase.  Cows,  pigs,  and  sheep  all  weigh
indifferently.  You  also  need  to  factor  in  the  breed  that
you’re buying: a Dexter cow is significantly smaller than a
Holstein.

You can expect to take home about 70% of a hog’s hanging
weight. This drops to roughly 60% for a cow, and 50% for a
sheep.

From a pig, you usually take home about 120 pounds of pork. A
typical whole cow will get you nearly 500 pounds of beef. If
you purchase a sheep, you can expect around 50 pounds.

Many farmers also give you the option of purchasing sides. If
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you don’t have room (or funds) to purchase a whole animal, you
can purchase a half or a quarter. In this case, you’ll need to
adjust your calculations accordingly.

Make sure you’ve accounted for freezer space before bringing
the animal home. If you’re purchasing a whole animal, it won’t
fit in your freezer above the fridge.

About half of the meat you take home will be ground. The rest
will be a combination of steaks, roasts, and other cuts.

Talking to the Butcher
Once you’ve arranged to purchase an animal, the farmer will
arrange for its slaughter. When the carcass arrives at the
butcher, they’ll hang it for the appropriate amount of time.

The  butcher  I  work  with  calls  each  buyer  to  get  cut
instructions. I’ve heard that others just stick to a standard
cut list, so ask your farmer what you can expect.

When the butcher calls, they ask basic questions about how
you’d like your meat packaged. Here are some of the questions
they may ask:

How many chops/steaks in a package? (2 is standard, but
I opt for 4 because of my family size.)
How thick of a cut for steaks/chops/bacon? (3/4 inch or
1 inch are common)
Do you want to keep the liver/tongue/other organ meat?
Do you want the bones? (There’s usually dog bones and
soup bones.)
How do you want your sausage flavored? (For a pig.)
Do you want stew meat?
How much meat do you want in a package? (1 pound is
standard.)
Do you want the fat? (Pig fat can be used to make lard.)
Do you want any meat tenderized?
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There also may be some specific questions about cuts. For
instance, you can have the rib roast cut into rib steaks.

As you answer, your butcher will be taking notes. This way
they can get everything just how you want it.

If you have questions about the process, just ask. And if
there’s something you aren’t sure you’ll use, you can always
ask to have it ground.

Picking Up Your Meat

After the butcher has cut your animal to your specifications,
they’ll wrap it and freeze it. When it’s frozen completely,
you’ll get a call to come to pick it up. Your meat will take
quite a bit of space, so plan accordingly.

I always bring several boxes with me in the back of the
Suburban. Then as I unload from the butcher crates into my
boxes, I can sort it how I want it.

If you have a long drive, plan on bringing coolers. You don’t
want your meat to thaw before you get it in your freezer.

How to Use Different Cuts
I love the variety of buying a whole animal brings. But, it
took some getting used to. There are several cuts of meat you
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may not be as familiar with.

You’re getting all the animal, not just the prime cuts. This
is a sustainable way to eat, as you’re using the whole animal
and not just a couple of pieces of it. After all, there aren’t
that many porterhouse steaks on a cow.

When you come across a cut you’re wondering about, start with
Google. Try to learn where on the animal the meat came from,
and the best way to cook it.

Many cuts need slow cooking to help make them tender. These
work well in the crockpot or a Dutch oven. Steaks can be
marinated and grilled to help keep them tender.

The Instant Pot is another option for many cuts, especially if
you’re short on time.

There are many different methods and recipes out there, so
keep trying until you find one you like.

Don’t be afraid to try new things. You never know, you may
discover that the hanger steak is a new family favorite.

Do You Purchase a Whole Animal for
Your Freezer?
If you also purchase your meat this way, what tips would you
give a newbie? Is there anything you wish you would have known
before you made your first purchase? Share your thoughts in
the comments.
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