
Why is home produced pork so expensive? 

 

The most obvious reason is because the quantities are so small.  I only have 6 pigs.  

This means that I do not have the option of buying food in bulk, neither do I have the 

storage facilities to do so even if this were an option.  My pigs also have a far longer 

life than a commercial pig. 

 

The second reason is that because I care about my pigs I want to use an abattoir 

that I trust.  I have visited a few and most are really horrid.  The animals are treated 

like goods on a conveyer belt.  They have to watch their mates suffering before they 

too meet their own fate.  The one I use is a family business.  The animals are lead 

into their own pens filled with clean bedding.  They are slaughtered individually and 

away from their mates. 

 

Due to health and safety I cannot process the meat myself, neither can I move the 

carcasses to another butcher for them to process. The abattoir I use butcher the 

carcasses and make the most wonderful sausages and cure the bacon. 

 

The pork is hung for a full 14 days which tenderises the meat and enhances the 

flavour.  Commercial pork will be hung for a maximum of 9 days but often a lot less, 

which is why shop pork is often tough and tasteless.  The bacon is dry cured giving it 

a far superior flavour.  It also means it is not full of water and doesn’t shrink so much 

when it is cooked.  

 

All this costs a great deal more than the other unacceptable alternatives.  To give 

you an idea of the difference in cost, a pack of sausages could be made for as little 

as £1.50 a kilo but I pay £3.50 per kilo.  But my animals are family and 

deserve to be treated as humanly as possible.  This is my choice. 

 

 

 

 



 


