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� EMBED PBrush  ���





Meat – The meat produced by pigs may be pork, bacon or ham.


Pork – This is unsalted meat.


Leg, fillet, loin, spare rib, hand or shoulder and belly   are cuts of pork that can be roasted.


Loin chops, chump chops and spare rib chops can be grilled or fried.


Belly pork and spare rib of pork may also be used in casseroles.


Sausages – These may be made using pork.


Bacon and Ham – Bacon is pork that has been “cured”. This means that salt has been used so that the meat will stay fresh for longer. It is either sold as “green” bacon after curing or it may be further treated by smoking and sold as “smoked” bacon.  


Bacon rashers or thin slices and bacon chops may be grilled or fried. 


Gammon – is the leg from the side of bacon.


Ham – is also the leg of the pig. It is removed from the side of the pig before it is cured for bacon. It is then cured separately.


Generally gammons and hams would need to be soaked in water to remove excess salt before cooking. They would then be boiled and / or roasted. These are often sold pre-cooked. 














Hide – the skin of the pig is processed and then called leather. This can be made into clothes, bags, belts etc





Slurry (pig manure) can be used as fertiliser.
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