
Home processing of Pork 

 

Compiled by Ken & Marg McKinney 

 

Home processing of pork into a large range of sausages, bacon types, cured 

hams and other products is much easier than it sounds.  The only difficult part 

is that if you're trying to process an entire pig, at least two people need to be 

involved, and it takes at least one full day to work with all the meat.  (This 

presumes someone else has done the slaughtering and dressing.) 

 

Two sections follow.  The first is a list of useful and/or interesting websites that 

are pertinent.  The second includes recipes that we have found quite suitable to 

our tastes.  These recipes are only a small sample of the possibilities for 

processing sausages, bacon, and ham (prosciutto).  One of the listed websites 

gives a method of processing the cheek meat into the Italian delicacy, guanciale, 

which is well worth doing.  Aside from the cheeks, we haven't explored using 

the more "peripheral" parts of the pig, but only because we haven't yet gotten 

around to it. 

 

Websites 
 

     http://www.sausagemaker.com/ Website for The Sausage Maker, Inc., which 

carries stuffers, casings, and more stuff than you'll ever want dealing directly or 

indirectly with sausages. 

 

     http://www.nytimes.com/2009/06/03/dining/03curi.html  A New York 

Times article, "Bringing flavor back to the ham", about renewal in artisanal 

production of prosciutto in the southeastern US. 

 

    http://www.themorningnews.org/archives/how_to/the_art_of_the_cure.php  

A newspaper article, "The art of the cure", describing how to make guanciale 

(which we more-or-less followed) plus three recipes for pasta dishes using it. 

 

     http://www.nytimes.com/2008/01/16/dining/16ital.html  A New York 

Times article, "The meat of the matter in a pasta debate", about pasta dishes 

for which guanciale is absolutely necessary in order for it to come close to 

authenticity. 

 

 



Recipes 
 

Rosemary sausage (fresh; & “Italian” variation) 
 

5 lb appropriately fat ground pork 

1 Tbs rosemary 

1 tsp nutmeg 

1 tsp thyme 

2 tsp black pepper 

1 tsp marjoram 

1 !  Tbs salt 

1 cup white wine 

 

Combine all ingredients, mix well & stuff into casings.  Freeze until use.  

Modified from some place or other. 

 

This can be transformed into a very good Italian sausage by adding  

2 lg cloves garlic 

2 Tbs pepper flakes 

2 Tbs fennel seed 

 

 

Sicil ian sausage (fresh) 
 

4 ! lb appropriately fat ground pork 

2Tbs coarsely ground fennel seed 

4 bay leaves, crushed 

2 Tbs dried parsley 

6 cloves garlic, crushed 

" tsp dried red hot pepper flakes 

2 tsp salt 

! tsp ground black pepper 

8 Tbs dry white wine 

 

Combine all ingredients, mix well & stuff into casings.  Freeze until use.  

From The Frugal Gourmet Cooks Italian, by Jeff Smith 

 

 

Italian sausage with parsley and cheese 



 

4 ! lb appropriately fat ground pork 

6 Tbs chopped fresh parsley 

6 cloves garlic, crushed 

2 tsp salt 

! tsp ground black pepper 

8 Tbs dry white wine 

1 cup freshly ground Parmesan cheese 

Combine all ingredients, mix well & stuff into casings.  Freeze until use.  

Variation: omit the parsley and use red instead of white wine 

From The Frugal Gourmet Cooks Italian, by Jeff Smith 

 

 

Calabrese (a cured salami) 
 

10 lb appropriately fat ground pork 

5 Tbs salt 

2 tsp anise extract 

1 Tbs finely ground pepper 

3 Tbs crushed red hot pepper 

! cup dry vermouth 

! cup brandy 

! tsp ascorbic acid 

1 tsp saltpeter 

2” diameter  casings 

 

Combine all ingredients, mix well, stuff into casings to make 8” lengths.  Hang 

to dry for 8 weeks.  

Modified from Home Sausage Making, by C. G. Reavis 

 

 

 

Salamette (a cured salami) 
 

10 lb appropriately fat ground pork 

5 Tbs salt 

2 tsp anise seed 

5 tsp fennel seed 

1 Tbs sugar 

1 Tbs finely minced garlic 



2 Tbs coarsely ground pepper 

1 cup dry white wine 

! tsp ascorbic acid 

1 tsp saltpeter 

2” diameter  casings 

Optional: some crushed red hot pepper 

 

Combine all ingredients, spread on baking sheets then cover & put in 

refrigerator for 24 hours.  Stuff into casings, tie off in 4” lengths, hang in cool 

dry place for 6-8 weeks.  After 6 weeks, remove one link, slice across and text 

to see if firm enough for your taste.  If so, wrap remaining links & store in 

refrigerator for relatively short term or in freezer.  “Prolonged drying will result 

in a sausage that has a texture of something like beef jerky, at which point you 

can gnaw on it like a bone or use it to club intruders.” 

Modified from Home Sausage Making, by C. G. Reavis 

 

 

 

Home Cured Prosciutto 
 
We don't have basements or cellars in our homes anymore so if you wish 

to make prosciutto do it in the winter and hang it from a rafter in your 

garage. You won't get arrested if you hang it in your kitchen either if you 

have a place. It does need to hang someplace for six months with air 

around it. After that it will keep nicely in your freezer. Modern 

conveniences make the preparation of prosciutto a snap. 

 

1 fresh leg of pork about 10 to 12 pounds (have the butcher remove the 

ball joint leaving the rest of the leg bone in) 

several large heads of garlic 

1/2 pound of peppercorns 

3 pounds of salt 

large plastic bag big enough to hold the pork and a pan   

 

Grind garlic in food processor. You need enough garlic paste to spread 

generously over the whole leg of pork. Grind peppercorns in food 

processor. Dry leg of pork with paper towels. Spread a thick layer of garlic 

paste over pork leg on all exposed surfaces. Next pat the pepper thickly 

into pork leg over the garlic. Finally pat the salt the over the pepper. Be 

generous with all three applications especially the salt. You want the pork 



completely encased with the salt as thick as possible. Now you will have 

to put your leg of pork under refrigeration while the salt draws out the 

moisture for the curing process. Put the leg on a rack such as is used to 

cool baked goods and put the rack into a pan. Place the pan and pork into 

a plastic bag that you can close tightly and put the whole thing into the 

refrigerator so that the juices drip from the pork into the pan. Keep the 

pork on a slant propped against the refrigerator wall so that all the juices 

drain away. Check and drain pan if necessary. Keep the pork under 

refrigeration for about 32 days. Remove pork from plastic bag. Lay pork 

on a counter in a pan and cover and press with a very heavy weight for 

four or five days. Naturally every one who comes into your kitchen will ask 

what you are doing and will be very impressed. Don't worry about the 

pork spoiling as it has already been cured by the salt. It is now an Italian 

ham. 

 

After five days, wash the meat very carefully in several rinses of cold 

water. Wrap in cheesecloth and hang to dry for about five days. Grind 

more garlic in the food processor. Grind more peppercorns and place in a 

separate dish. Cover all exposed surfaces of pork with garlic paste. Next 

add a layer of pepper. Wrap meat in cheese cloth and tie or sew it neatly 

so that it can be hung for about six or seven months (the longer it hangs 

the better it is.) 

 

After hanging, unwrap your prosciutto and de-bone it. Remove the skin and as 

much of the fat as possible. It can now be cut into a couple of large chunks to 

be stored wrapped airtight in plastic (double bag it with aluminum foil) in the 

freezer until you need it. Slice with a slicing machine or serrated knife using a 

sawing motion. Incidentally do not cut it so thin it tastes like cardboard as is the 

deplorable custom since the invention of the slicing machine. Prosciutto can be 

used as an appetizer, not only with figs as in our previous recipe, but with 

papaya, avocado, asparagus, melon, and sandwiches. Bring it for picnics with 

some home made sour dough French bread. Use it to accent main dishes. 

From www.crinellawinery.com  This is an interesting website with many family 

recipes and that include interesting typos. 

 

 

Home-cured bacon 
 

 



This recipe produces a versatile, pancetta-style streaky bacon: strong and 

concentrated in flavour, a little on the salty side, and a wonderful addition 

to many stews, soups, salads and sauces. Good-sized chunks will slowly 

render their flavour and a little of their fat into a daube of beef or 

venison, say - and you won't need to add any extra salt, either. It also 

makes a mean bacon and egg sarnie. 

 

You need good fat pork bellies - those from rare-breed pigs such as 

Gloucester Old Spots, Saddlebacks or Middle Whites are best. A whole 

belly from one side of a pig may be up to 1m long, leaner and thicker at 

the head end and fattier and thinner towards the tail. It divides neatly into 

three pieces of a good size both for salting and for hanging and storing. 

 

It's hard to give exact quantities for the dry-cure mix, but these 

quantities should be about right for three pieces of belly. You may need 

to make up a little more, in the same proportions, after the first few days. 

Incidentally, my bacon doesn't require sodium nitrate (aka saltpetre); salt 

alone will do the job. The resulting bacon will lose its pinkness when 

cooked (saltpetre preserves colour, salt does not), but the taste will be 

better. 

 

1 whole free-range or organic (and preferably rare-breed) pork belly, cut 

into three equal pieces 

Around 750g salt 

Around 250g soft brown sugar 

25g freshly ground black pepper 

 

Optional aromatics 

A few bay leaves, finely chopped 

20 juniper berries, lightly crushed 

25g coriander seeds, crushed 

 

In a clean, non-metallic container, and with clean hands, mix the salt, 

sugar, pepper and any of the optional ingredients you are using. 

 

Place one piece of belly at a time on a clean work surface. Grab a good 

handful of the dry-cure mix and rub it all over the surface of the meat. 

When the belly is thoroughly salted all over, place it in a clean box or tray, 

again non-metallic (wood, plastic or ceramic is ideal), and repeat with the 



other pieces. Stack the finished bellies on top of each other and leave, 

covered, in a cool place, safe from flies. Keep any left-over cure. 

 

After 24 hours, the meat will have leached salty liquid into the container. 

Remove the bellies, pour off this liquid and rub the meat all over with 

more cure. Re-stack the bellies, preferably moving the one that was on 

the bottom to the top. Repeat the process daily. The bacon will be ready 

in just four days, though if you cure it for longer (up to 10 days), it will 

keep for longer. 

 

Bellies cured in this way should be rinsed of excess salt, patted dry, 

wrapped in clean muslin and left to hang in a cool, well-ventilated place, 

such as a larder, garage or outhouse. Cut pieces off the belly as you need 

them, then rewrap and rehang. Alternatively, wrap the belly in cotton, 

muslin or greaseproof paper and store in the fridge. 

 

Bellies cured for more than 10 days will keep for months in this way but 

tend to be unpalatably over-salty. Counteract this by soaking pieces cut 

from them in fresh water for a few hours. My preference is for a lighter 

(four- or five-day) cure. Any I'm not likely to use within a month get 

vacuum-packed and frozen. 

From The Guardian, Saturday November 11, 2006 by Hugh Fearnley-

Whittingstall 

 

 

 
 

BACON CURE NUMBER ONE 

 
1 cup salt 
2 ounces honey 
2 tablespoons coarse ground black pepper 
1 pound pork belly (Back part if the butcher asks) 
  
1. Spread honey evenly over pork belly, then coat with the pepper. Spread 
the salt generously over the entire slab. Place into a re-sealable plastic 
bag and refrigerate for 3 days. 
 
2. After three days have passed, remove the pork from the brine, rinse 
the belly, and pat dry with paper towels. Lay on a rack over a sheet pan 
and place in front of a fan for 1 hour to form a pellicle. Lay the pork in 
the protein box of a cold smoker and smoke for 4 to 6 hours. Chill the 



meat in the freezer for 1 hour to stiffen for easy slicing into strips of 
bacon. Slice what you need and keep the remainder in a freezer safe bag 
in the refrigerator or freezer. 
 
3. Place the strips of bacon onto a sheet pan fitted with a rack and place 
into a cold oven. Turn the oven to 400 degrees and cook for about 12 to 
15 minutes, depending on how crispy you like your bacon. Remove from 
rack and drain on paper towels. Enjoy. 
source: www.scdrecipe.com/recipes/print/364/ 

 

 

 

Home Curing Bacon for a Mild Flavor 
 

Most people eat bacon because they like it, not for its nutritional value. 

Country-cured bacon is usually more salty and less desirable than 

commercially prepared bacon. This guide will outline procedures for curing 

bacon to get a milk flavor. 

 

When production of bacon depends upon natural conditions for 

refrigeration, pork bellies should be placed in cure during December 

through February. The risk of spoilage is greater during the warmer 

seasons of fall and spring. 

Product 

 

To successfully home cure bacon, begin with fresh bellies that have been 

chilled to about 42 degrees Fahrenheit within 24 to 30 hours after 

slaughter. If the fresh bellies are purchased from a commercial source, 

they have been properly chilled. If the source is farm slaughter, take care 

to chill them rapidly. Do not stack warm bellies during the chilling process. 

Trim the bellies to desired shape and apply cure within 48 hours after 

slaughter. 

 

Salt is the primary ingredient. Sugar is added to offset some of the salt's 

harshness. A combination of 3 pounds salt and 1-1/2 pounds sugar, 

either white or brown, is a basic mixture. There are several commercially 

prepared cures comprised of this basic mixture. Some have added spices 

and flavoring to give a characteristic flavor, aroma or appearance. 

 

A cure mixture that performs well under home curing conditions consists 

of 7 pounds meat curing salt, 4 pounds sugar (white or brown) and 3 



ounces of nitrate (saltpeter -- optional). This cure produces a milk-

flavored bacon. 

 

If you prepare your cure according to the suggested recipe, apply the 

cure at rate of 1/2 ounce per pound fresh belly. If you cannot weigh the 

ingredients and bellies, you can put the cure on by sprinkling the skin side 

and by rubbing the sides and inside well with the cure. Hold the belly on 

edge and tap gently on table to remove excess cure. The amount applied 

will equal about 1/2 ounce per pound. 

Curing time 

 

Stack the bellies crisscross no more than four layers deep on a table that 

is tilted to allow the moisture to drain away. Plywood on a set of 

sawhorses works well. Place the bellies in a well-ventilated, odor-free room 

and allow to cure 7 days. If the bellies freeze before 7 days, allow them to 

defrost and add one day to cure for each day they were frozen. After 

curing, the product should be smoked. 

 

Wash the bacon in warm water, hang in the smokehouse with door open 

and allow to dry. This may take two or three days. The meat will not take 

smoke until the surface is dry. If the meat is smoked when still damp, the 

smoke will be smudgy and the meat will not taste as good. When the 

bacon is dry, apply the smoke and allow about 36 to 48 hours to 

complete the smoking. Add sawdust or wood as needed during the 

smoking. 

 

Start the smoke generator by putting crumpled paper in the lower vents, 

piling sawdust on the paper and lighting the paper. Leave enough room 

for air to get in as the sawdust burns. The sawdust should smolder and 

give off smoke. If it flames, dampen the sawdust with water. 

 

Bacon hangers can be made of non-resinous wood material about 2-inches 

wide, 1/2-inch thick, and 12-inches long. Space four or five number 6 

galvanized nails along the board, make a hanger from number 9 

galvanized wire and fasten to the middle of the board. 

Source of wood for smoke 

 

Use only hardwood sawdust or chips for smoking. Resinous evergreen 

wood will impart an undesirable flavor. 

 



Since most home smokehouses are designed to give a cold smoke, drying 

and smoking will take longer than at a commercial facility. 

 

Bacon cured and smoked in this fashion is perishable and needs to be frozen or 

stored in a refrigerator until eaten. Remove the rind if it is not removed during 

slaughter, slice, wrap in freezer paper and freeze. The sliced bacon will retain its 

quality 2 to 3 months in freezer storage. If more bacon was cured than the 

family will eat in two to three months, wrap and freeze in chunks. Bacon will 

keep its fresh flavor longer during freezer storage if it is not sliced. 

By Maurice A. Alexander and William C. Stringer, University of Missouri-Columbia, 

extension.missouri.edu/publications/DisplayPub.aspx?P=G2528  

 


