
Our woodland raised pork are excellent foragers and
rooters.  In 2016 when we needed to dig up an area
for our Food Forest, we put the pigs in there for about
three months, and we had an are perfectly prepared
for planting.  We didn’t have to use fuel, and they even
left us excellent fertilizer.

Pigs are excellent meat producers.  The challenge is
that in industrial farming practices, they are often 
raised in horrendous conditions.  We raise them in
a natural environment where they can root and forage.

Bene�ts
The ben�ts of our hog raising methodology:
1. The pigs are fed an organic GMO-Free and Soy-Free grain that is better for them and the consumer.
2. The pig lives happily in a cohort out in the woods naturally.
3. The employee works in a healthy environment not overwhelmed by ammonia.
4. Since we also buy local, every dollar stays in the local economy.
5. The environment bene�ts as our method of raising the chickens is natural fertilizer not
    concentrated.

Organic Soy Free Feed - While the pigs do forage, they we have to feed them grain to
get decent weight gain.  We feed an organic, soy-free GMO-Free recipe that we purchase 
from a certi�ed organic farm run by a great family about an hour drive from here.  Unlike 
industrial-organic that feeds #2 corn from the mid-west or o�shore, we buy feed mixture.
Our grain formula that has a variety of grains as opposed to just soy and corn, costs up to 
10x more than buying  a mono-culture o�shore grain.   Hogs  are fed organic Field Peas, 
Oats or Spelt, Flax, Argonite (Calcium), Fish Meal, Crab Meal, and Alfalfa Meal.

Woodland Raised GMO-Free Soy-Free Pork


