ButcHer your owN Sioe oF PORK
AT THE —

wole HOT

greak U v

~*~ BADGER MEAT SCIENCE CLUB

The workshop will teach how to butcher a full
side of pork and learn the origin of cuts along with a
variety of cutting techniques.

Upon completion, participants will take home:
pork chops, ribs, roasts, steaks, tenderloin, and
supplemental reading materials. Ham & bacon will
be an additional $25 processing fee and must be
picked up at a later date.




