The Butcher's Ledger

A Field Guide to the Appalachian Harvest
& Traditional Whole-Hog Preservation

A 1.5-Year Journey from Harvest to Smokehouse
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THE SCIENCE OF

WINTER SURVIVAL
In the Appalachian mountains, a single
500lb hog fed a family through the bitter
winter. Every step of traditional

butchery was designed not just for flavor,
but as an engineered defense
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“This country ham...
all that is is meat-
flavored Gatorade.
These are electrolytes.
This is how people

m‘ade it through the
winter.”
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THE PRECISION
OF THE SCALD
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Pores claw shut.
Hair set pirenactivel
brands or- prevent %
or mheap and made.
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mToo Hot

Pores clamp shut. Hair sets
permanently into the skin.

The Sweet Spot

Pores relax entirely. Hair

releases in massive sheets,
allowing it to be effortlessly
removed with bell scrapers.

Too Cold

Pores remain rigid.
Hair will not release.

Note: The hog is contlnuously bobbed up and down on chains for exactly 3 minutes to

p————— = = s e T T

prevent the meat from resting on the hot bottom and cooking prematurely.
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MAPPING THE
HARVEST

Tenderloins

The inside spine muscle; the only
cuts eaten raw/fresh on Day 1.
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Hams

50Ib cuts from the
rear, salt-cured for
1.5 years.

Belly/Back

Separated into Bacon,
Midlings, and Fatback.

Trimmings
Scraps from all zones,

destined for the sausage
grinder.

Trimmings
Scraps from all zones,
destined for the

sausage grinder.

Jowls

The cheek meat, salt-cured
exactly like a ham.

Shoulders

Front leg cuts, salt-cured
alongside the hams.
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THE BELLY & BACK MATRIX

AN A A
FATBACK MIDLING BACON
| L 100% fat Q Barn Red |- L Barn Red
< = >
ANATOMICAL | Center of the upper back L
LOCATION (protects the tenderloin) Mid-rib area | Lower belly
< — —_— = >
LEAN-TO-FAT 5 Mostly fat with a strict ‘ : :
RATIO 100% pure fat ek THiaae High lean meat ratio
< . - >
TRADITIONAL Rendered for lard | Boiled in pots of winter Sliced thin and
CULINARY USE 1 and cracklings pinto beans fried crispy

\4

INSIGHT: Every piece of the midsection is lightly salted to pull out water, ’
ensuring that when fried, it crisps in its own fat rather than steaming into mush.
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NO WOOD

CONTACT

Meat touching
the sidg of the
box invites rot.

THE 2X10 SALT BOX SUBMERSION
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(@ - : 2o~ NO MEAT CONTACT together, allowing
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THE BED

A mandatory 1-inch
base layer of salt before
any meat is placed.
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THE MECHANICS OF THE CURE (WEEKS 1-6)

FREEZE
(< 20°F)

1. THE FREEZE (Contraction)

As Appalachian winter nights drop into
the 20s, the dense meat contracts,
squeezing out remaining moisture

and blood.

(> SO°F)

2. THE THAW (Expansion)

As daytime temperatures rise to
50°F, the meat comes alive, expands,
and opens its fibers.
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3. THE EXCHANGE if"‘f"’f"'__:-*'ﬁ a

During expansion, the meat sweats o)
and drinks in the surrounding salt. o

‘S ) THE RESULT
- R\ The salt turns into a hardened, moisture-soaked brick, while the
w meat chemically transforms, yellowing deeply as it fully cures.
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THE ANATOMY OF A SAUSAGE GRIND

PURE FAT

(Necessary for
creating winter gravies)

The meat must be kept
freezing cold to prevent it
from turning to mush in the
General Model D grinder.

It is aggressively hand-kneaded
with so much rubbed sage
that the entire 35Ib mound

physically changes to a
green hue.




THE SAUSAGE CRAFTING MATRIX

‘X3

THE SPICY BATCH

* Additions: Fresh garden-grown
pepper blend.

* Core Seasoning: Old Plantation
pork seasoning base.

., Profile: Heavy sage, lightly * Profile: A custom mix of
.\ |/ salted. Mixed first, Kung Pao, Thai Chili, and
~ || patty-tested in a skillet, ) S : Cayenne. Kneaded in

— |/ and adjusted to a
=\ “7.5out of 10" on
B\ flavor intensity.

second to give a lingering
t2)  Kkick without overwhelming
¢ \ the palate with pure heat.

THE GOLDEN RULE You can always add more salt
| and seasomng, but you can never take |t out
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THE SPRING THAW & THE WASH

BEFORE: THE SALT BRICK

AFTER: THE CURED HAM & WIND

Y

THE EXTRACTION I

After 6 weeks, the hams are chiseled
out of the solid salt brick. The meat has
turned a distinct, cured yellow.

: .

THE WASH

Counterintuitively, the hams are
washed with water to remove the
heavy salt crust.

THE WIND

This must be done on a windy March day

— so the hams can sit outside in wire
baskets to rapidly air-dry, preventing

ambient moisture from inviting rot before

the protective glaze is applied.

i
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THE ARMOR OF THE HAM

LAYER 3:
THE RED PEPPER BONE SEAL

Thick mounds of pure red pepper packed
specifically over the exposed bene
marrow at the hock and shoulder joints.

LAYER 1:
THE STICKY GLAZE

A painted mixture of Liquid Smoke,
brown sugar, and warm water. Acts
purely as a sticky binding agent.

LAYER 1:
THE SICH RUB

A heavy, packed layer of black pepper
rubbed into the skin and meat to create
a hostile environment for flies.

LAYER 2:
THE BLACK PEPPER RUB

A heavy, packed layer of black pepper
rubbed into the skin and meat to
create a hostile environment for flies.
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THE THREAT: Certain insects are specifically attracted to the bone marrow and will eat a 50Ib ham
from the inside out, leaving nothing but an empty skin shell. Red pepper repels them entirely.
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|| 1. THE PAPER SLEEVE

A standard paper bag is slipped
over each end of the ham like a
sock, offering a breathable
physical barrier against larvae.

2. THE COTTON SACK
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The entire assembly is dropped
iInto a custom-sewn cotton bag
(or heavy pillowcase), oriented
with the narrow hock end pointing
down into the corner.

THE DOUBLE BAG DEFENSE
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3. THE PARACORD TIE

The top of the sack is aggressively
twisted and tied off with heavy
commercial nylon string or
paracord, tested with body weight
to ensure it won't snap.




THE SMOKEHOUSE ECOSYSTEM

; EXTREME HEAT THE PROTECTIVE BIOME

} The hams will hang in the For 40 years, a specific, beneficial wild mold has grown on
| sweltering dark for 1to 1.5 the wooden rafters of this specific smokehouse, which

- years, enduring summer inoculates the air and perfects the flavor of the aging meat.
/ temperatures that reach

} 120°F inside the tin-roofed
| barn.
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THE RESULT

Raw pork transforms
into shelf-stable, deeply
complex country ham.
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THE ALCHEMY OF APPALACHIAN PRESERVATION <\

THERMODYNAMICS

Relying on freezing 20°F winter
nights to safely chill the raw harvest,
| and 50°F spring thaws to expand
/ the meat fibers to drink the cure.

-

Without a single .
refrigerator, Appalachian
farmers engineered a
perfect, shelf-stable
survival food using

- N\ nothing but weather, 7
CHEMISTRY | N N | saltrgand spices. W7 \ BOTANY

Utilizing salt as a desiccant to Deploying heavy sage as a
draw out blood and moisture, natural preservative in
and using sugar/water glazes sausages, and targeting
purely as a binding agent for vulnerable bone marrow with red |
defensive rubs. pepper to repel insect larvae. \




