
Groce Family Farm Pork Pre-buy instructions and Information

A little about our pigs:  

We have three breeds of hogs that are all well adapted to foraging on pasture: Berkshires, 
Large Black, and Large Black/Tamworth Crosses. We have raised them all about 15 miles from 
downtown Louisville since they were piglets and they have had constant access to rotating 
pastures and non-GMO feed rations. Since our pigs exercise, forage on grass, clover, 
blackberries, acorns, hickory nuts, walnuts, and persimmons, take sun and mud baths, and get 
to live in an environment that allows them to express their natural traits, they have more texture 
than feedlot (grocery store) pigs, without being tough. And their meat is far more delicious, 
marbled, nutty, and complex. Our consistently rotating pastures (every 1-2 weeks) give them 
lots of delicious fresh forage and keep them naturally free from significant parasite problems. So 
we don't use any chemical dewormers or medications of any kind.  

Whether you care about your health, the life of the animals, the treatment of the land they were 
raised on, the flavor of the meat, or hopefully all of the above, we really believe we are offering a 
very high level of quality and integrity in our pork that isn't exceeded, and rarely, if ever, matched 
by any of the other local direct marketing farmers out there, to say nothing of what you will find 
in grocery stores. If you would like to see more of what their lives have looked like, our 
instagram account is a good place to start: @grocefamilyfarm.  

Our Winter Pre-Buying Program: 

We have had success selling our pork at farmers markets, and to many of our restaurant 
customers. For the winter season we would like to offer to our customers who wish to pre-order, 
and pick up once-monthly a 10-20% discount from our retail prices. We have attached our pre-
order form for you. Please feel free to pass this along to anyone, ask questions, or let us 
know about any special requests.  

A few instructions: 
 • Fill out the pre-order form, and get it back to us by 2/24, in order to make the first pickup.          

Checks can be mailed to 4540 Southern Parkway, Louisville, KY 40214.  
 • We would be happy to accept payment through Paypal or Square Cash at this point. You          

can have the payment sent to the accounts linked to our email address -
grocesgrow@gmail.com, or phone - 5024360311. 

 • The number of pounds in each box (in columns D and E) should be a multiple of the          
number of pounds within in a package, listed to the left (in column C). (Makes more 
sense if you're looking at the spreadsheet). The spreadsheet should do the rest of the 
math for you. 

 • Some cuts will go quicker than others, and will be offered on a first come, first served          
basis. Yellow highlights means that we are expecting to run out of these cuts sooner 
than others. Blacked out cuts mean that we are sold out, and you'll have to wait until 
May for these items. 

 • Sizes of actual packages aren't precise, and some sizes will run out before others. If you          
request a 3 lb roast and the butcher cuts it at 2.79  or 3.11 lbs, or we only have ones that 
are closer to 4 lbs, we will charge you for the amount you get. We will adjust your total, 
and settle up at the pick up. So please bring a checkbook or some cash. Or be prepared 
for us to give you a few bucks if the quantities are a little low. 

 • If we list range of size options, or if you have any preferences, please use the notes          
section of the form, and feel free to erase our notes in order to do so. For instance, pork 
chops can range in size enough that by putting 3 lbs down, we could fill the order with 
between 2 and 4 chops. Let us know what you prefer, if you have a preference. 

 • There is no minimum order, and you can pick up meat at one, or all of the pickups.          
 • The pickup time and day will be announced with each order form, but are typically on          

Saturdays. Please email us if you have questions.
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