Choosing and Dressing Your 

Own Animals for Meat

Be careful, select only healthy animal for slaughter. Animals that appear sick or very thin could be sick or carrier of disease or disease causing organisms. 

Dress animal immediately after slaughtering and complete bleeding. Avoid keep slaughtered animal whole for a long period of time (within 30 minutes).

Use clean and sharp knives and other clean utensils designed for dressing animals.

Be careful not to cut or rupture the intestine and minimize handling of brain and spinal tissues. Don't saw or cut through the spine or skull, or else remove the head last.

Do not consume the brain, spinal cord, eyes, spleen or lymph nodes as these parts may carry harmful viruses.  

Wash hands and equipment thoroughly and often especially after handling raw meat. Wear plastic gloves if possible and changes them often to avoid cross contamination. Use liquid or clean bar soap and rub your hands vigorously for 20 seconds, then rinse and dry with paper towels.

Carry large cooler or other insulated boxes with ice to cool down meat quickly and carry it home safely. 

The term aging meat or hanging the carcass is the practice of holding carcasses or cuts of meat at temperatures of 34 to 37 degrees F for ten to fourteen days to allow the enzymes in the meat to break down some of the complex proteins in the carcass. Aged meat is often more tender and flavorful. Aging is not recommended for carcasses with little or no fat covering. They may dry out during aging. Wrapping the carcass or quarters in a sheet or cheesecloth and hang to chill will prevent dehydration.  If you do not have the proper cooler space, spoilage or dehydration may result. Aging the carcass two to three days is sufficient. If you intend to grind the meat into sausage, aging is unnecessary.

Freeze raw or cooked meats in food-use freezer bags for long-term storage.

Wash cutting boards, dishes, utensils and counter tops with hot, soapy water after preparing each food item and before you go on to the next item. It is also a good idea to use separate cutting boards for meat and another for fresh vegetables.

Temperature is an important key to food safety. Refrigerate meat in the refrigerator at 40 degrees F or lower. If the meat goes into the freezer, the freezer temperature should be 0 degrees F or lower for best quality and longer storage life. Use only food-grade containers. Properly stored meat should keep safely for 9-12 months in the freezer.

Temperatures ranging from 40 to 140 degrees F pose a danger for foods that need to be refrigerated; this range obviously includes room temperature. Even cooked food is considered unsafe if it has been out at room temperature for two hours or more. Make that one-hour in hot days. Remember, if in doubt through it out.
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