Safety & regulatory note: home meat processing involves food safety and hygiene considerations, and requirements vary by state
and by whether meat is for personal use or sale. Check with your state's food safety authority before proceeding. See our Terms of
Use for more.

HOLLY'S HOMESTEAD -

Home Slaughter —
Process & Regulations

Understand the legal and practical framework before you start

MEAT PROCESSING & BUTCHERY
DIFFICULTY Hard

TYPE One-off task per animal,
ongoing regulatory awareness
TIME Half a day per animal,

including preparation

1, (N
@ iq: KJ
DIFFICULTY TIME COST BEST SEASON FREQUENCY
Hard Half a day Low-moderate Cooler months As needed per

(equipment)

o1 Know the rules before

Regulations for home slaughter vary
by state and by whether meat is for
personal consumption or sale —
check with your state's food safety
and agriculture authority before

the day

proceeding.

02 What you'll need

Confirmed compliance with your state's regulations for
home slaughter

Sharp, appropriate knives and a means of restraint suited to
the animal

A clean, coolable work area
A humane stunning/killing method appropriate to the species
Someone experienced, ideally, for your first time

o4 Troubleshooting

preferred for

animal

food safety

broken down into primal sections first

03 Method

1. Check your state's specific regulations — rules differ for
personal-use versus any sale of meat, and by animal type.
2. Withhold feed (not water) for an appropriate period
beforehand, per species-specific guidance, to reduce gut
content complications.

3. Use a humane method appropriate to the animal,
prioritising minimising stress and ensuring a quick, effective
process.

4. Bleed, then process (skin/pluck, eviscerate) promptly in a
clean, cool environment.

5. Chill the carcass rapidly and appropriately before further
processing or storage.

o5 Timing & maintenance

. Uncertain about legal requirements — contact your BEST TIME Cooler months make carcass cooling and food
state's food safety or agriculture department directly rather safety considerably more manageable.
than relying on general advice, since rules vary and change.  pURATION Preparation, processing, and initial chilling

« Inexperienced with the process — arrange to learn typically take half a day per animal.
alongside someone experienced before doing this alone; the  MAINTENANCE  Not applicable per event; ongoing awareness
Iearning curve is steep and mistakes are COSt'y and of any regu|at0ry Changes is worthwhile.
SETEEI A E L SIGNS OF A calm process for the animal, prompt and

« Carcass not cooling fast enough — ensure adequate SUCCESS thorough bleeding, and a carcass chilling

airflow and cool ambient temperature; this is a food safety
issue, not just a quality one.

Unclear on humane methods for a specific species —
species-specific guidance differs meaningfully; consult
reliable agricultural extension resources for the animal in
question.

o6 Tips & variations

PAIRS WELL WITH

COMMON MISTAKES

HOLLY'S HOMESTEAD — HOW-TO GUIDES

quickly and cleanly.

PRO TIP

Regardless of species, prioritising a
calm, low-stress lead-up for the animal
isn't just an ethical consideration — it
also meaningfully affects meat quality.

MEAT PROCESSING & BUTCHERY
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