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The Kingham Plough’s Tamworth piglet is now 12 weeks old. She has been weaned from
her mother and is now very settled in her new paddock in the woodland where she will
stay with her siblings for the next four months.

She has access to pig nuts and water 24 hours a day and spends much of her time rooting
and hunting out fresh forage. She has a great time finding these natural supplements to
her diet and they’re certainly good for her health, helping to produce delicious pork.

At weaning, when she was last weighed, she weighed 19kg so she’s still got quite a lot of
growing to do before she makes it onto the Kingham Plough menu. We’ll aim to
slaughter at about 90kg live weight which will give us a 65kg carcass. It’s important to us,
though, that none of our pigs are pushed to grow too fast. The Kingham Plough’s piglet
will be allowed to grow slowly and mature naturally — we know this is essential for
producing the best pork.

If you’ve got any questions that you’d like to ask us, the farmers, email nick@paddock.fm.

We think the difference is clear in the taste - delicious, well-marbled pork.

Paddock Farm, Fulready, Stratford Upon Avon, Warwickshire, CV37 7PE.



