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“top of the free range”
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Our product promise:

All animals are free range, from birth onwards - free to roam and play all the time
We farm heritage breeds, resulting in slower growth and flavoursome meats - you'll love the taste

No chemicals, no hormones and no antibiotics in the feed - naturally healthy

No nitrates, colourings or preservatives used in the processing of the meat - no bad stuff
All bacon is dry cured using traditional recipes and cold smoked - great flavour and no water added

We own the supply chain from my paddock to your door - one point of contact, no excuses.

PRODUCT DESCRIPTION PRICE (PER KG)
Breakfast pork sausage Natural casings, no nitrates $ 18.00
Pure pork sausage Natural casings, 90% pork, no nitrates $ 16.00
Spicy pork sausage Natural casings, 90% pork, no nitrates $ 16.00
Speciality sausage You provide the recipe, we’ll make them $ 18.00
Shoulder bacon Dry cured, totally flavoursome $ 25.50
Middle bacon Dry cured, great breakfast bacon $ 32.00
Streaky bacon Dry cured, streaks of fat and meat - the best | $ 34.00
Bacon pieces Versatile and full of flavour $ 19.00
Spare ribs Real caveman kai $ 16.00
Ham Smoked, uncooked and delicious $ 20.25
Spit roast pigs Buy a whole carcass - 40 to 100 kg $ 8.00
Whole carcass Get your butcher (or the Te Rata butcher) to | $ 9.50
cut it into your favourite cuts.

Above wholesale prices apply to orders over 10 kgs
Order by emailing info@familyfarm.co.nz
All product frozen (except whole carcass)
Delivery to Auckland business address $10 (up to 20 kg)

Bert and Rebecca Borger; Te Rata Family Farm, 280 Porter Rd, RDI, Paparoa, Northland.

Phone 09 4317550

Email info@familyfarm.co.nz

Web: www.familyfarm.co.nz
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