
The Piglets That Went to Market 

 

By Olive Koellmer, AAS Beef & Livestock, Spring 2016 



In dedication to my forever friend, Clover the Pot-Bellied Pig 

 

 

 

 

 

This book has been written to teach children the life cycle of pigs, and how farmers raise them to become the pork, 

bacon, and other meat products made from pigs. The story will teach children how Farmer Frank raises the healthy food 

that you and your families eat.  

 



There once was a litter of piglets born in a cold, breezy barn.  

 

 

 



Farmer Frank cleans off the piglet with a blanket and rubs their bodies to get 

them warm and moving. 

 

 

 



 Within the first hour of the piglet’s life, the umbilical cords will be cut and dipped 

in an iodine solution to protect from diseases. 

 

 



The piglets are then put under a heat lamp to keep them warm until it is time to 

nurse.  

 

 



After a few minutes under the lamp, the piglets will be placed at the sow’s belly 

on a teat to nurse milk and eventually will be able to find food for themselves.   

 

 

 



Across the aisle of the barn, older pigs are eating grain and growing strong.  

 

 

 



The litter of piglets will live with their mother in a pen, nursing for at least 2 to 3 

weeks, before they are weaned and moved into a pen by themselves.  

  

 



During their first week of life, the piglets will get their ears notched, needle teeth 

clipped, given an iron shot, and be weighed. 

 



The piglets get their ears notched to identify the piglets in different litters.  

 



The needle teeth are clipped so they don’t become tusks that can hurt the farmer 

or other pigs. 

                                                                   



The piglets will be given an iron shot so that if there are any deficiencies the pig 

will not become anemic.  

 



Then the piglets will be weighed before being put back into the pen so Farmer 

Frank can keep track of how much weight they gain over the course of several 

months. 

                                            



When the piglets are three weeks old, the litter will start to eat grain to help them 

grow.  

 

 



In another pen, Farmer Frank leads pigs that weigh up to 280 pounds out of the 

barn and onto the trailer to head to market.  

 

 



 As the pigs grow, children come from the local 4-H club to pick out the piglets 

they will train to show in a couple of months.  

                                                               

 



When the pigs are three months old, they will leave Farmer Frank’s farm and go 

to another farm nearby.  

                                             

 



Farmer Frank’s two children, Tyler and Bobby, will train two of the pigs as 4-H 

show pigs. The children will spend every evening after school working with their 

pigs practicing to walk. They will be guided with a cane around a ring in front of 

judges.  

                                         



In order to get ready for the show, the children will have to clean the pigs, clip the 

pigs’ hair to give definition to their muscle.  

           

 



They will have to gather up all of the supplies such as the shavings used for bedding, 

registration papers to give to the fair officials, water pan, soap and scrub brush used to 

wash the pigs, towels used to dry off the pigs, pocket brush used to brush off pigs’ back 

and legs of shavings. Also gathered up is a cane used to guide pigs, and a feed pan.  

 



In 6 weeks the children will show their two Yorkshire cross gilts at the 

Bridgewater Country Fair and then continue their summer showing at ten more 

fairs. 

 
 

 



 Tyler and Bobby win many ribbons and trophies for their pigs placing the best 

pigs in their class. The gilts will be sold at the end of the summer to be processed 

for meat.                                                                  

                                               



The pigs will leave on a trailer to go to market. There they will be processed. The 

meat will be sent back after a week or two to the grocery store or Farmer Frank’s 

farm and put into his freezer to have for dinner on another night.                                        

 



Most farm raised animals are born and raised to be the world’s food consumed 

by people every day. Without those farmers we wouldn’t have meat to eat.   

                               



Words to know: 

Anemic: Lack of iron in the blood 

Consumed: Another word to describe eating something 

Deficiencies: Lack of certain nutrients in their system  

Gilts: Female pigs under 1 year of age  

Iodine Solution: Mixture of iodine in alcohol applied to wounds 

Iron shot: Shot’s given to administer iron into the blood so that the pigs don’t become anemic 

Litter: The group of young pigs  

Needle Teeth: Teeth that are removed that if not, would become tusks later in life  



Notched ears: V-shaped cut in the ear used as the animals Identification number 

Officials: The people who sign each child and their animal.  

Processed: The final harvest of an animal for its meat products 

Show: An event where children of all ages come together to compete and show off their animal to judges.  

Teat: A nipple of the mammary gland of a female mammal, from which milk is sucked out by the young 

Tusks: Large modified teeth used for fighting 

Umbilical cords: Flexible cord that connects the unborn piglets to their mothers 

Weaned: When young animal gets to a certain age and is taken off of milk and put onto grain 

Yorkshire: Breed of white colored pigs 

4-H club: Agricultural organization that promotes “learning by doing” 


