I didn’t realize we were a family of butchers.

We always did home butchering, so thought
every family did their own butchering of cattle
and hogs.

Almost every family that raised chickens in the
1950s and now butchered their own birds.

But upon reflection, | cannot recall a single
neighboring farm that did home butchering
and meat processing. | am sure there were
some that did, no one comes to mind.

Photos on this page.

TOP. John, Pa, and a sliver of Jim. Using a
rope trick to roll a hog in scalding water.
CENTER. Pa, using a dull knife to scrape the
pig clean. About 1971. This hog was roasted
overnight in a pit, for a Barthel, Miller,
VonBank party at Snake River Farm, (SRF).
BOTTOM. Jim, Tom, and part of a sister,
making sausage in our basement. Grandma
Lena supervised. She had me boil the whole
head use all the soft material for blood and
liver sausage. Winter 1963.

We butcher at home because our Grandfather
Albert Barthel was a professional butcher.

| was surprised when | realized that connection.
| wrote the following in story about Albert and
Lena’s farm.

“Albert was an expert butcher. He worked at
least seasonally in Leonard Kasper's butcher
shop in Albertville. Leonard was Lena’s uncle.
Albert’s hog barn had a huge cast iron cauldron
for scalding whole hogs.

The cauldron was raised off the floor so a wood
fire could heat the water. It was skirted with
metal panels that connected to stove pipes that
ran the smoke to the brick chimney. There was a
chain hoist on a track for lifting pigs from the
cement and dipping them into the scalding
water.

In the early 1950s | was part of a crew that in the
Fall converted five or six pigs into sausage.

The hogs were stunned, one at a time by Al with
a 22. The blood collected in pan for blood
sausage. Then the carcass was lowered into the
cauldron so we could scrape the hair off. Next




the carcasses were opened and
disemboweled. The small intestines were
cleaned with water from a garden hose and
scraped on a smooth board with dull knives.
They were later used as sausage casings. The
livers were used for liver sausage. The heads
were removed and boiled in large pots. All the
soft material, including the boiled heart and
tongues, was putin the blood and liver
sausage.”

Photos on this page.

TOP. Butchering a pig at SRF. Circa 1995.
Tom, Terry, Hog, Joseph, Nicholas, Nathan,
Marcus, Vicky, Bridget, Marvin.

CENTER. Beautiful bison carcass. Circa 2005.
Snake River Farm.

BOTTOM. Jesse’s Deluxe Bucher Shop. 2025.

| do not recall ever butchering cattle at the Albertville
farm.

| have early (1950ish) memories of Pa slaughtering cattle
in the garage stall attached to the granary.

His brothers helped butcher up until the mid-1950s,
thereafter John and | were big enough to help.

In the early years, when we were too little help, Pa let us
watch from the above.

We only had a 22 rifle in those days, and sometimes it
was hard to find a single bullet.

Twice a bullet could not be found. That did not slow Pa
down much.

Once a medium weight maul was handiest, and the
other time a splitting axe was within reach.

The first was a mature bull.

Pa simply held the bull with a
short lead rope in his left hand
and buried the maul in the bull’s
skull with a swing of his right
arm. The animal was instantly
dead.

| believe Pa started butchering
his own cattle in the 1940s just
as my brothers and I did a
generation later.

| think Pa’s family ceased
butchering large numbers of
hogs (5 or 6) by the mid-1950s.




At about that time, we started butchering hogs at our
farm.

| was little then so one of my jobs to collect the pig’s
blood in a small pan with a handle.

We made one or more galvanized wash tubs of
sausage each winter.

Mom stored the wash tub outside as long as the
lasted.

TOP and BELOW.

Jesse’s deluxe smoke house.

Our Grandpa Albert Barthel had a similar smoke
house in design and size.

ABOVE

RIGHT
CENTER.
Jimin his
butcher shop.
2025.

RIGHT.

Mike in his
butcher shop
with Michelle,
granddaughter,
and Steve.




Jeremy, Travis, Jm.
Making sausage. 2025.
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Steve, Mike. Cutting pork. |
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Gail grinding enison and pork. 1993. Cuttihg ork at Jesse and Lynelle’s. 2025.



| 'Katrlna, Jeremy, Ella, uan, Jim. 2024 .. Jesse's meat proceséing equipment.
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Tom, Jesse, Andrew, Ernie, l_)avi-d,

| BN




