
Everything but the oink!
Every part of a pig can be used—either as delicious, nutritious pork or 
helping to create 180+ different products! Here are a few:

Crayons: fatty acids help 
to harden them 

Marshmallows: 
gelatin acts as a  
thickener

Dog treats: snouts are 
baked or smoked

Beer: gelatin 
makes the drink 
clear 

Fabric softener: fatty 
acids give it colour 

Toothpaste: glycerin adds 
texture 

Bone china: bones 
make dishes more 
durable

Heart valves: used in 
transplants for humans

Chewing gum: stearic acid 
used as a softener 

Cheese: pepsin is 
used to coagulate it 

Fertilizer: from  
manure, blood, or bone 
meal 

Insulin: pig insulin 
helps diabetics

Baked goods: 
amylase used 
to activate 
yeast

Soap: fatty acids 
help it  
harden

Electricity:  
manure is 
used as fuel

Deodorant: stearic acid is 
used as a stabilizer

For more information,  
visit ontariopork.on.ca



Kid-approved pork recipes
Pork contains nutrients that help build and maintain a healthy body:  
6 essential vitamins, 4 important minerals, protein, and energy. Try these 
yummy pork recipes with your family—sure to please kids of all ages!

Ingredients
1 lb (500 g) Ontario pork tenderloin/loin centre chops 
1/2 cup (125 mL) orange marmalade/apricot jam
2 Tbsp (30 mL) soy sauce
1/2 tsp (2 mL) ground ginger
1/4 tsp (1 mL) garlic powder
1-1/2 cups (375 mL) corn flakes
Cooking spray

Cooking Instructions
1.  Cut pork into small chunks. In a large sealable 

plastic bag, combine marmalade or jam, soy sauce, 
ginger, garlic, and the pork pieces.

2.  Gently massage the bag and refrigerate for 1 hour 
or more. In a separate sealable plastic bag, add corn 
flakes; close top and crush until fine crumbs form 
(kids love to help with this task!).

 

Yield: Serves 4 | Prep Time: 5 min (plus marinating) | Cooking Time: 20-25 min 

For more great recipes,  
visit ontariopork.on.ca

Yield: Serves 6 | Prep Time: 5 min | Cooking Time: 8 to 10 hours (in slow cooker) 

Ingredients
1 Ontario pork shoulder
1 medium onion, chopped
16 fl oz (500 mL) root beer (not diet)
2 cups (500 mL) your favourite BBQ sauce
6 Kaiser or hamburger buns, split and lightly toasted

Cooking Instructions
1.  Place pork and onion in a slow cooker. Pour root beer 

over pork, cover and cook on LOW until well cooked 
and pork shreds easily (8-10 hrs or 4-5 hrs on HIGH).

2.  Drain well and discard extra root beer. 

3.  Shred pork using 2 forks (under adult supervision, 
kids love to help with this task!). Stir in BBQ sauce.

4. Serve on buns with coleslaw.

3.  Preheat oven to 400 °F (200 °C). Remove pork from  
marinade (discard excess marinade). 

4.  Coat pork in cereal crumbs. Place on foil-lined baking tray 
coated with cooking spray. Bake for 10 min, turn over and 
bake another 10-15 min or until no pink remains. 

5. Serve with plum sauce/ranch dip, and raw veggies.

Pork nuggets

Root beer pulled pork 


