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CUT

COST PER SERVING GUIDE FOR PORK

SERVING per
LB.

Chops (center or rib) 4.
Spareribs 1-1/3
Roastjloin or rib) 2-1/2
Boston Butt, bone-in 3
Blade steak (shoulder) 3

Picnic, bone-in
Hun, fully-cooked,

bone-in 3-1/2
Boneless, canned 4
Center slice 5

Wilson Appointed Market

E PH RATA 733 2283

Administrator of Order 2
The appointment of Thomas A.

Wilson as market administrator
of theNew York-New Jersey Milk
Marketing Area was announced
recently. He succeeds Dr. Anson
J. Pollard who retires June 30.
Dr. Pollard had been appointed
market administrator of Order 2
in September 1965 succeedingDr.
C. J. Blandford.

The appointment of Wilson,
effective July 1, was made jointly
by the Agricultural Marketing
Service, U. S. Department of
Agriculture, the New York State
Department of Agriculture and
Markets and the New Jersey
Division of Dairy Industry.
Wilson joined the staff of the
market administrator in Sep-
tember 1958 as an economist. In
1966 he was appointed assistant
to the market administrator and
promoted to assistant market
administrator in 1970. He was

approved by the USDA, New
York State Department of
Agriculture and Markets and
New Jersey Division of Dairy
Industry in June 1970 to function
as acting market administrator.

Wilson’s interests in the dairy
industry originated while
working on his parents’ dairy
farm. He graduatedin 1955with a
B.S. degree in Dairy Technology
and was awarded the Master of
Science in Agricultural
Economics in March 1957, both
from Ohio State University.
Presently he is completing the

Lancaster Farming, Saturday, June 23,1973

Cost per Pound Guide For Buying Pork
Cost per pound is not a true guide to the best pork buy because some cuts have more

bone and fat loss than others. A better way to compare meat values is on a cost-per-serving
basis A serving is 2-Vz to 3-Vz ounces of cooked boneless meat.

PRICE PER LB.

39 49 59 69 79 89 99 109 119 129 139 149
COST PER SERVING

15 17 20 22 25 27 30 32 35 37
30 36 45 52 59 67 74 82 89 97 104 112

24 28 32 36 40 44 48 52 56 60
13 16 20 23 26 30 33 36 40 43 46 49
13 16 20 23 26 30 33 36 40 43 46 49

20 25 30 35 40 45 50 55 60 65 70 75

14 17 20 23 25 28 31 34 37 40 43
12- 14 16 18 20 22 24 26 28 30

14 16 18 20 22 24 26 28 30

EXAMPLE: Using the chart, assume that center cut chops are selling at $1.49 per pound,
sparenbs at $.59 per pound; and blade steaks at $1.19 per pound. Which is the more
economical buy? Reading the table under price per pound, the column shows center cut
chops 37 cents per serving; sparenbs 45 cents per serving; and blade steaks 40 cents per
serving. Price per pound is not a true guide to the best buy.

requirements for a doctorate
degree at Cornell University.

Prior to his appointment as an
economist with the New York
milk order, Wilson was ad-
ministrative assistant with the
Ohio Dairy Products Association
in Columbus, Ohio. He also spent
some time as an instructor in
Agricultural Economics at Ohio
State University.

Cold Flower
Edelweiss is a perennial

plant found at high altitudes
in the mountains of Europe.
Asia and South America. Its
white, woolly leaves seem to
protect the plant by prevent-
ing an excessive loss of
moisture
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