The Kunekune Are Coming!

Potbellied pigsmove over; the Kunekuneare
coming!

With afaceonly amother or piglover could
appreciate and hair thick and long like the
coat of a dog, these New Zealand pigs are
truly unique. They are aso very expensive,
as befits a breed that was nearly extinct 20
years ago and today numbers only about
2,500 worldwide.

Kunekune breeder K atie Rigbee hastasted
Kunekune pork at anative Maori cookout and
declares it delicious. At $10,000 a breeding
pair or $1,500 for a piglet, however, she
doesn't advise including the rare animals on
your menu anytime soon.

“The bulk of the animals are in New
Zealand, athough the United Kingdom has
quite a few breeders and pet owners,” says
Rigbee. “There are 300 or lessin the U.S.”

Kunekune, which means short and fat in
Maori, rangein sizefrom 100 Ibs. to 200 I bs.
when full grown. Unlikethe commercial hog
of today, which has been bred for leanness,
the show quality Kunekune is described by
Rigbee as being “unhealthy” fat.

Turned outside, the pigsdon’t root and dig
like most pig breeds, but fatten on grass and
have been used to control orchard grass. The
average litter sizeis 4 to 6 piglets, although
Rigbeehasdelivered onelitter of 12. Thepigs
don’t breed true to a single color. A single
litter can include pigs that are orange with
black polkadots, black with whiteand brown
spots, creamy white or black with mahogany
stripes.

Rigbee is founder of the original registry
for the pigs and was the first importer of the
animals to the U.S. Initially, she brought in
four boarsand 12 sows. In 1999, she brought
inan additional four boars. Righee’sbreeding
stock represents a cross section of available
breeding stock in New Zealand and has been
the source stock for most Kunekune in the
U.S. today.

The limited available blood lines makes a
careful breeding program necessary to
prevent problem genes from cropping up.
Currently, Rigbeeisworking with lowa State
University on a breeding program to
eliminate a strain of porcine stress that has
shown up. Sheisalso working on asoftware
databasethat will hold al the genetic records
of the Kunekune.

Rigbee warns prospective buyersto check
registration records carefully for possible
inbreeding. Registry membersagreeto follow
guidelines. Neutering of all but the best
pigletsisencouraged, and abreed- widefloor
priceisrequired.

Interest intheanimalsishigh, saysRigbee.
“1 have had inquiries from Scandinavia,
Canada, South Africa and elsewhere,” she
adds. “They are everything we hoped the
potbellied pig would be.”

While the potbellied has earned a
reputation as a household pet, Rigbee warns
that it tends to become aggressive if not
properly handled and fed. Sheinsiststhat the
Kunekuneismuch morefriendly, without any
aggressive traits.

Rigbee currently owns47 Kunekune along
with potbellied pigs, South Pacific Nesting
Pigs, and Captain Cooker pigs. She has
authored two books on the nutrition and care
of pet pigs.

A cheerleader for pet pigs, Rigbee won't
sell hers to just anybody. She insists on
knowing what the zoning isfor aprospective
owner. “I won't place a pig with someone
who is going to be a backyard breeder or a
closet pig owner,” she says. “If | can’t find
good homes for them, I’'ve decided that
they’ll stay here.”

Contact: FARM SHOW Followup, Katie
Rigbee - 1269 3100 Ave., Abilene, Kansas
67410 (ph 785 598-2434; E-mail:
raregene@oz-online.net).

Milk Bottle Collecting An
Offshoot Of Dairy Career

Pete Birchard's extensive antique milk bottle
collection represents a big part of his own
history. The Meshoppin, Penn., man has
1,400 designer bottles plusavariety of other
dairy antiques that represent amost all the
dairiesin Northeast Pennsylvania and many
in southern New York.

He started collecting whileworking in the
dairy industry for 28 years. He retired in
1985.

“We delivered milk directly from afarm-
based dairy to a store. The milk was so
creamy that customers could scoop off the
cream for their coffee or to make butter and
till enjoy a fresh glass of milk,” Birchard
says. “Many farmers made their living
bottling their own milk inthe sameway, using
glassbottlesand delivering themto storesand
homes.”

At that time, people paid a deposit on the
heavy glass bottles and returned them to the
store once they were emptied.

Birchard findsbottles at yard sales, antique
shops, and over the Internet. He doesn’t sell
any of the bottles he has accumulated, but
will trade with other collectors who have
something he wants.

Birchard's oldest bottle isan 1889 model,
originating from a Binghamton, N.Y. dairy.
Theglassisadeep purplish color and hasno
logo painted on it. He's also got some

Lancaster area bottles that are uniquely
shaped and have faces molded right into the
glass.

Besides the bottles, he has also collected
many milk cans, signs, some of the first
cottage cheese containers, antique milk crates
and small coolers.

Birchard isbuilding anew garage that will
have a specia 12-ft. by 24-ft. bottle room at
the back of it to display his collection. He
says that the collection will likely continue
to grow, so if he runs out of room again, he
can always move the room partition further
back into his garage.

He occasionally displays a small portion
of hisbottlesat variouseventsand isdiligent
at keeping his entire collection shiny and
dust-free.

“1 never tire of looking at them and it'sa
constant challenge to see if | can find even
better bottles to add to the collection,”
Birchard says. “1 remember being aboy and
using old milk bottles asbb-guntargets. Who
would have thought that | would one day fill
an entire room with apiece of dairy industry
history.”

Contact: FARM SHOW Followup, Pete
Birchard, Rd. #2, Box 1930, Meshoppin,
Penn. 18630 (ph 570 833-0240).

various events.
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Smoker Built Out Of Refrigerator

Used refrigerators make great smokers for
meat and fish, says Dave Wessling, Breese,
1. He installed a conventional flue pipe
through the top of the cabinet and cut an
intakeholefor fresh air inthelower left side.

To create heat and smoke, heusesasimple
electric hot plate with a metal pan on top to
hold wood chips. Asthe chips heat up, they
produce plenty of smoke.

Wessling mounted a thermostat on the
outside of the refrigerator to control the
temperature inside. He notes that because
the refrigerator cabinet is so well insulated,
it does a good job retaining heat.

Contact: [ 4
FARM SHow & =
Followup, Dave -
Wessling, 106
N. Second, |
Breese, 1"
62230 (ph 618
526-4953).

To create heat and smoké, Wesslingusesa
simple electric hot plate with a metal pan
on top to hold wood chips.
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