Pork Butt Defined
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Despite the name, pork butt does not come from the rear end of the hog--it is cut from the shoulder.
The pork shoulder weighs 12-18 pounds and consists of two portions: the butt, which is the upper portion of the shoulder, and the picnic, which is the lower portion.
The whole pork butt is a rectangular roast weighing 6-10 pounds and containing a portion of the shoulder blade bone. It is sold bone-in or boneless; if boneless, a whole roast may be cut into half portions.
The whole picnic weighs 6-9 pounds. It contains a portion of the foreleg and is usually sold with some skin attached. The picnic is sometimes cut into an upper arm portion (the meatier portion, usually sold skinless) and the lower foreleg portion (containing more bone, skin, and connective tissue).
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Whole pork butt
                                   Whole pork picnic



Other Names For Pork Butt
Pork butt is also known by the following names, or some combination thereof:
· Boston shoulder roast
· Boston roast
· Boston butt
· Shoulder butt
· Shoulder blade roast
