
How to Render Lard in a Slow Cooker
yield: 4-5 QUARTS prep time: 1 HOUR render  time: 5-8 HOURS total time: 6-9 HOURS

INGREDIENTS
★ Rural Roots Ranch Pasture Pork fat

EQUIPMENT
● 6 quart slow cooker
● wooden spoon
● jar funnel
● fine mesh sieve, small bottle size & larger
● Colendar
● 4-6 quart mason jars, 1/2, pint, or quart
● 6 qt yielded 4 quarts lard
● 8 cup glass measuring bowl
● 20+ cup large heat safe bowl

DIRECTIONS
1. Grind your pork fat or cut into ½ inch pieces but no larger than 1 inch. (If your fat is

slightly frozen this is much easier).

If there is any skin or meat in the lard, you’ll want to cut as much out as you can.  You
want lard that is snow white in color and has little to no pork flavor. Leaving these bits
could discolor your lard and make it smell/taste like bacon.

2. Put the ground or cut fat into the slow cooker with the temperature  set to low. Add about
¼ inch of water to the bottom of your crock pot to keep the fat from burning until it begins
to melt. Don’t worry!  This water will evaporate out.

Leave the lid off to allow the moisture to evaporate off.

3. Depending on your slow cooker the rendering process will take roughly 6 to 10 hours.

4. Within the first couple hours the lard will begin to melt, at this point make sure to gently
stir the fat occasionally, breaking up any chunks into small pieces with a wooden spoon.

The slower, gentler you stir the fat, the more neutral in flavor and smell it will be. Stirring
the fat pieces allows the fat to melt evenly.



5. When the liquid fat turns clear and no longer has a cloudy appearance, the fat has
rendered down. This could take anywhere from 5-8 hours depending on your crockpot’s
size, temperature settings, and how much fat you placed in the crock.

6. Turn the crockpot off.  Let it sit about 20 minutes to cool.

7. Carefully strain the lard with the colander into a large, heat-proof bowl. Do NOT use
plastic — it may melt! (In the pictures, I use my heavy duty Tupperware bowl and it
works great!)

The bits of pork fat you have left are called the cracklins. Because the ground fat is so
small, you may not have cracklins leftover.

8. Next, strain the liquid lard again using the larger fine mesh sieve into an 8 cup glass
measuring cup, such as a Pyrex.

9. Now, Place another small fine mesh sieve on your jars.  It may be helpful to use a funnel
depending on the size of the opening of your jar.

10. Slowly and carefully, strain the lard from the large glass measuring cup into your glass
jars leaving 1-inch of headspace in your jar.

At this point you should have strained your lard a total of three times.

11. DO NOT put the lids on!  Simply place a towel or paper towel over the tops of the jars
and allow the jars to sit and cool until the lard has solidified. If you put the lids on the
jars, you will trap in moisture which will make your lard spoil. If your house is very warm,
the lard may not totally solidify. That’s ok. Just make sure it’s cool before storing.

12. Clean the rim well, using a dish towel dipped in distilled white vinegar to kill any bacteria
and allow for a clean tight seal.

Storing Your Lard

Well-strained lard that has no bits of perishable fat remaining in it is shelf-stable. You can store it
in a pantry, cool basement, root cellar, or in your kitchen cabinets without refrigeration.

Lard is still susceptible to rancidity due to exposure to air and light.

For best storage, I recommend storing in the refrigerator, or at least in a dark, cool place.

In the refrigerator where it will last virtually forever. Lard in the freezer will last for ages!!

You can also pressure can it with 10 pounds of pressure for 100-120 minutes.



TIPS
★ Rendering pork fat correctly ensures the lard does not contain a pork-like taste.

★ Rendering lard slowly and evenly without over cooking it will create a clean, white color
lard.

★ Lard which is yellow in color is safe to eat; it just does not look as pretty and may have a
strong pork flavor. Use this for frying.

★ If you find a small amount of brown meat particles at the bottom of your jar, use
cheesecloth or a paper coffee filter in your small mesh sieve and strain again.

★ If all the water was not evaporated out or small bits of fat remain, black mold can grow in
areas underneath, around the sides, or on top where water may have been trapped. If
black mold appears, throw it out.

How to Make/Use the Cracklings

Place your leftover lard bits that did not render down in a frying pan.

Fry them until they are crispy brown.

BE CAREFUL!

You’ll learn why they are called cracklings!  Hot lard cracks and pops everywhere.  I would make
sure to wear long sleeves.

Use the cracklings as breadcrumbs on your salad, use them in place of breadcrumbs for coating
your meat or add them into your favorite cornbread recipe.

Think of them as an alternative to bacon bits! Great for topping salads and vegetables.

Store in the fridge until needed, then heat, crisp, and season with salt.


