
Name Box Location

Phone Date # of Boxes

Tag/Weight Days to Hang Who Boxed

Made Boxed

Loin Loin Roast Whole or Cut in Half B/W and stuffed Per Pack

Pork Chop Bone-In or Boneless Thickness Per Pack

Tenderloin Whole Tenderloin Tenderized B/W and stuffed Per Pack

Shoulder Shoulder Steak Thickness Per Pack

Pork Butt Roast Pounds Football  or  Flat Per Pack

Country Style Ribs Per Pack

Cutlets Ounces Per Pack

Bacon Smoked/Cured Bacon

Raw Pork Belly Whole Sliced Per Pack

Hams Smoked/Cured Hams

Raw Ham Steaks Thickness Per Pack

Raw Whole Ham Cut in Half Per Pack

Roasts Pounds Football    or    Flat Per Pack

Cutlets Ounces Per Pack

Ribs Spare Rib Rack Whole Cut in Half

Trim (Assign Balance) Ground Pork Per Pack

Pan Sausage Spicy      Total # Regular     Total # Per Pack

Chorizo

Bratwurst Total #

Fresh Sausage Regular      Total # Cheese     Total # Jal/Chz      Total #

Smokehouse Items

Deposit Cold Storage

Paid Amount Divide at Boxing

Signature:

Please sign saying that you agree with the cuts as discussed on this card and have read our policies

Domestic Hog Processing

Total #

$5 X # of boxes X # of days

$25 X # of ways

See Smokehouse Card

All Balance      or      Max Pounds

Make Smokehouse Items Keep Offals

See Smokehouse Card

See Smokehouse Card

$200


