
Live Stock Provider: ________________  Buyer: _________________
Email: ____________________       Phone: ________________
Address: ________________________________________________

Tracking#:           
Today's Date:     
Drop Off Date:   
Pick Up Date:    

__________
__________
__________
__________

Hanging Weight/Your %:  __________

Whole ______   1/2 ______  1/4  ______  Front/Hind   Processing: __________
Liver: Yes / No                         Heart: Yes / No                         Tongue: Yes / No Slaughter/Rendering: __________

Beef:

Soup Bones: Yes / No      Spare Ribs: Yes / No   Short Ribs: Yes / No   _______________ __________

Steaks:  #/pack ______  Thickness: ______   Brisket: ____ _______________ __________

T-Bones or Filet/NY Strip: ___  Sirloin: ___  Sirloin Tip: ______  Stew Meat #lbs. ______ _______________ __________

  Ribeye Or Club: ____  Skirt:___  Flank:____ Minute:___#lbs   Round:____  _______________ __________

Ground: Pack Size ______  % ______     Patties:  4oz/5oz   % ______ _______________ __________

All cured products have 10# minimum, also please allow more time for processing! _______________ __________

     Sticks:  ______#lbs.  Flavor:____         Summer Sausage: ______ #lbs. Flavor:_____       _______________ __________
     Jerky:_____ #lbs.      Dried Beef:  _____ #lbs.  Ring Bologna: ____#lbs.   _______________ __________

NOTES : Hanging Weight/Your %:  __________
Processing: __________
Slaughter/Rendering: __________
Pork:

Whole ______   1/2 ______    _______________ __________

Liver: Yes / No                         Heart: Yes / No                         Tongue: Yes / No _______________ __________

Ham: Cure ___  Fresh ___  Steaks ____Thickness_____  Roasts ____ Bone In: Yes / No _______________ __________

Shoulder: Cure ______  Fresh ______  Roasts ______  Bone In: Yes / No _______________ __________

Sides: Cure ______  Fresh ______  Bacon ______ _______________ __________

Loin: Cure ______  Fresh ______  Chops ______  #/pkg. ______  Thickness: ______  _______________ __________

Ribs: Spare _____ Babyback _____      Shanks: Cure _____  Fresh _____  Grind _____  _______________ __________

Ground: (All Trim to equal 100% - Choose ONLY 2 choices per 1/2 Hog) _______________ __________

Unseasoned: Pack Size ______ % ______        Patties: #/pack ______ %______ _______________ __________

Seasoned: Pack Size _____ % _____    Breakfast ___ Med ___ Spicy ___ Italian ___   _______________ __________

Seas. Patties: 4pp-Sliders/ 4oz  % ___Breakfast __ Med __ Spicy __ Italian ___ Brat____  _______________ __________

Seas. Links: 8pp/12pp ______ % ____ Breakfast ___ Med ___ Spicy ___ Italian ___ _______________ __________
Brats:  4pp / 6pp % ____ _______________ __________

NOTES: TOTAL: __________

10 day Storage Fee: __________
                Take Home Weight:_______             Tray Total _______ FINAL TOTAL:     __________

 $25per week storage fee will be added to your total 10 days after you have been contacted for pick up.  Unless prior arrangements have been made. 

BEEF

PORK

Roast: #lbs./ea. ______  Variety Roast:_____ (specify in notes for specific roasts)


















