HOG CUT SHEET   Producer____________________   No. of Animals ___   Date __________[image: Silhouette di maiale Immagine gratis - Public Domain Pictures]
Name as appears on label ____________________________________     Phone Number ______________________________
Tag Number _________          WHOLE     HALF          Picked up by _________________________ 
                                      Trackside Staff Info Below Customers Move On To Chops Section
☐ USDA($60 kill fee, $1.00 per pound hanging weight)   ☐ Custom($45 kill fee, $0.95 per pound hanging weight)
Trackside Lot Number __________     Live Weight ________     Hang Weight ________


GROUND/SAUSAGE - Choose One (Any additional choices are a $15 fee each, Sausage comes in 25lb increments Per Flavor)
☐ No Spices            ☐ Mild            ☐ Medium            ☐ Hot            ☐ Extra Hot            ☐ Extra Sage            ☐ Maple            ☐ Chorizo            ☐ Mild Italian            ☐ Sweet Italian             ☐ Spicy Italian            
☐ Sweet Heat     ☐ Blueberry ($1/lb)     ☐ Blueberry Maple ($1/lb)
Specialty Grinds (Made at an Additional Fee Comes in 25lbs Increments Per Flavor)
☐ Sausage Brat: write flavor from above____________________ ($2.70/lb)       
☐Regular Brat($2.78/Lb)          ☐Pineapple Teriyaki($4.18/LB)          ☐ Mango/Habanero($3.51/lb)                ☐ Cheddar Jalapeno($3.70/lb)                      ☐ Cheddar($3.52/lb)                        ☐ Jalapeno ($3.17/lb)           ☐ Swiss: Regular with garlic and onion($2.87/LB)
If Requesting Multiple Sausage Flavors, Please Provide a Numbered List Below in Your Preferred Order. If There Is Insufficient Trim to Complete Your List, We Will Make as Many as Possible:               
                          
  Fat  -     ☐ Yes      ☐ No                       If Yes, would you like it rendered for $5/lb Finished Weight      ☐ Yes      ☐ No

[bookmark: OLE_LINK11]  ORGAN MEAT  -     ☐ Heart     ☐ Neck Bones     ☐ Liver 

BOSTON BUTT -     ☐Whole     ☐Roast     ☐Cured & Smoked (Cottage Bacon) ($1.99/lb) – Sliced or Whole      
☐Ground          
Roast Size (If Getting Any)- __________LBS
HOCKS -     ☐ Fresh     ☐ Cured & Smoked ($1.99/lb)     ☐ Ground
RIBS -      Spare - ☐ Whole Rack      ☐ Half Rack      ☐ Ground  
If Chops are not Bone-In  Babyback - ☐ Whole Rack      ☐ Half Rack     ☐ Ground  
PICNIC HAM -     ☐ Fresh – Whole or Half or Sliced     ☐ Ground                         
☐ Cured & Smoked ($1.99/lb) – Sliced ($10) or Half or Whole      

CHOPS – Select Only One     ☐ Boneless Chops     ☐ Cutlets (Tenderized Once)     ☐ Bone-In Chops     
☐ Boneless Roast     ☐ Bone-In Roast
CHOP THICKNESS _______ INCHES     CHOPS PER PACKAGE _______     
Roast Size (If Getting Any)- __________LBS


BELLY (BACON) – Select Only One     ☐ Fresh – Sliced or Whole      
☐ Cured & Smoked ($1.99/lb) – Sliced or Whole     
☐ Nitrate Free Cure & Smoked ($3.50/Lb) – Sliced or Whole     ☐ Ground
JOWL – Select Only One     ☐ Fresh- Sliced or Whole      
☐ Cured & Smoked ($1.99/lb) – Sliced or Whole 
☐ Nitrate Free Cure & Smoked ($3.50/Lb) – Sliced or Whole     ☐ Ground
HAM – Select Only One    ☐ Fresh – Whole or Roast or Boneless Steaks or Cutlets (Tenderized Once)   
☐ Cured & Smoked ($1.99/LB)- Sliced ($10) or Roast or Whole     ☐Ground
Roast Size (If Getting Any)- __________LBS

 
Please note that deviations and or additions to this cutsheet may result in error and may be subject to additional charges
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