
Hog Cut Sheet 
(Select one of the following)

Half Hog Whole Hog 
Animal I.D./Tag: Slaughter Date: 

Label Type 
 (Select one of the following)

Custom- 
Not For Sale 

Generic-USDA 
For Sale 

Private-USDA 
For Sale  

(Producer provides label) 
Producer Customer 

Name: Name: 
Address: Address: 
City, State, Zip: City, State, Zip 
Phone: Phone: 
Email: Email: 

Shoulder 
Whole Pork Shoulder If you choose whole shoulder move on to the next 

section. 
Select one from each of the following columns: 

Boston Butt Pork Picnic Roast 
2 lbs. 3 lbs. 4 lbs. Whole 2 lbs. 3 lbs. 4 lbs. Whole 

Pork Steak Pork Picnic Steak 
½ ¾ 1 1¼ 1½ 2 ½ ¾ 1 1 ¼ 1 ½ 2 

Middle 
Fresh Pork Jowl Whole Half Sliced 

        Thick           Thin 

 Fresh Pork Belly   Smoked Bacon Whole Half Sliced 

Boneless Pork Loin Bone-In Pork Chop 
2 lbs. 3 lbs. 4 lbs. ½ ¾ 1 1 ¼ 1½ 2 

Boneless Pork Chop 
½ ¾ 1 1¼ 1½ 2 

Pork Tenderloin Only available with Boneless Pork Loin options. 
Baby-Back Ribs Only available with Boneless Pork Loin options. 

Smoked bacon additional $3.50 lb weight before smoking 

Select one of the following: 
Spare Ribs Whole Half 

        Thick           Thin



Finer Processing 
(Choose one of the following per hog) 

Select Packaging Size Select seasoning from below: 
1 lbs. 1.5 lbs. 2 lbs. 5 lbs. Fresh Ground Pork 

Mild Breakfast Sausage 
HOT Breakfast Sausage 
Mild Breakfast Sausage (No MSG) 
HOT Breakfast Sausage (No MSG) 
Bratwurst 
Andouille 
Chorizo 
Sweet Italian 
Mild Italian 
HOT Italian 

Finer Processing options from here down will have an 
additional $1.00/lbs. fee on packaged weight. 

4 oz. link _____ per pack. 
2 oz. patty _____ per pack 

4 oz. patty _____ per pack 

6 oz. patty _____ per pack 

8 oz. patty _____ per pack 
Stew Meat 1 lbs. 1.5 lbs. 2 lbs. 5 lbs. 

Offal 
Pork Bones 2" 4" 6" 

Pork Neck Bones Cut Whole 
Offal options from here down will have an additional $1.00/lbs. fee on packaged weight. 
Pork Heart (1 pieces per hog) 1/pack 

Pork Kidney (1 pieces per hog) 2/pack 
Pork Liver Sliced Quartered Half Whole 

Received By:___________________________________________________________________________ 

Ham 
Whole Fresh Ham If you choose whole ham move on to the next section. 

Select one of the following: (cut from the remaining portion from the round section) 
Pork Cutlets 2/pack       4/pack 

Center-Cut Ham Roast 2 lbs. 3 lbs. 4 lbs. 
Center- Cut Ham Steak ½ ¾ 1 

Special Requests
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