
Pork Instructions

Name: _______________________________ Phone Number: ______________________
Pork Originated From: _______________________________________
Hams: (circle one)          Cured          Fresh          Grind

● Left Whole         Cut in ½         All Slices        Cut in ½ with Center Slices
# of Slices per package: _____________

Shoulder:

● Picnic Portion: (circle one)          Cured          Fresh          Grind
Size of Roast (lbs.): _____________

● Butt Portion: (circle one)          Cured          Fresh          Grind
Size of Roast (lbs.): _____________

Pork Loin:

● Pork Chops: (circle one)          Bone-in          Boneless
Thickness:__________   Chops per package:___________

● Loin Roast: (circle one) )          Bone-in          Boneless
Size of Roast (lbs.): __________

● Baby Back Ribs: (circle one)    Keep           Grind
**Chops & Loin Roasts MUST be boneless to keep baby backs**

Bacon: (circle one)          Cured          Fresh
Sliced? (circle one)          Yes          No

Spare Ribs: (circle one)          Keep          Grind

Sausage:       Regular          Sage          Maple          Applewurst          Kielbasa          Chorizo

No Seasoning         Hot Italian          Sweet Italian         Mild Italian          Andouille

Circle One:      Rope 1lb Packs        Loose 1lb Packs        Patties


