Pork Cutting Instructions Employee Name:

Quantity _ Uninspected O R e e
Producer Customer__ o Contact #
Drop-off Date Production date Weight kgs/lbs
Allergies YESor NO  Type of Allergy:
FRESH CUTS
Shoulder Roast [ . Shoulder Steak [ | Other: 11
Bone in Chops [ Boneless Chop;_ O L Other: T
Spare Ribs ] Back Ribs 3| sSRrRibs O
Side Pork Cut [ Slab O | RindOn OO Rind Off [
Pork Hocks [} Whole O | Cut [ Size inches
| Leg Roast O Leg Steaks 1 | Cutlets [O Schnitzel
Offalls
. ™ )
Dog bones [] Total Amount: | SO VAR S = W H
Heart [J Liver OJ | Tongue O | lard O ! Head O J
. e e - NI
Smoked Products tbs/kgs
Bone in Skin on Ham [J | Whole O [ cutinOy% Ou : Ham steaks [ Smoked Hocks [J
Smoked Porkchops [J | Back Bacon [ | Sliced 0O | Whole [}
Bacon Sliced O | slab 00 | Rindon O | Rind Off a
Different Flavors Bacon: | : 'i |
o “
Steak Thickness: Y.inch [ {%inch O linch (1 # steaks per package |
i i
i !
Roast Size (Ibs) ibs ' Slicing Thickness | Thin 00 Medium O Thick O inches |
Ground 1bsCl | 1.51bs [J 21bs O Other: | Add % Beef ‘
Patties [ Seasoned [1 | Unseasoned L[] LBreakfast O ‘
Jerky Notes:
Ibs of
Ibs of
Sausage (min 25ibs)
Ibs of Smoked Fresh %Beef
Ibs of Smoked Fresh %Beef
‘Ibs of Smoked Fresh %Beef




