Orange Custom Game and Meat Processing

Carcass ID/Weight Pork Cut Sheet
Name *items not checked will be ground
Date 1/2 Carcass __whole
Chops Thickness Lbs per package Roast weight
Loi
L *Please use Value-
Bone-In Boneless Roasts Chops Smoked* Added Processing
F f k t
Sirloin End Roast Center Cut Roast Rib End Roast Or.m or smoked mea
- —_ —_— options.
Tenderloin Whole Sliced Country Style Ribs
Spare Ribs Whole Sliced St. Lewis Ribs Smoked
Baby Back Ribs Whole Sliced Smoked
Jowls Whole Smoked Other Hams:
Shoulder Whole 1/2 Smoked Whole B/I Whole Bnls
Roasts B/I Roast Bnls.
Boston Butt ~~ Whole 1/2 Other T Smoked Whole BI  Whole Bals
Smoked Steaks B/I Steaks Bnls
Cubes for Kabobs Ibs. Belly:
Tenderized (cubed) Steaks Ibs. Whole v, other
Ground Pork all grinds OR Ibs. total Smoked Whole belly Sliced
Reg Cut Bacon Thick cut bacon
Sausage (5 Ib. minimum per flavor) Fat/Lard
Breakfast Bulk Link Patty Shanks
Maple Breakfast Bulk Link Patty Bones
Maple Habanero Bulk Link Patty Other (ears, tails, kidney, etc.
Sweet Italian Bulk Link Patty
Specialty Cuts :
Hot Italian Bulk Link Patty
Bratwurst Bulk Link Patty

Check here if additional instructions are attached



