
Lot #: Customer:

Address:

Rail Wt:

Phone:

Email:

Animal ID: Custom Label: YES NO

Thickness Per PKG

Yes No
Yes No
Yes No
Yes Bacon Thickness LB Per PK

Plain

Peppered

Thickness Per PKG

Thickness Per PKG

Weight Lard Lb/Pkg Weight

Yes

Mild Hot Chorizo No
Weight Max 2 Flavors Per Hog or 1 Flavor Per Half

Breakfast Links Reg Jalapeno Jalp/Ch
Reg Jalapeno Jalp/Ch
Hots Hatch Chile Cheese

Offal
Jowls Liver Heart Tongue

Office Use
Slaughter Fee $75.00 EA $3.00/LB
Processing $1.25/LB $3.50/LB Location
Ground $1.00/LB $3.00/LB
Tenderizing $1.00/LB Portion Control (cut by weight) $75.00 Flat Fee Number of Boxes
Offal $25.00 $10.00/day

Special Instructions

Special Instructions

PORK CUT SHEET
Shoulders & Bellies

Slab                   Chunked                    Bacon

2440 Prause Ln. La Grange, TX 78945 
www.citymarketsch.com

Boston Butt
Shoulder Roast
Shoulder Steaks

Distribution: 1              1/2 

Peppered Bacon

Loins & Ribs

Fresh Bellies
OR

Smoked Bellies

Fresh Hams or Steaks

OR
Fresh Hocks

Pork Chops

Baby Back Ribs

Hams

Loin Roast
Boneless or Bone-In

Pork Ribs

Addt'l Storage Days over 7

Max 2 Flavors Per Hog or 1 Flavor Per Half

Sausage

Fees
Kidney

(Circle if wish to keep)

Smoked Sausage

Ground Pork

Special Instructions

Sausage Links or Rings

Pan Sausage

Whole Head

Ground
Smoked Hocks

Bacon

Tenderloin
Pork Cutlets

Smoked Hams or Steaks

Total Tenderized___________ Total Patties_______________ Total Sausage________________


