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737 BEAMAN FARM ROAD - WALSTONBURG, N.C. 27888
252-606-4638           252-289-3083

	NAME:



	CUSTOMER NAME



	ADDRESS:



	PHONE NUMBER:

                                                                                                       EMAIL:

	NUMBER OF PIGS:




	HAM: (2 PER PIG)
# HAMS_____: FRESH - BONE IN OR BONELESS   - SKIN ON OR OFF   -         WHOLE   CUT IN HALF   SLICED (THICKNESS_____)
#HAMS______: SMOKED BONE IN OR BONELESS – SKIN ON OR OFF -         WHOLE – CUT IN HALF – SLICED (THICKNESS____)
OR CUBED STEAK IN 1LB PACKS ___________           OTHER OPTION PUT IN TO SAUSAGE________________



	BOSTON BUTT: (2 PER PIG) TOP PART OF SHOULDER
# BUTTS_________BONE IN OR BONELESS - SKIN OFF OR ON             WHOLE          CUT IN HALF          SLICED (THICKNESS____)
# BUTTS_________BONE IN OR BONELESS - SKIN OFF OR ON             WHOLE          CUT IN HALF          SLICED (THICKNESS____)
PUT IN SAUSAGE______                                   LEAVE AS WHOLE SHOULDER (BUTT AND PICNIC)__________
PICNIC: (2 PER PIG) BOTTOM PART OF SHOULDER
# PICNICS_________BONE IN OR BONELESS - SKIN OFF OR ON             WHOLE          CUT IN HALF          SLICED (THICKNESS____)
# PICNICS_________BONE IN OR BONELESS - SKIN OFF OR ON             WHOLE          CUT IN HALF          SLICED (THICKNESS____)
PUT IN SAUSAGE_______



	LOINS: (PORK CHOPS OR LOIN ROAST) (2 LOINS PER PIG)
BONE IN OR BONELESS CHOPS                   THICKNESS_________          HOW MANY PER PACK_________
BONE IN OR BONELESS CHOPS                   THICKNESS_________          HOW MANY PER PACK_________
TENDERLOIN:   ____________
LOIN ROAST                BONE IN OR BONELESS               SIZE_______ (EXAMPLE: 2-3LB ROAST)      PUT IN SAUSAGE_______



	RIBS:   2 PER PIG
ST. LOUIS RIBS________ WHOLE OR CUT IN HALF                     SPARERIBS __________ WHOLE OR CUT IN HALF  
BABY BACK RIBS_______ (AVAILABLE ONLY IF YOU GET BONELESS LOINS)



	SIDES: (BACON) 2 SIDES PER PIG (FLAVORS: HICKORY, MAPLE, BLACK PEPPER
_________SIDES SMOKED AND SLICED              _________SIDES SMOKED AND SLICED
________SIDES FRESH      SKIN ON OR OFF           WHOLE                 CUT IN HALF               SLICED                ______INTO SAUSAGE  

	HEAD:   
JOWLS (1 PER PIG) – FRESH OR SMOKED                WHOLE OR SLICED                PUT IN SAUSAGE
JOWLS (1 PER PIG) – FRESH OR SMOKED                WHOLE OR SLICED                PUT IN SAUSAGE
OR WHOLE HEAD__________



	MISC:
LIVER____HEART_______KIDNEY______TONGUE_______
	THESE ITEMS ARE OFFERED FRESH OR SMOKED PLEASE SPECIFY IF YOU WANT THE ITEM AND IF YOU WANT FRESH OR SMOKED
FEET____NECKBONES____HOCKS_______TAIL_______EARS______


	FATBACK:              YES OR NO           FRESH OR SALTED
LEAF FAT               YES OR NO
	



SAUSAGES ARE MADE IN 25LB INCREMENTS  
.30 GRINDING FEE FOR ALL GROUND AND SAUSAGE
PLEASE SPECIFY BULK, PINWHEEL LINK, OR 6” LINK 
6” LINK IS $1.00LB
PINKY LINK IS $2.00LB (ONLY IN MILD, HOT AND MAPLE)
SMOKED SAUSAGE IS IN 6” LINK ONLY THE PRICE IS $2.50LB TO DO THESE

FLAVORS OF SAUSAGE ARE:
MILD
HOT
BRATWURST
CHORIZO
MILD, SWEET AND HOT ITALIAN
MAPLE
SMOKED SAUSAGE ARE:
POLISH (KIELBASA)
ANDOUI
BELL PEPPER & ONION
JALAPENO
ONE PIG AVERAGES AROUND 25LBS -50LBS (THIS IS DETERMINED BY THE PRODUCT YOU KEEP AND WHAT YOU PUT INTO SAUSAGE.
YOU CAN ASKED TO BE CALLED WITH THE TRIM WEIGHT OR YOU CAN PRIORITIZE BY LISTING #1 AS FIRST CHOICE #2 SECOND CHOICE ETC…
IF YOU HAVE ANY QUESTIONS, PLEASE CALL THE NUMBER ABOVE. 
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