
CUTTING LIST: Pork

Full name: Date Rec’d:
Address: # in Family (Portion Size):
Phone: Weight
Email:

CUT INTO (Note: All steaks are cut 3/4” unless otherwise speci!ed.)

Hams Whole � Half �
Belly Sliced  � Grind � Whole to Smoke �
Pork Butt Steaks  � Grind � Roast  �
Shoulder Roast Grind � Roast  �
Chops 1/2”  � 3/4”  � 1”  �
Country Ribs YES ��� Grind �
Spare Ribs YES � Grind �
Save Fat YES � NO �
Save Skin YES � NO �

Special Instructions:  (Note: All steaks are cut 3/4” unless otherwise speci!ed.)

SAUSAGE (25 LB minimum per batch)
Bulk Link Bulk Link Bulk Link

Reg. Breakfast � � Hot Breakfast � � Sage � �

Reg. Italian � � Hot Italian � � Chorizo � �

Bratwurst � �

Please mark your choices carefully.  We will cut to these speci!cations!

Phone: 907.235.5456 Fax: 235.5484  info@mcneilcanyonmeats.com


