PORK CUTTING SHEET
Goffstown, NH 03045

Lemay and Sons, Beef

Tel. (603) 622-0022 Fax (603) 657-7101 Lemaysbeef@aol.com

Ham:

Bacon:

Fresh: Fresh:

Smoked: Smoked:
(SMOKE MEAT IS NOT DONE UNDER USDA)
SIZE / PACKAGING:

LOIN: (Circle one)

o Center Chops / Roast on each side

o One Roast / Rest chops
o All Chops (No Roasts)

o All Roast / No Chops

Shoulder

Fresh:

Smoked:

Roast size:

(3-4 pounds is Standard Roast Size)

Chop Thickness:

(3/4” —1” is Standard thickness)

Chops per package:

Tenderloins: (circle one) Removed left whole OR Part of Loin Roast/Chops
Pork Butts: - Country Ribs OR Roasts OR Some of Both.

Trim: Use the chart below to choose 1 flavor per animal. 2™ choice optional only if adding extra to trim.
Need 15 Ib minimum of trim to make links.

Choice: Flavor Links Bulk NOTES:
Ground Pork
Breakfast
Hot Italian
Sweet Italian
Head: Yes -or- In Trim -or- Smoked Heart: Yes / No
Jowls: Yes -or- In Trim -or- Smoked Liver: Yes / No
Hocks: Yes -or- In Trim -or- Smoked Kidneys: Yes / No
Back Fat: Yes -or- No -or- Smoked Kidney Fat:  Yes/No
Feet: Yes / No

FdkxEEX ALL CUTS ARE VACUUM SEALED ******

Custom Labeling (For Resale) Yes OR No

NAME:

Phone #

Farm Name:

Incoming / Order

Circle one WHOLE PIG

or

HALF PIG




