Handsel Farms - Pork Cut Sheet
(whole pig)

Name: _____________   ________                                    Phone: _______________________
Address: ________________________________	Email: _______________________
Please mark preferences:
Ham:  (pick two)
	2 whole (18 – 22 lb. each) smoked (.45/lb. extra) _______  OR  fresh _______
	Cut in half (4 hams) – smoked (.45/lb. extra) _______OR fresh _______
	Ham steaks (if ½ “, 24 – 28 steaks), smoked (.45/lb. extra) _______ thickness _______   
	Center cut (four 5 to 6 lb. roasts and 8-10 ham steaks) smoked (.45/lb extra) _______ 
	    OR fresh _______ thickness _______

Bacon (side, cured) (14-18 lbs) Regular _________   Thick ___________
Bacon (jowl, cured) (2 lb) Regular _________   Thick ___________

Shoulder:  pick one
______ Roasts (if 3 lb, 8 to 12) 
______ Steaks (30-40) _______   thickness ________ 
______ Combination (12-16 steaks and two 8 – 10 lb. roasts) steak thickness  ________ 

Sausage (12-16 lbs.)  Regular _____ Hot _____   OR  ground pork (no seasonings)   _______
	Package size (1 lb, 1.5 lb, 2 lb) _______
Patties (.45/lb. extra) sausage _______ OR  ground pork (no seasonings) _______
 (what % in patties) _______ 
 small breakfast _______ OR  4 oz. _______  # per package _______
 regular _______ OR  Hot _______
Brat and Sausage links (1.59/lb. extra)  _______

Pork loin: (pick two)
______ 2 whole (18 – 22 lbs each with bone, 10 lbs each boneless) bone ____     OR boneless ____    	
______ Chops (if ½” with bone, 70 – 80), thickness _______
______ Chops (if ½” boneless, 40 -50) thickness _______     (2 slabs baby backs included with boneless)

2 Spare ribs (3 lb. ea.)(yes or no) _______ Heart _______   Liver _______

Hocks (will be smoked or not depending on your ham choice) (yes or no) _______

How many steaks per package? _______  How many chops per package? _______

** Cured/smoked is  .45/lb. extra
** Please note quantities will vary depending on the individual animal!
** Please note if you choose to not have a certain cut (ie. shoulder roast) that meat will be ground.
Notes: ________________________________________________________________

Thanks!
