
Customer Name Farmer Name

Address Address

City, State, Zip City, State, Zip

Phone Number Phone Number

Drop Off Date Circle one: Goat Lamb

Circle one: Whole Half

Shoulders Grind

Roasts Whole or # of pounds per roast

Steaks Thickness - Circle one:1"     or    1.5"

Stew Meat

Hind Leg Grind

Whole Leg

Roasts

Steaks       Circle one: Bone-in Boneless Thickness - Circle one: 1"     or    1.5"

Loin Grind

Roasts Bone-in Boneless

Chops Thickness 1"     or    1.5"

Stew Meat

Rib Grind

Rack

Frenched

Chops Thickness 1"     or    1.5"

Organs Heart Kidneys Liver Tongue

*There will be a small packaging fee of $0.55/pack for anything requested to be packaged in less than 1 pound packages

***All products must be picked up 5 days after being notified***

Office Use Only

Carcass Tag Number

5786 County Route 17

Friendship, NY 14739

Phone: 585-570-2116

Email: barebonesbutchering@outlook.com

 Stew Meat

Goat/Lamb Cut Sheet

Lamb/Goat Processing: $200

Ground # of pounds per pack Stew Meat # of pounds per pack Steaks/Chops # per pack



We do NOT accept personal checks.

Please bring boxes when picking up your final product.

*SIGNATURE: Date:

*By signing this form, you acknowledge that the meat you are having processed is for personal use only and is not for resale. 

You should always cook meat to a minimum safe internal temperature as measured with a food thermostat to prevent 

foodborne illness. Bare Bones Butchering, LLC and partners are not responsible for product management once it has left our 

facility including, but not limited to, any improper handling, preparation, or raw/undercooked consumption. For any questions 

or concerns regarding proper and safe handling of meats to be consumed please consult the usda.gov website. Also, by signing 

you give permission for Bare Bones Butchering, LLC and partners to use photos and/or videos of the slaughter/butchering 

process for social media, promotional, or educational purposes.

Bare Bones Butchering, LLC

5786 County Route 17

Friendship, NY 14739

Bare Bones Butchering, LLC provides a service as an independent custom contractor for slaughter and butchery services. Bare 

Bones Butchering is a family owned and operated business with the goal of providing you with the best quality processing of 

your animal.
WE DO NOT MIX MEAT. This means that there is not cross contamination between species. The animal that you bring in is the 

animal that you take home.

After slaughtering, your animal will hang in our cooler and then be processed to your specifications. All meat will be packaged 

(all cuts except for ground/sausage will be vacuum sealed) and frozen before pick up. All requested product is returned to the 

producer/customer, frozen, sealed, and each individual package will be labeled “Not for Sale.” All product is prepared for 

private use of the producer/customer.

All beef, pork, lamb, and goat orders must be picked up within 5 days of being notified that the order is ready. Deer must be 

picked up within 3 days. There will be a charge of $20/day for meat not picked up within the above time frame unless other 

arrangements are made at the time of drop off.  




