Cutsomter Name:

Lamb & Goat Cut Li

Slaughter Date:

st

R
Craaitvo Mecits

Whole: D
Customer Phone: RETAIL | WHOLESALE | ABATTOR
Livestock Owner: .
Side: D
Livestock Owner Phone:

HANGING WEIGHT:

LEG (HAM)
Whole Boneless
Chops: /per pk OR Roast: D D
Half D BoneIn D
LOIN
whole (]
Chops: /per pk OR Roast:
Hatt ([
SHOULDER (PICNIC)
Roast: Rack w/Chime Out:
Whole Boneless
Chops: /per pk OR D OR D
Half C] BoneIn D
BLADE
Whole Boneless
Chops: /per pk OR Roast: D D
Half D BoneIn D
BELLY
Whole Boneless
Chops: /per pk OR Roast: D D
Half D BoneIn D
MISC PACKAGING INSTRUCTIONS
SpareRibs  YES NO
P D D Chop Thickness: 1/2 3/4 1 11/4 11/2
SoupBones  YES O N (O
(Thickness in inches)
TRIM SPECIAL INSTRUCTIONS
Stew: Boneless C] Ground: D

Bone In

O

OR

How many lbs per package:

Subject to additional charges at butcher's discretion

PROCESSING FEES
Slaughter Fee Optional Services (For Stores Only)
*Butcher Paper &Seran: ] $125.00 Pricing: 30 [
Out Whole Price D $100.00 Ind Weights: .20/1b [:]
Boxing Fee (J  $3/PerBox VacPack 1.09/b  []  *StoresOnly
*Default: Butcher paper & Seran Paper Only .94/lb D
Kitting/Custom: $7/box D

PickedUp: []J]  BoxCount:

**Any Fresh (not frozen) items must be picked up within 48hrs of completion, after which Creative Meats is not responsible for quality of items**




