[ ORDER # J ( TO SMOKEROOM Grind )

" m . LAMB / GOAT PROCESSING CUT SHEET
Pl‘all‘le PaCklng 1200 Texas Ave, Comanche, OK - (580) 439-5670 - info@prairiepacking.com

USDA INSPECTED CUSTOM LAMB & GOAT PROCESSING Drop-off by 8:00 AM - Aging 7 days - Pickup within 10 days

Custom Exempt $150 flat fee | USDA Inspected $165 flat fee | + $25 disposal fee on both

includes standard cut & wrap - bone-in standard

I DROP-OFF DEADLINE — 8:00 AM SHARP. Out of respect for our team and other customers, please plan to arrive on time.

CUSTOMER NAME PHONE NUMBER EMAIL

DATE OF SLAUGHTER ANIMAL ID / TAG COLOR

ADDRESS PRAIRIE PACKING ID #
SPECIES Animal type Lamb Goat

o ORGANS ( ALL OR NONE

I want organs Yes, I want organs No thank you

Included if keeping organs: Heart - Liver - Testicles - Tongue - Kidney ($10 charge for organs)

Organs and parts you decline may be retained by Prairie Packing to limit waste. Note any requests in comments.

a STEAKS & CHOPS - choose thickness for each cut

Blade Chop Rib Chop Loin Chop
Whole " 1" Grind Whole " 1" Grind Whole " 1" Grind
Sirloin Chop Double Loin Chop Leg Chop
Whole %" 1" Grind Whole " 1" Grind Whole " 1" Grind
B) roasts
Shoulder Roast Yes No — Grind Rib Roast Yes No — Grind Loin Roast Yes No — Grind
Sirloin Roast Yes No — Grind Center Leg Yes No — Grind
Roast
UPGRADES
Boneless Upgrade Lamb / Goat Patties
Flat + $50 $1.00/lb - 10 lb min
Lbs:
SPECIAL INSTRUCTIONS / COMMENTS
FOR OFFICE USE
Processing Live Hang Cold
date: wt: (hot) carcass
wt: wt:

Policies: All lamb/goat aged 7 days standard - $10/day additional hang time - Ground meat in 1 lb packages - Pick up within 10 days of notification - $10/day storage after 10 days - All
fees due at pickup - USDA inspected facility

Customer signature: Staff initials:



