
Owner (Rancher) Date:
Ear Tag or Sale # Name:  

 Address:  

Slaughter Date Phone:
Wt___________ whole/half/half of half 
$1.59/per lb on hanging weight. If grinding the entire pig into sausage, it will be $1.99/lb plus any bulk flavors made.
 Roast Weight: Steak Thickness: #per pkg
Shoulder Butt Grind: Y/N Roast: Y/N  Steak: Y/N
Shoulder Picnic Grind: Y/N Roast: Y/N Bone In Y/N
Sirloin Grind: Y/N Roast: Y/N Bone In Y/N Steak: Y/N
Hocks Grind: Y/N Fresh or Smoked?
Loin Roast Or Chops Grind: Y/N Whole/Half/Grind Bone In Y/N Steak: Y/N
Tenderloins Grind: Y/N Whole/Grind      
Baby Backs Grind: Y/N
Spare Ribs Grind: Y/N   
Belly Grind: Y/N Fresh or Smoked?
Leg (Hams) Grind: Y/N Fresh or Smoked?

  

Ground Sausage:
Unseasoned Bulk PKG Size ?
Regular Breakfast (+$2.50/lb bulk or  $3.25/lb Patties) PKG Size ?
Maple Breakfast (+$2.50/lb bulk or  $3.25/lb Patties) PKG Size ?
Spicy Breakfast (+$2.50/lb bulk or  $3.25/lb Patties) PKG Size ?
Italian (+$2.50/lb bulk or  $3.25/lb Patties) PKG Size ?
Brats: +$3.85/lb PKG Size ?
Keilbasa & Polish Sausages: +$3.85/lb
Smoked Hams  +$2.00/lb PKG Size ? Whole/Cut/Breakfast Steak
Bacon +$2.00/lb Peppered or No Pepper PKG Size ? Thin/Reg/Thick
Fat Keep or Toss
Bones Keep or Toss
Other add-ons: Cheese $1.25/lb Jalapenos or Habanero: $.75/lb
 

Scottie's Gourmet Meats 
Redding, Ca 530.377.6672

 


