
Knaus sausage House
31 Main St. So., KiMball Mn  •  (320) 398-5485

NAME ___________________________ PHONE _______________________

CITY ____________________________ DATE _________________________

WHOLE HOGS
Average live wt. 240 to 260#

INSTRUCTIONS

Pork Chops (1/2” thick) 
60 to 70 count

Chops per pkg.: ______                    Thickness: (circle)
                                                                      1/2”        3/4”        1”

Pork Steak (1/2” thick) 
14 to 16 count

Steaks per pkg.: ______                    Thickness: (circle)
                                                                      1/2”        3/4”        1”

Fresh Pork Roast (3# average) 
8 count

Roast size (circle):       3#        4#        Other: _______

4# Spare Ribs YES     or     NO        (circle)
15 to 20# Smoked Bacon/ 
Side Pork

Smoked Bacon               Side Pork          (circle one)

30 to 40# Smoked Hams, 
Fresh Roast, or Steaks

Smoked Hams         or        Fresh Roast & Steaks 
(circle one)

10-12# Homemade Sausage or 
Ground Pork

Smoked Pork Sausage          Fresh Pork Patties
Smoked Links          Fresh Ground Pork

Pork Liver YES     or     NO        (circle)
Pork Hocks YES     or     NO        (circle)

(circle)

All hogs are locally raised for the highest quality and freshness!

HALF BEEF
Average live wt. 375 to 400#

INSTRUCTIONS

14 to 16 T-Bone Steaks*
* Steaks based on 3/4” thick cut.

Steaks per pkg.: ______                    Thickness: (circle)
                                                               3/4”        1”        Other: _____

12 to 14 Rib Steaks*
* Steaks based on 3/4” thick cut.

Steaks per pkg.: ______                    Thickness: (circle)
                                                               3/4”        1”        Other: _____

8 to 10 Sirloin Steaks*
* Steaks based on 3/4” thick cut.

Steaks per pkg.: ______                    Thickness: (circle)
                                                               3/4”        1”        Other: _____

9 to 11 Round Steaks*
* Steaks based on 3/4” thick cut.

Steaks per pkg.: ______                    Thickness: (circle)
                                                               3/4”        1”        Other: _____

13 Beef Roasts*
* Roasts based on 3# to 4# avg. wt.

Roast size (circle):       2#        3#        4#        Other: _______

4 Arm Roasts*
* Roasts based on 3# to 4# avg. wt.

Roast size (circle):       2#        3#        4#        Other: _______

2 Sirloin Tip Roasts*
* Roasts based on 3# to 4# avg. wt.

Roast size (circle):       2#        3#        4#        Other: _______

2 Rump Roasts*
* Roasts based on 3# to 4# avg. wt.

Roast size (circle):       2#        3#        4#        Other: _______

20 to 25# consisting of Beef Ribs, 
Soup Bones, Beef Stew, & Beef Liver

Beef Ribs:     YES     or     NO        (circle)
Soup Bones:     YES     or     NO        (circle)

Beef Stew:     YES     or     NO        (circle)
Beef Liver:     YES     or     NO        (circle)

Approx. 75# to 85# Hamburger Pkg. size (circle):      1#     1 1/2#     2#
Patties YES or NO (circle)   (No. of lbs.:_______)

or  Sausage

All beef are locally raised for the highest quality and freshness!

HALF BEEF
Average live wt. 375 to 400#

INSTRUCTIONS

14 to 16 T-Bone Steaks*
* Steaks based on 3/4” thick cut.

Steaks per pkg.: ______                    Thickness: (circle)
                                                               3/4”        1”        Other: _____

12 to 14 Rib Steaks*
* Steaks based on 3/4” thick cut.

Steaks per pkg.: ______                    Thickness: (circle)
                                                               3/4”        1”        Other: _____

8 to 10 Sirloin Steaks*
* Steaks based on 3/4” thick cut.

Steaks per pkg.: ______                    Thickness: (circle)
                                                               3/4”        1”        Other: _____

9 to 11 Round Steaks*
* Steaks based on 3/4” thick cut.

Steaks per pkg.: ______                    Thickness: (circle)
                                                               3/4”        1”        Other: _____

13 Beef Roasts*
* Roasts based on 3# to 4# avg. wt.

Roast size (circle):       2#        3#        4#        Other: _______

4 Arm Roasts*
* Roasts based on 3# to 4# avg. wt.

Roast size (circle):       2#        3#        4#        Other: _______

2 Sirloin Tip Roasts*
* Roasts based on 3# to 4# avg. wt.

Roast size (circle):       2#        3#        4#        Other: _______

2 Rump Roasts*
* Roasts based on 3# to 4# avg. wt.

Roast size (circle):       2#        3#        4#        Other: _______

20 to 25# consisting of Beef Ribs, 
Soup Bones, Beef Stew, & Beef Liver

Beef Ribs:     YES     or     NO        (circle)
Soup Bones:     YES     or     NO        (circle)

Beef Stew:     YES     or     NO        (circle)
Beef Liver:     YES     or     NO        (circle)

Approx. 75# to 85# Hamburger Pkg. size (circle):      1#     1 1/2#     2#
Patties YES or NO (circle)   (No. of lbs.:_______)

or  Sausage

All beef are locally raised for the highest quality and freshness!


