
HOG CUT 
SHEET

Cut options can vary based on the size of the hog, 1/2 or whole hog and your preferred 
thickness, packaging, and selections.

PORK CHOPS

Center Cut Pork Chops

Choose your preferred thickness:
½"
¾"
1"
Other: __________

Choose package size:
2 per package
4 per package
Other: __________

End Chops

Can be cut into pork chops
Or added to sausage/ground pork

PORK ROASTS

Shoulder Roast

Can be left as a roast
Or made into sausage/ground pork

Boston Butt

Can be left whole
Or cut into smaller roasts



Picnic Shoulder

Can be left as a roast
Or made into sausage/ground pork

Loin Roast

Can be left as a roast
Or cut into pork chops

HAM

Fresh Ham

Whole
Half

Cured Ham

Whole
Half
Smoked or unsmoked

Availability and curing options may vary.

BACON

Bacon

Regular sliced
Thick sliced
Slab bacon

Side Pork

Fresh side pork
Sliced or left as a slab

RIBS

Spare Ribs

Whole rack



Baby Back Ribs

Whole rack

SAUSAGE & GROUND PORK

Ground Pork

Choose package size:

1 lb
2 lbs

Other: __________

Pork Sausage

Bulk sausage

Patties
Links

Sausage Flavor Options

Country Style
Salt & Pepper
Hot Italian

Other available flavors: __________

Package sizes and sausage options may vary.

OTHER OPTIONS

Pork Steak

Cut from the Boston butt

Choose preferred thickness: __________

Hocks

Keep whole

Split
Add to sausage/ground pork

Jowls

Keep fresh
Cure/smoke, if available



Add to sausage/ground pork

Neck Bones

Keep
Add to sausage/ground pork

Soup Bones

Keep
Do not keep

IMPORTANT NOTE

The number and size of cuts will vary based on:

Size and weight of the hog
Thickness of chops and steaks

Size of roasts
Bone-in or boneless selections
Curing and smoking selections
Amount of meat made into sausage or ground pork

Packaging preferences

Have questions about your hog cut sheet? Slaven Family Meats is happy to help you 
choose the cuts and options that work best for your family!


