
 Date:______________________________  Name:_______________________________________ 
 
Address:_____________________________________ 
 
____________________________________________ 
 

 
Phone:_____________________________________ 
 
Email:______________________________________ 

   806-675-0044   ID#___________________   HCW________________ 
 

Custom PORK Cut Sheet 
No Kill fee. $1.25 per pound hanging weight     

All products are vacuum packed, paper available upon request    
 

Chops:  
Thickness: _____ ¾”  _______1” ____ 1 ¼” 
 
Number per package (min 2) ______ 
(cutlets will be approx. ½” thick) 
 
Loin:  
Rib Chop bone in ____OR Rib Roast_____ 
Loin Chop bone in ______ OR Loin Roast______ 
Sirloin chops: Yes or No 
Boneless chops_______ 
Tenderloin whole: Yes or No 

Shoulder Cuts:  
Boston Butt Roast:  Yes or No 
Picnic Roast: Yes or No 
Country Style Ribs: Yes or No 
 
Hams:  Cure fee $1.25 lb. 
Cured: Yes or No 
Whole: _____Halved:______ Steaks:______ 
 
Cutlets Tenderized: Yes or No 
Hocks: Yes or No 
 

Special Instructions:   Side and Ribs:  
Pork Belly: Yes or No 
Pork Belly cured: Yes or No 
Spare Ribs: Yes or No 

Ground Pork_____ Breakfast______  German______  Add Jalapenos_____  Add Cheese_____ 
 

• Each selection requires a 10 lb. minimum 
• Breakfast Sausage upcharge $1.50 lb. 
• German Sausage upcharge $2.00 lb. 
• Jalapenos and/or Cheese upcharge $1.00 lb. each 

 
A $15 service fee will be added to any credit card 
charges at pickup. All meat not picked up within 7 
days of notification will be charged a $5 per box 
storage fee          
      

Customer Signature:  
 
 

             
** Individual carcass yields vary due to age, breed, sex, genetics, finish, cutout request and condition of the animal.  Therefore, we 
are unable to predict the exact yield of your animal.  



 
 
 
Customer Name:              
 
 

Carcass Weights 
 
 Right Side Left Side 
Date: 

 
 

Hot CW: Total Hot CW: Hot CW: Employee Initials: 

Date: 
 
 

Cold CW: Total Cold CW: Cold CW: Employee Initials: 

 Carcass Temp: Carcass Shrink %: Carcass Temp:   

 
 

Box Weights Right Side  Box Weights Left Side 
Box Weight Initials  Box Weight Initials 
1    1   
2    2   
3    3   
4    4   
5    5   
6    6   
7    7   

Total Lbs.    Total Lbs.    
 
 

Total Weight of all Boxes  
Total Bone Barrel Weight  
Red Meat Yield for cold carcass weight  
Bone Barrel % of cold carcass weight  

 
 
 
 
 
CUSTOMER SIGNATURE:           DATE:     
 
LIBERTY MEATS SIGNATURE:          DATE:    


