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                       PASTURED TAMWORTH PORK
 CUTTING INSTRUCTIONS

                                                              
Date______________

Customer Name ______________________________________________________     
_____half  hog                             _____whole hog     

 (Note:  if you are sharing a whole hog with a friend, each of you fill out your own cutting instructions)

1.  Bacon      ____smoke, slice,   1 lb packs   OR _____Fresh pork belly (for you to cure at home)

2. Ham :  a whole ham weighs 10-12 lbs

Side 1  Hams ______fresh       OR   ____smoked   
              CHOOSE ONE

    _____ 2 roasts (cut my ham in half)
_____2 roasts plus 2 ham steaks
_____all steaks

                       
Side 2  Hams ______fresh       OR   ____smoked   

              CHOOSE ONE
    _____ 2 roasts (cut my ham in half)

_____2 roasts plus 2 ham steaks
_____all steaks

3.    Shoulder    
Side 1  Shoulder______fresh       OR   ____smoked                                

CHOOSE ONE
    _____ roasts

_____roasts and steak
                           How heavy do you want your roasts? (3 lbs is most popular size) ____ lbs.

    
    

Side 2    Shoulder______fresh       OR   ____smoked                                
CHOOSE ONE
    _____roasts

_____roasts and steak
  How heavy do you want your roasts? (3 lbs is most popular size) ____ lbs.

(turn to Page 2)



Pork Cutting Instructions:  Page 2

Name____________________________________________________

4.  Loin and Ribs:   an average hog yields 20-24 chops per side
         SIDE 1 

CHOOSE ONE
   ___one loin roast, the rest as chops
   ___roasts, chops, and country ribs

___as many chops as possible

How heavy  would you like your roasts?  (3 lbs is the most popular request)  ______lbs

How thick do you want your chops?  (1" is the most popular request)______inches

How many chops per pack?___________

SIDE 2 
CHOOSE ONE
   ___one loin roast, the rest as chops
   ___roasts, chops, and country ribs

___as many chops as possible

How heavy  would you like your roasts?  (3 lbs is the most popular request)  ______lbs

How thick do you want your chops?  (1" is the most popular request)______inches

How many chops per pack?___________

5.  Ground Meat   _____seasoned as sausage               OR       ______plain ground pork
_____rope (large link)      OR  _____l lb. 'loose' packs  like ground beef

Sausage Flavor (choose one)

____Hot Italian       _
____Sweet Italian     
_____Fresh (salt, pepper, coriander)
_____Smoked (not available loose:  only as a 'rope')

6.    Other Parts Which Come With Your  Pig
-Hock(s)   _____fresh          OR       _______smoked
-Leaf Lard (white fat around kidney— what people make Lard from)

____yes, I want it       ____no, give it to someone 
          -Backfat (squares of fat from the back— what people make Salt Pork from 

____yes, I want it       ____no, give it to someone else

Return this form by snail mail or scan/fax.     info@owensfarm.com
Owens Farm 2611 Mile Post Rd. Sunbury PA 17801
questions?  Call us at 570-286 -5309 or 570-898-6060


