
 
Whole & Half Hog Share Custom Cut Sheet 

 

Name:            Phone:                 Date: 
 
Please check the cut options you would like below: 
 

AMOUNT:   Whole Hog     Half Hog     All Inclusive Base Price:  $7.00/lb of Hanging Weight 

Shoulder 
If you want ground then select 

smaller size roast. 

 Boston Butt /Picnic Roast:  Size  2-3lb    4lb    5-6lb 
 I do not want shoulder roast, turn this into ground 

Loin 
Select one option. 

 

If you use this as ground, it will 
give you less pork fat 

Loin Roast 
Bone-In Pork Chops: (Cannot get baby back ribs with this option) Size  3/4”    1”   1-1/4” 
Boneless Pork Chops:     Size  3/4”    1”   1-1/4” 
 I do not want roast/chops, turn this into ground 

Ribs   Spare Ribs 
 Baby Back ribs (If chosen, then only select Loin Roast or Boneless Chops in Loin section) 

 I do not want ribs 

Pork Belly  Pork Belly uncured, split in half 
 Bacon, salt cured (add $2/pound) 

 I do not want pork belly / bacon, turn this into ground 

Leg / Ham 
If you use this as ground, it will 

give you less pork fat 

 Uncured Ham Roast:  Size  2-3lb.  4lb.  5-6lb 
 Salt Cured Hams:  (add $2/pound)  Smoked:  YES or NO  ($50 additional charge) 

  I do not want ham, turn this into ground 

Hocks  Uncured Hocks   
 Salt Cured Hocks:  (add $2/pound)  Smoked:  YES or NO  ($50 additional charge) 

  I do not want hocks, turn this into ground 

 

Tenderloin 
 

YES  or  NO  (Tenderloins each weigh around 1 pound, two per whole hog) 

 

Other Options 
 

 

 Fat ((Back/Leaf)     Soup Bones   Liver    Heart     Kidney 

 

Ground Pork 
 

YES  or  NO    Amount ________ lbs    (minimum 10 lbs)   add $1/pound 
 

 

Sausage (10lb min.). No more than two flavors per animal, each flavor requires 10lb 

minimum.  Extra charge $1/pound. 
 

      Amount (lbs) 
 

Country Sausage   _________ Ground 
 

Italian Sausage   _________ Ground 

 
Extra Cost:  
 Ground:   $1.00/pound 

 Salt Curing:    $2.00/pound 

 Smoking Meat:   $50 total 


