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1340 Old Renick Valley Rd.
Renick, WV 24966
304-992-4695

Name _______________________________ Phone ___________________ Email________________________
Address ______________________________________________________ 
Animal Description ____________________________________________        Date _______________ 

Please select one option per section. Brine cure, seasoned sausage, and sausage patties have additional fees.
Boston Butt: Roast _________ Sausage _______
Shoulders:   Steaks ______ Roasts ______ Whole ______ Sausage ______ 
Bacon:  Sliced & Brined_____ Whole ______ Sliced____ Sausage______
Jowls:  Sliced & Brined_____ Whole ______ Sliced____ Sausage______
            
NOTE: if you get pork chops you can’t get loin, unless you do half and half)
Pork Chops:   Sliced ____ Roasts ______ Whole______ Sausage______ 
Thickness:    ½”______ ¾” _____ 1” _______ 
OR
Loin:   Sliced____ Tenderized _____Roast _____Whole ____Sausage_____ 
Thickness:    ½”______ ¾” _____ 1” _______ 

Ribs:   Sliced_____ Whole______ Sausage_______ 
Crockpot Ribs: Whole _______ Sausage _________

Hams:    Boneless brined breakfast ham ______ Bone-in brined steaks ______ Sliced Fresh ____ Sliced & tenderized_____  
 Whole ____ Roasts _____   Sausage_______ 

Sausage:  Unseasoned_____  	 Mild____   Original_____   Hot_____   Italian ______ Maple Breakfast _____
	Package size:    1lb____  	1 ½ lb______ 	2lb_____ 
	Pounds of sausage patties (additional $1.00 per pound): ____________

Other:  	Heart ______ Liver _______ Fatback______ 


~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ Office Use ~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Rail Weight________ Sausage Patties________  Sausage _________ Bacon ________ Brined Ham ________ 
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