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________________________________________________________________________________________________________________________________
Last Name                                              First                                                    Spouse                                                                                              Phone                                                                                E-mail
__________________________________________________________________________________Delivery Requested?   Yes or No   Expected Delivery Date : _______________________________
Address

_______________________________________________________________________________________________________________________________________________________________

Farmer Name                                                                                        Farm Name to use on Label               (Farmer name will be used if not filled in)                                                                                   TOFI Animal Number             Weights = LW / HW


    WHOLE       HALF  (Half Hog $11.00)  
 
PLEASE WRITE IN PENCIL!!  Please place a check (√ ) beside each cut that you want and put a line (-) next to those you don’t; whatever you are not receiving will be put towards the ground meat. 
Keep in mind that on a whole, more options are available, whereas on a half, only one option per category is available.   

                                          RETAIL USE:  YES     NO        S= Standard option and will be chosen if left blank.  
	Staff Inventory
	Trim Lean -1/4”, 90/10    ________     Standard Fat (S) - ½”, 80/20  ________   Full Fat - No fat removed, up to 70/30  _______

	Lard
	LARD
	Save Fat____ ($2.55/bag)   or    Rendered* ____ (10lb min./ $.94 lb.) (Whole Hog Only)            *Pooled together and/or min. 75 lbs batches
Smoked meat and Lard take longer to process. We will notify you when they are ready for pick-up.

	Fresh 

Smoked


	HAM
	SMOKED*__________ (S) ($1.10 lb.)  
ROAST SIZE__________   (2-3 lbs.) (S)                   
or SLICE ALL__________
or 3# ROAST W/ HAM STEAKS__________ (S)
HOCK __________


	or
	FRESH__________- no seasoning/ not smoked
ROAST SIZE__________ (2-3 lbs.) (S)
or SLICE ALL__________

or CUTLETS __________($8.25 / ham)
HOCK __________     


	Jowl
	JOWL
	SMOKED*__________ ($1.10 lb.) (Whole Hog Only)
	
	

	Fresh 
Smoked

Spare Ribs
	BACON
	SMOKED*(S) __________ ($1.10 lb.) 
 WHOLE __________ or SLICED(S) _________
SPARE RIBS(S)__________ 
	or
	FRESH SIDE _________- no seasoning/ not smoked
         WHOLE __________ or SLICED _________

	Pork Chops
Sirloin Roast
Rib End Roast

Boneless Chops
Baby Back Ribs

Tenderloin
	PORK LOIN
A ½ hog will only allow for either pork chops or boneless chops not both.
	BONE IN ​​​​_________

PORK CHOPS(S)__________ (Bone in)

THICKNESS__________ (1”S)
NUMBER PER PKG._________(2S)
            SIRLOIN ROAST(S) __________ 

          RIB END ROAST(S)__________  


	or
	BONELESS __________
NUMBER PER PKG._________(2S)                       CHOP THICKNESS__________ (1” S) 
       Or BUTTERFLIED__________ 
       Or TENDERIZERED__________ ($8.25 / loin) 
       Or BONELESS LOIN ROAST__________

            Size___________ (2-3 lbs.-S)

                    BABY BACK RIBS_______

                    TENDERLOIN ________

	Steak
Roast
	SHOULDER
	PORK STEAK__________

THICKNESS__________(1/2” S)

NUMBER PER PKG._________(2-S)
	or


	BOSTON BUTT ROAST(S)__________ 
     Size __________ (2-3 lbs. - S)

	Picnic
	PICNIC
	ROAST__________
	
	

	GP
Patties

Seasoned 

Other
	TRIMMINGS
There is a 25lb. minimum for each seasoning choice.  
 A ½ hog will only allow for one option.
Occasional  substitutions may occur
	UNSEASONED GROUND PORK_______(1lb.S) 
or                                                            
PATTIES –unseasoned - 10lb min. ________ (1/4 lb. – S) 
HOW MANY 5LB BOXES? _________ ($.66 lb.)
HOW MANY 1LB PKG.? ________ ($.88 lb.)
or
OTHER

	or
	SEASONED SAUSAGE*(S) ____(1lb.S / 25# min.)                      
           * No added MSG’s                                        ($.61 lb.)

    FARMERS MILD BREAKFAST (S) __________
    BISCUITS DELIGHT __________                                    
    MAMA’S MILD  ITALIAN__________            
    SUGAR FREE GARDEN SAGE__________       
    SWEET & SASSY SAGE __________ 
    FARMER’S HOT BREAKFAST __________       

    HOT MAMA’S ITALIAN ___________
    CHORIZO_________
Organic options available for 

Certified Organic Hogs

	Bags
	OFFALS ($6.60)
	LIVER __________  HEART __________   OTHER __________

	
	Cutting Instructions Initials __________                       PLEASE DO NOT WRITE ON OR BELOW THIS LINE IT IS FOR OFFICE USE ONLY                                 

	
	Office Notes:


This Old Farm


9572 W Co Rd 650 S Colfax, IN 46035


www.thisoldfarm.com


Phone: 765-324-2161





BUTCHER ____________


SL DATE _____________


PR. DATE ____________


SM DATE ____________


INVOICE _____________








Effective: 2/1/17 


Revision # 16


Document # F-CI-C-2





Hog / Pork


Cutting Instruction Sheet





Basic Slaughter Fee $38.50 Under 300 lb., $49.50 over 300 lb., $82.50 over 400 lbs. Processing $.61 lb. of hanging weight includes vacuum packing. Inedibles $5.50 Inventory $5.50 Federal Inspection $16.50   Late / Early Drop off $27.50. Storage $33 after 2 wks notice.








Additional Services available for your retail needs:  Boxing (required for delivery)_____$3.30 ea.      Weights on Pkg._____ $.33 ea.       Double sided / additional labeling $.30 ea. _____      Private labeling and/or label claim _____ $16.50 per order,        $55 One-time approval fee_____          Pasture Raised _____          Certified Organic _____      Special Services - $1.10 or as quoted  


                                                                                                                            *Must verify all paperwork for Certified Organic or other label claims are complete. Staff Initials if paperwork is on file ______








*Ham & bacon is cured w/ sea salt & celery juice powder with no added nitrates or nitrites. It will be labeled uncured due to USDA regulations.





Processing Notes:                                                                                                                  





                                                                                                                                                      �








Only with boneless option








