
Scott’s Processing LLC  1810 Franklin Street, Carlyle, Illinois 62231 (618)594-3921 

Hog Cutting Instructions 

 

Customer:_____________________________ Phone: (          )______-_________ 

Farmer/Date:_____________/_________        Hanging Weight:  _______# 

Whole Hog       ½ Hog   

 

HAM(S):          Ham Steaks   _____-_____          _____# Roasts         Cutlets____     
 

                       Whole Bone-In         Whole Boneless          Lunchmeat           

       

SHOULDER(S):   Pork Steaks ____-____    Whole Bone-In      ____# Roasts 

 

LOIN(S):   Bone-In Chops  ____-____      Cutlets____     Country Ribs_____ 
 

                    Boneless or Butterfly ____-____      ____# Pork Loin Roasts 
 

    Tenderloins       Baby Back Ribs       SMOKED Chops ____-____       

 

    SPARE RIBS  BACON      FRESH SIDE       JOWL         HOCKS 
 

TRIMMINGS:    Pork Sausage    1# Bulk ____#    Ropes ____#     
 

                                                               Breakfast Links ____#   Patties  ____# 
 

                              Pork Burgers  ____ Box(es) {    #} 
 

                              Bratwursts    ___________        ___________      ___________ 

 

  Neckbones       Liver       Heart        Tongue    __________________________ 
 

Special Instructions:_________________________________________________ 

                                                                                         CURING 

Kill: $______   Processing: $______  Curing: $_______        WEIGHT: ______# 

Split Hog: $______ Trimming Charges Total: $______   

    INVOICE TOTAL: $_________                          BASKET(S):  ______                  


