
HI-WAY MEAT MARKET - HOG CUTTING SHEET 

Name -____________________      Date Cut_____ Date Called________ 

Farm Name - _______________     Phone #-______________________ 

Vac & Freeze____Y____N                  Hot Weight - __________________ 

ROASTS:      RIBS: 

___PICNIC______LB   ____BONELESS   _____BABY BACK 

___BUTT______LB      ____BONELESS   _____ST. LOUIS 

___FRESH HAM_____LB   ____BONELESS               _____SPARE RIBS 

___ FRESH SHANKS                                                                        _____FRESH BELLIES 

CHOPS:               /PACK                              _____ LEAF LARD 

___BONE-IN_____”                       ___BONELESS____”        _____ BACK FAT 

___CUTLETS_____”           ___TENDERLOIN 

SAUSAGE:_____LB/PACK                SMOKED  MEAT: 

___FRESH SAUSAGE____LB ROPE BULK GRILLER LINK  ___W/Nitrate 

___SWEET ITALIAN____LB ROPE BULK GRILLER LINK  ___W/O Nitrate 

___HOT ITALIAN____LB ROPE BULK GRILLER  LINK   ___HAM____” STK____WHL 

___CRACKED BLACK PEPPER____LB ROPE BULK GRILLER LINK TAG #_____________ 

___BELL PEPPER AND ONION____LB ROPE BULK GRILLER LINK ___HOCKS_______ 

 ___MAPLE BREAKFAST____LB ROPE BULK GRILLER LINK  TAG #____________ 

___POLISH KIELBASA____LB ROPE BULK GRILLER LINK  ___LOIN____” CHOPS 

___ANDOUILLE____LB ROPE BULK GRILLER LINK   TAG #____________ 

___SMOKED SAUSAGE____LB     ___BACON______LB/PACK 

___SMOKED POLISH KIELBASA____LB     TAG #_____________ 

___SMOKED ANDOUILLE____LB 

___OTHER:_____________________________________________________________________ 

Box Count   Label Count   Curing Weight 


