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PORK CUTTING INSTRUCTIONS

Producers: Arlie and Brett LaRoche info@farmoneforty.ca Phone# 306-381-8931
Customer: Email: Phone#
Total Weight: Date:

Farm Pick Up (Free) <0k  Cluster Delivery to Public Site (510) <0R Saskatoon Home Delivery ($50)

*- Please highlight or circle your selections:

Roasts boned out YES <0k  NO 3¢ Roast Size (typical 3-4ibs)
Picnic Roast HAM «0R ROAST <0k TRIM
Butt Roast STEAK <® ROAST <0k TRIM

Side Ribs are un-seasoned. Name refer to cuts of rib;

OR
Side Ribs BBQ S SWEET & SOUR *- BBQ is a long rack ideal for the grill while the Sweet

& Sour cut is two short racks perfect for crock pots.

Belly BACON “®* SIDE PORK
Leg HAM  “%® ROASTS
Trim GROUND <0k SAUSAGE Select 1 type /side O Fresh
Hocks FRESH < SMOKED <ok TRIM © Garlie
O Beer Stix
Soup Bones YES «0R  NO O Pepperoni
Extra Bones (up to 5 bags)  YES %OR NO O Smokies
O Farmer
Lard FRESH <0k RENDERED <0k NO
O Salami
Liver, Heart & Kidneys  YES <R NO O Summer
Chop Thickness 1/2" <Ok 3/4" O Breakfast
Chops Per Pack 2 <O 4 F ‘t
Any "trim" selections you make will comprise the ground meat * ar‘m One FOP y
'* in your order, if you like to have lots of ground you can make RECONNECTING FOLKS WITH REAL FOOD

up more by selecting trim in lieu of other cuts.



