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MoNOoN PORKCUT SHEET

402 N. Railroad Street, Monon, IN
219.253.6363

MEAT PACKING & CATERING INC.
QUALITY MEATS

Name Phone Number
CIRCLE ONE: WHOLE or HALF
¥*Any cut you DO NOT WANT, please write GRIND or SAUSAGE***
Pork Shoulder (Pork Butt) OR Steaks: ALL ROAST ALL STEAKS 1/2and 1/2
Thickness of Steaks (Standard 1/2) # per pack

Pork Roast Size (3 1b average)

Pork Chops: Thickness of Chops (Standard 3/4) # per pack
Hams: CURED & SMOKED or FRESH
Whole, cut or half ham steaks or

Ham slices from center with end roast

Bacon: CURED & SMOKED or FRESH
Jowls and Hocks: CURED & SMOKED

Heart, Tongue or Liver:

Spare Ribs: Yes or No Vacuum Seal: Yes or No (additional .20/lb charge)

*MINIMUM OF 10 LBS FOR SAUSAGE SEASONINGS:
Ground pork (on average there is 6-10 lbs per half) unless ham or other cuts are added.

If you are having a whole hog processed or a half of hog, but have added a shoulder, side or ham,
you may pick TWO options below. All sausage hogs, pick THREE. If you are having a half a hog
processed and have not added additional cuts, choose ONE option.

Ground Pork or Pork Burgers:
# per pack (174, 1/3 patties or bulk)

AND/OR - depending on cuts, if you can choose BOTH pork burgers and sausage.

SAUSAGE: Circle your choice:

Pork Sausage (mild breakfast), Country Style Breakfast (breakfast sausage w/ more sausage),
Maple, Jimmy's Blend (spicy pizza sausage), Scott's Blend, (special mild breakfast sausage),
Italian Bulk or Brat, Polish, Brat, Beer Brat, Apple Brat, Habanero & Mango Brat (hot and sweet),
ADD Jalapeno & Cheddar Cheese (additional cost for Jalapeno & Cheddar depending on weight)

Sausage Choice(s) : PATTIES or BULK
# patties per pack (if patties was selected)




