
processing

Wild Game
Pricing

2022 Season
115 W 3rd Ave.

White Deer, TX 79097
806-440-0462

clintandsonsprocessing.com

Monday - Friday 8 am - 6 pm
Saturday 8 am - 5pm

After hours drop off/pick up
Call: 806-282-5538

(35$ per head for after hours)

Skin                                                                             $35.00/ea.
Cape                                                                            $50.00/ea.
Clean                                                                           $15.00
Processing (Less than 100lbs.)                       $120.00
Processing Per Pound (Over 100 lb.)          $1.20/lb.
Quartered Game                                                   $1.50/lb.
Boneless Meat Processed Weight               $2.00/lb.

Processing Prices

Processing price includes: Fresh Cuts- Steaks, Roasts, Chicken
Fry, Stew Meat, Chili Meat, and Hamburger.

Summer Sausage                                                                   $1.75/lb.
Jalapeno Cheese Summer                                                 $2.25/lb.
Green Chile Summer                                                          $2.00/lb.
Green Chile Cheese Summer                                          $2.25/lb.
Fresh German                                                                          $1.75/lb.
Green Chile Cheese Fresh German                              $2.25/lb.
Jalapeno Fresh Polish                                                         $2.00/lb.
Smoked Polish                                                                        $1.75/lb.
Cheese Smoked Polish                                                       $2.00/lb.
Jalapeno Cheese Smoked Polish                                   $2.25/lb.
Bacon                                                                                          $2.00/lb.
Bologna                                                                                     $2.00/lb.
Mild/Hot Breakfast Sausage                                          $0.00/lb.
Original Jerky                                                                         $4.00/lb.
Hot Jerky                                                                                   $4.00/lb.
Black Label Jerky                                                                   $4.00/lb.
Chile-Lime Jerky                                                                   $5.00/lb.
Original Snack Sticks                                                         $4.00/lb.
Jalapeno Snack Sticks                                                        $4.00/lb.

Add On Product

Other Options
Beef Suet added to Hamburger                   $1.00/lb.
Beef Chuck added to Hamburger               $5.99/lb.
Beef Brisket added to Hamburger             $4.99/lb.
Bacon added to Hamburger                          $6.99/lb.
Boneless Pork added to Sausage                 $2.99/lb.
Cheese added to Hamburger                        $4.99/lb.
Green Chiles added to Hamburger           $5.99/lb.
Jalapenos added to Hamburger                  $5.99/lb.
Jerky & Stew "sliced only"                               $1.00/lb.
After Hour Drop Off                                          $35.00/ea.
Disposal                                                                    $5.50/ea.
Box Cost                                                                    $2.25/ea.

(Does not include price of pork @ $2.99/lb)

Processing Notes
All steaks and sausage are vacuum
packed and labeled at NO extra
charge!
Please remember, on average a deer’s
backstrap weighs 3-5 pounds after
being trimmed
All linked sausage, sticks, and bacon
are a 50% deer, 50% lean pork mix.
Summer Sausage are 60% deer and
40% pork mix.
All add on products have a 10-pound
minimum batch. 
Snack Sticks dried weight is
approximately 75% of the green
weight and are made with venison &
pork.
A deposit of $100 or $150 will be
required for each animal dropped off.
We accept all forms of payment.
Deer Capes are not frozen and so
should be picked up within 3 Days of
drop-off.



It is very important that you take good care of
your venison meat while in route to getting it
processed.
 
Whether you are bringing the deer in field-
dressed or quartered it is important that you
keep it at the proper temperature. Ice down
quarters in an ice chest or place bags of ice in
the cavity of a whole deer. This will help ensure
that you get the most out of your processing as
we do dispose of any meat we feel may have
spoiled. Bloodshot meat is disposed of as well.
 
Please be sure that you fill out your tag
completely at the site of your kill and that you
keep the tag with the meat at all times. We are
required to keep the tag with the meat at the
time of drop-off.
 
We ask that you pick up your deer as quickly as
possible after notification of completion due to
limited freezer space. All orders not picked up
within 14 days of notification are charged a
$2.00 per day storage fee or are donated unless
special arrangements are made.

Please Take Care Sausage Options

Summer Sausage has a super mild flavor. Great snack on
crackers or as a sandwich. Just slice and eat.

Jalapeno Cheese Summer Sausage 
The jalapeno gives it spice and has some of  Wisconsin’s
best cheese for a light cheese flavor. Sausage is a great
snack on crackers or as a sandwich. Just slice and eat. 
 
Green Chile Summer Sausage is made with roasted hatch
green chile that gives it lots of flavor with not too much
heat. Just slice and eat.

Green Chile Cheese Summer Sausage is made with
roasted hatch green chile that gives it lots of flavor with
not too much heat with some of Wisconsin’s best cheese
for a light cheese flavor. Just slice and eat.

Fresh German Sausage has a mild flavor and it is great
for grilling.  
 
Green Chile Cheese Fresh German Sausage is made with
roasted hatch green chile that gives it lots of flavor with
not too much heat with some of Wisconsin’s best cheese
for a light cheese flavor. It is great for grilling.

Jalapeno Fresh Polish Sausage has a good amount of
garlic from the polish sausage and the jalapenos give it
the HEAT you know and love. It is great for grilling.

Smoked Polish Sausage has a good amount of garlic from
the polish sausage and is smoked with real hickory. Boil,
steam, or lightly pan fry. 

Cheese Smoked Polish Sausage has all the flavor of Polish
sausage smoked with real hickory. We add some of
Wisconsin's best cheese for a light cheese flavor. Boil,
steam, or lightly pan fry.

Jalapeno Cheese Smoked Polish Sausage has a good
amount of garlic from the polish sausage and the
jalapenos give it the HEAT you know and love. We
add some of Wisconsin's finest cheese to balance out
this great sausage. Boil, steam, or lightly pan fry.

Bacon is a venison and pork mixture with that great
bacon flavor. It is great pan fried or grilled.
 
Mild Breakfast Sausage has a salty and sage flavor
that is a great addition to any breakfast spread. It is
great pan fried.
 
Hot Breakfast Sausage has a salty and sage flavor
with the HEAT you know and love. It is a great
addition to any breakfast spread. It is great pan
fried.
 
Original Jerky is one of the most popular flavors of
jerky. Not too spicy but not too mild.
 
Hot Jerky is all the great flavor of original with a
kick of spice.
 
Original Snack Sticks have a great mild flavor. They
are single packed and ready to go in any lunch box,
backpack, or road trip.
 
Jalapeno Snack Sticks add a little heat for those that
want to spice things up. They are single packed and
ready to go in any lunch box, backpack, or road trip.

10 lb minimum on all sausages


