
Half Calf LLC  

Pork Cut Sheet 

830-221-6111 
NAME: Number: Harvest Date: 

Fresh Ham: No Smoked/Cured Ham if you choose this option 

Choose one of the following: 

Roasts whole OR Half Steaks ___”Thick Cutlets ($1.50/lb) Ground Pork/Sausage 

If Smoked/Cured Choose One of The Following: 

Whole Or Cut in Half ($1.40/lb_$25 minimum) 

Sliced ($1.80/lb_$32.50 Minimum) 

Fresh Hocks:                                                                        Smoked Hocks ($5 each) 

Pork Belly Choose one of the following: 

Fresh Whole or Cut in Half 

Bacon Sliced ($2/lb_$30 Minimum) charge   Thin__Regular__Thick 

Peppered Bacon Sliced $2.50/lb_$30 Minimum charge   Thin__Regular__Thick 

Spareribs: Whole or Cut in Half 

Pork Loin: Choose One of The Following 

Bone in Chops __” Thick   Pieces/package____ Bnls ($20/Carcass) __” Thick Pieces/package____ 

If Boneless Loin: Save Tenderloin($5/Carcass) 

Boston Butt Choose One Option from Below Picnic Roasts Choose One Option from Below 

Country Style Ribs Whole 

Steaks ___” Thick  ___/Pack Half 

Roasts ___Whole Or ___Half To Ground Pork /Sausage 

To Ground Pork /Sausage  

Ground Pork (10lb Minimum) 

1lb Packages 2lb Packages 

Sausage (25lb Minimum per variety) 

Pan Sausage ($3.50/lb) 

Smoked Sausage ($4.50/lb) 

Bratwurst ($4.00/lb) 

Italian ($4.00/lb) 

Cajun ($4.00/lb) 

Fresh Ring ($4.00/lb) 

Breakfast Sausage Links or Patties ($4.00/lb) 

Pork Chorizo ($4.00/lb) 

Save Stock/Pet Bones( $1.50/lb ) 

Split Orders On A Whole Hog Add $50 
Cut Sheets Are Due Thursday Before Your Harvest Date or $50 Late Fee is Charged 

NOTES: 

 

Whole or Half Whole or Half 


