YOIRON'S ABATTOIR PORK

BUTCHER CUT SHEET

THIS SHEET IS REQUIRED ALONGSIDE A COMPLETED
ORDER FORM PRIOR TO THE SLAUGHTER PROCESS

BASIC CUT INFORMATION:

1. Ground pork fat content is 70/30

2. Ground pork packages are a default 2-2.5 Ibs.

4. Ham and Round Steaks are not cured
5. Specialty cuts can be requested below

3. More roasts will diminish ground pork quantities 6. If you have any questions or concerns,
please feel free to contact us.
SIDE A [NAME: ] SIDE B [NAME: ]
Yes or Yes or Yes or Yes or
Roasts No Other Cuts No Roasts No Other Cuts No
Boston Butt Y N Ground Pork Y N Boston Butt Y N Ground Pork Y N
Pork Ri H Pork Ri
Ham Y N ork Ribs Y N am Y N ork Ribs Y N
Shoulder Shoulder
Roast Y N Ham Hocks Y N Roast Y N Ham Hocks Y N
Yes or . # Per Yes or ) # Per
Steaks/Chops No Thickness Pack Steaks/Chops No Thickness Pack
Country Style Boston Butt cannot Country Style Boston Butt cannot
Ribs Y N be selected Ribs Y N be selected
Round Steaks Y N 1/2 3/4 1 2 3 | Round Steaks Y N 1/2 3/4 1 2 3
Pork Chopsor| Y N " " " Pork Chopsor | Y N " " "
BonelessLoin| Y N 12 3/4 ! 2 3 BonelessLoin| Y N 172 3/4 1 2 3
Heart Y N Liver N
SPECIAL REQUESTS:
SIDE A SIDE B
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