el
WATAUGA

BUTCHERY

1699 Linville Creek Rd
Vilas NC 28692
(828)484-6328

shop@wataugabutchery.com

Customer Name:
Farm Name:
Phone Number:
Email:

Inspected] Exempt[]

Tag Number:
Weight:

Kill Date:

Whole [] Half[

Boxed: Yes [1 No [

Shoulder/Butt
Whole: Bone-In [ Boneless []

Roasts: Bone-In (1 Boneless

Shoulder/ Picnic
Whole: Bone-In [ Boneless[]
Roast: Bone-In [ Boneless [

Loins
Whole: Bone-In [ Boneless[]
Chops: Bone-In L] Boneless [1

Weight: Weights: Thickness:
Steaks 1  Grindd Steaks [ Grind [J Roast: _ Ibs.
Hocks Belly Ribs
cWhole[d Whole [J Spare [] Baby Back [
Sliced (Osso Bucco) [] Blocked (3x4 Squares) [] St. Louis [] Grind I
Grind [ Grind [ Baby Back [
Hams Back Fat Leaf Fat Bones Organs
Whole: Bone-In [ Boneless [1 | Block [ Keep I Yes[] Yes[]
Roast: Bone-In [ Boneless [] Grind O Discard[] No NoO
Weights:
Steaks (1  Grind (O
Steaks: Thickness Sausage/Grinds Linked
Number Per Pack: Plain Ground Pork [] Yes [1 No [
Chops: Thickness Country [1 Extra Sage [] Yes [0 Noll
Number Per Pack:
Italian O Yes [1 No I
Stew: Lbs. Per Pack
Number of Packs: Hot Italian [ Yes O No (I
Cube Steak: Ibs. Per Chorizo [ Yes [ No [J
Pack
Number of Packs: _____ Sweet Italian [] Yes [1 No [
* 25 Ib. Minimum on flavors * Specialty Blends of Sausage is | Notes:

* Loose/Bulk Sausage is an
additional $0.25/Ib.

*Link Sausage is an additional
$1.00/1b.

an additional $0.25/1b.



mailto:shop@wataugabutchery.com

