
PORK CUTTING INSTRUCTIONS 
FOOD LOCKER SERVICE, INC.  504 N. MAIN   HOLSTEIN, IA   51025  

712-368-4621                    www.tqmeats.com                fax 712-368-2577 

If you have questions or special      

instructions please call us and we can 

answer any questions you have.  

Hours are 8 am to 5:30 Mon.—Fri. 

and Saturday 8 am to 12 noon. 

Name___________________________________ 

Address _________________________________ 

City___________________State_______Zip_____ 

Phone (             )_____________________________ 

Cell   (        ) _______________________________ 

Email ___________________________________ 

Appointment Date: M/D/Y ____________________ 

Person Delivering:___________________________ 

Description of the Hog________________________ 

Amount You’re Getting (check one):        

__ Whole  Hog       ___Half Hog 

CHOPS — Please choose between  Smoked & Cured  or  Fresh 

□   Fresh       Qty. per Pkg. ______  Thickness ______ 

□  Smoked   Qty. per Pkg. ______ Thickness ______ 

□   None — grind for Trim Meat 

 

PORK SHOULDER  

     □ Steaks      2 per pkg.  3/4” thick 

     □ Roast  Lbs. per pkg. ______ 

     □ Seasoned  Roast   Lbs. per pkg. ______ 

     □  5#   Cutlets  4 per pkg.   

     □  None — Grind for Trim 

Ham — Please choose between  Smoked & Cured  or  Fresh 

   □ Smoked & Cured 

           □  Steaks   1 per pkg.  3/4” thick 

           □ Roast    Lbs. per pkg. ______ 

           □ Sandwich ham   sliced 1# per pkg 

           □ None—Grind for Trim 

   □ Fresh 

      □ Steaks   1 per pkgs.   3/4” thick 

          □ Roast   Lbs. per pkg. ________ 

          □ Cutlets    4 per Pkg.    Lbs. wanted ______ 

          □  None — Grind for Trim 

BELLY  — If getting both Fresh & Smoked, one belly will be fresh and the other smoked. 

    □ Bacon  :      (circle one)   Medium            Thin             Thick 

    □ Fresh Side Pork                □ None—Grind for Trim 

RIBS ——  □ Spare Ribs         □ None—Grind for Trim Meat 

HOCKS:  ——□ Fresh         □ Smoked          □None, Grind for Trim Meat 

 

TRIM PRODUCTS:  Whole Hog—Choose up to 3 items  

   1/2 Hog—Choose up to 2 items  
 
We will split your choices equally unless you indicate differently in the 
comments below. If there is anything specific that you would like please 
put it in the comments at the bottom of this form. 

Comments:  

 

 

□ Ground Pork 1 # pkg □ 1/3lb. Pizza Patties □ Regular Brats 

□ Pork Sausage 1 # pkg □ 1/3lb. BratPatties □ Bacon Cheddar Brats 

□ Italian Sausage 1# pkg. □ 1/3lb. BBQ Patties □ Onion Brats 

□ Ham Loaf– 2lb. pkg □ Regular Ring Bologna □ Pineapple Brats 

□ Pork Sausage Links □ Old Fashion Wieners □ Philly Style Brats 

□ Maple Pork Sausage 

Links 
□ BBQ Shredded Pork 

(fully cooked) 
□ Mushroom Swiss 

Brats 

□1/4lb. Seasoned Pork 

Patties 
□ Cajun Ring Bologna W/ 

Cheese 
□ Cheesy Potato Brats 

□ 1/3lb. Seasoned Pork 

Patties 
□ Honey Pork Snack 

Sticks 
□ Pineapple Jalapeno 

Brats 

□1/4lb. Ground Pork 

Patties 
□ Maple Cocktail Links 

(fully cooked) 
□ Cheese & Jalapeno 

Brats 

□1/3lb. Ground Pork 

Patties 
□ Reg. Summer Sausage  □ Tomato Basil  Brats 

Tiefenthaler Quality Meats no longer offers rendered lard.   
Heart, Tongue, Liver —   Y  or  N               


