
Tiefenthaler Quality Meats  Pork Cutting Instructions 
Food Locker Service,Inc 504 N Main Holstein, IA   712-368-4621  www.tqmeats.com  Email us: hog@tqmeats.com 

Name _______________________________________________________________________________ 

Address _____________________________________________________________________________ 

City____________________________________________  State ______________ Zip ______________ 

Cell ________________________________ Email ___________________________________________ 

Farmer ________________________________ Appointment Date_________________________ 

Amount You’re Getting (check one):              Whole Hog  ​    ​ Half Hog 

Chops: Please choose between Smoked& Cured or Fresh  (Circle one)                                                                                            

Fresh Smoked & Cured None (Grind for Trim Options) 

Chop Qty Per Pkg:             Chop Thickness (circle one):    ¾”      1”       1 ¼”       ½”(Boneless Chops Only) 

Pork Shoulder: May circle 1 or 2 options 
Steaks:  

2 per pkg ¾” 
thick 

Roasts: 
 Lbs. Per Pkg     

​  

Seasoned Roasts: 
 Lbs. Per Pkg        

​  

5Lbs. Cutlets  
4 per Pkg 

Pork Butt:(Choose One) 
Leave Whole 

or 
Cut in 1/2 

None (Grind for Trim 
Options) 

 
Ham: Please Choose Between Smoked & Cured or Fresh or Trim (Circle one)  

Fresh Smoked & Cured  None (Grind for Trim Options) 

    For SMOKED & CURED HAM OPTION ONLY: Circle how to cut your ham (May circle 1 or 2 options):  
Steaks:  

1 per pkg ¾” thick 
Roasts: Lbs. Per Pkg    

​  

Whole Ham Whole Ham 
CUT IN 1/2 

Sandwich ham 
Sliced 1# per pkg 

   For FRESH OPTION ONLY: Circle how to cut your ham (May circle 1 or 2 options): 
Steaks:  

1 per pkg ¾” thick 
Roasts: Lbs. Per Pkg   

​  

Whole Ham Whole Ham  
CUT IN 1/2 

Cutlets 4 per pkg   
Lbs. Wanted ​   

 
Belly: Please choose between Smoked & Cured or Fresh or Trim (Circle one)  

Smoked & Cured Bacon:  (Circle one)  
Medium        Thin                  Thick  

Fresh Side Pork: (Circle One)  
 Sliced Side Pork 

OR 
Fresh Belly Leave Whole (Uncured) 

None (Grind for 
Trim Options) 

Ribs: Please Choose one                                                             Hocks: Please Choose one 
Spare Ribs None (Grind for 

Trim) 
 Fresh Smoked & Cured None (Grind for 

Trim) 

Pork Fat: Please Choose one                                                                         Giblets: Please Circle Each One Wanted 
None Ground Pork Fat (Pellets) Not Ground Pork Fat  Heart Tongue Liver 

Please continue to the next page to complete Instructions. 
 

http://www.tqmeats.com
mailto:wildgame@tqmeats.com


 

Tiefenthaler Quality Meats  Pork Cutting Instructions 
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. 

For each additional item put into trim gives you another item to choose from.   

Example 1: You're getting a whole hog and decide to put 1 shoulder into trim, that gives you 4 options (your 
standard 3 options plus 1 more).   

Example 2: You're getting a ½ hog and decide to put 1 shoulder into trim, and 1 ham  that gives you 4 options 
(your standard 2 options plus 2 more).  

Please Circle Your Trim Choices 
Ground:  

Ground Pork 1# Pkg Pork Sausage 1 # Pkg Italian Sausage 1# Pkg Maple Pork Sausage 1# Pkg Ham Loaf 2# Pkg 
 

Patties: 
¼ Lb. Seasoned Pork Patties ⅓ Lb. Seasoned Pork 

Patties 
¼ Lb. Ground Pork 

Patties 
⅓ Lb. Ground Pork 

Patties 

⅓ Lb. Pizza Patties ⅓ Lb. Brat Patties ⅓ Lb. BBQ Patties  

Sausage Breakfast Links: 
Seasoned Pork Sausage Links Maple Pork Sausage Links Maple Pancake Pork Sausage Links 

Skinless Bratwurst:  
Regular Brats Bacon Cheddar 

Brats 
Cheese & Jalapeno 

Brats 
Philly Style Brats Taco Brats 

 
Pineapple Brats 

Mushroom & Swiss 
Brats 

Cheesy Potato Brats Pineapple Jalapeno 
Brats 

Beer Brats Pepper Jack Poppin 
Brats 

Campfire Pizza 
Brats 

Onion Brats Tomato Basil Brats     

Speciality Cooked Pork Products:  
BBQ Shredded Pork 

 (2lb pkgs)- Fully Cooked 
Regular Summer 

Sausage 
Honey Pork Snack 

Sticks 
Pineapple Honey Pork 

Snack Sicks 
Honey & Swiss Pork 

Snack Sticks 

Regular Ring Bologna Cajun Ring Bologna W/ 
Cheese 

Our Old Fashion 
Weiners 

Maple Cocktail Links 
(Fully Cooked) 

Pineapple Jalapeno 
Pork Snack Sticks 

Comments:  
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