
Hog Sheet

Johnson’s Sausage Shoppe & Catering 
State Inspected Slaughter Facility #293 
416 Hwy. 16. – Rio, WI 53960 
920-992-MEAT (6328) or 920-630-0444 (Text)
Processing@JohnsonsSausage.com          

Slaughter Date: _____/_______/______

Customer Name: _______________________________________________ 

Cell Phone:  920. 608. 262. 715. 414 _____________________Text Y or N 

Farmer Name: _______________________________________________   Ear Tag: _______________________   

Half (1/2) or Whole 

Hog Cutting Instructions - Circle Your Choice 

Hams: Leave Whole or 1/2 or 1/3's

Internal Use Only: Boxes of Cuts____________ Hams, Bacons, Sausage __________ Total ______________

Customer Signature for Pickup Confirmation____________________________________ 

Kill Charge:    $35 (1/2)   $60 (Whole) 

Hang Wt.________ x $.90  $____________ 

Smoking Weight: ______x 1.50 lb. $_________     

Trim Weight:________ Trim Total:$___________ 

Slicing: $___________

Other: $____________

Processing Total: $____________________

*Butchers will accommodate all requested instructions, but cutting instructions are subject to change without notice. For reasons of abscess,damage, bruising, etc.
*Cutting Instructions not received within 5 calendar days of slaughter date will receive a Standard Cut: 3/4 Pork Chops, Pork Steaks, Pork Roast, Country Style Ribs, Ham cut in 1/2, Bacon, Pork Sausage\*Prices 

are subject to change without notice.

Circle as many as you want (Trim weight will be split evenly unless otherwise noted)Trimming Choices: 

Special Requests:_____________________________________________________________________________

Fresh Brats: ____ x 3.50lb 

Fresh Italians: ____ x 3.50lb 

Breakfast Links: ____ x 4.50lb 

Pork Sausage: ______x 3.00 lb 

Bulk Italians: ____ x 3.00lb 

Ground Pork: ____ x 2.50lb 

Smoked Brats ____ x 5.00lb 

Precooked Brats ____ x 5.00lb 

Maple Smokie Breakfast Links
            ____ x 5.00lb 

Pork Loin: Chops or Grind  |  Smoked or Fresh or Both  |  Thickness:  3/4"  OR   1" |    Chops/Pack     1     2     3     4    

Pork Shoulder: Steaks or Butt Roasts or Grind  | Smoked or Fresh or Both |  Thickness: 3/4" OR 1" |  Steaks/Pack 1   2   3 

Roast Size:      2-3#      3-4#       4-5#          or        Grind   

Ribs:              Spare Ribs    Country Style Ribs    or     Grind

Extras Services

Jowl Bacon:_____x$5/ Pkg       Ground Lard _____x$2lb.     Braunschweiger: ______x$5lb  Liver Sausage: _____x$5lb     

Bacons: Smoked Bacon   or   Grind (for Sausage)

Hams:  

Hams Smoked  or   Sliced Deli Ham  ($10/Ham)                or    Grind ( for sausage)      or   Shredded BBQ Pork (_____x2lbs ($8lb)) 
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