
 

VONALLMEN PROCESSING 
(417) 867-5565 

Custom Hog Processing Form 

Name:  ______________________________________________________________Order Date:  _____________________________ 

Mailing Address:  _____________________________________________________Pickup Date:  _____________________________ 

City:  ______________________________State:  ________Zip Code:  _______________ Phone Number:  _____________________ 

Tag Number: ______________________________________Purchased From (If Applicable):_________________________________ 

Size of Hog:             Whole Hog                    Half Hog                             Live Weight:  ________________________________ 

Environmental Fee $__________________  Dressed Weight:  _______________________ LBS 

Kill Fee   $__________________  # of Baskets:  _______________________ 

Processing Fee  $__________________ 

Smoked Sausage  $__________________   

Smoked Meat  $__________________  Total Amount Due: $__________________________ 

CUT OF MEAT SMOKED SIZE/ NUMBER IN 
PACKAGE 

NUMBER OF 
PACKAGES 

PORK LOIN:      Roast  and/or    Pork Chop     Add to Sausage  
Roast Size: _________lbs. 
Chops Size: _______ inch 
# in package: __________ 
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 PORK BUTT (BOSTON):     Roast  AND/OR        Pork Steak 

                                               Add to Sausage 

 
Roast Size: _________lbs. 
Steak Size: _______ inch 
# in package: __________ 

 

SHOULDER:      Roast AND/OR    Steak    Add to Sausage  Roast Size: _________lbs. 
Steak Size: _______ inch 
# in package: __________ 

 

HOCK:              Hock              Add to Sausage    
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 HAM:      Roast       OR          Ham Steak      OR    

             Butt & Shank (Roast + Steak)      Add to Sausage 

 
Roast Size: _________lbs. 
Steak Size: _______ inch 
# in package: __________ 

 

SHANK:           Shank            Add to Sausage    

SPARE RIBS:  Whole    Cut in Half   Cut Up    Add to Sausage  # in package: __________  

BACON (BELLY):       Leave Fresh      Whole     Sliced      

                                    Add to Sausage 

 Thickness:____________ 
# in package: __________ 

 

JOWL:             Leave Fresh          Sliced             Add to Sausage  Thickness:____________ 
# in package: __________ 

 

NECK BONES:      Cut Up             Add to Sausage  # in package: __________  

SAUSAGE:       Pork Burger/Ground Pork    Mild       Medium     Hot 
 
Special Instructions:_______________________________________________ 

 1 lb 

 2 lbs 
 

 

LARD:               Keep                      Throw Away 
 

ORGANS:          Head                      Heart                                  Liver                         Kidney 
 

SPECIAL INSTRUCTIONS:                                                                            Packaging:       Paper Wrap         Vacuum Seal            
 
 
 


