
                                                                           
Office: (780)-766-2683                                                            
After Hrs.: (780)-876-2195                                           
FB: Alberta Select Meats                                                         
Sales: (780)-876-2195                                                          
Email: albertaselect@gmail.com            

Location: Headed west on Hwy 43, turn south on RR 92, 
then east onto Twp 712 for 300m. And we are the 1st 
approach on the south side.                                                                                                                                       
 Local licensed butcher serving Grande Prairie and area     
PORK CUT SHEET

                BUYER NAME:____________________________PH#:________________________

ORIGINAL OWNER: ________________________Date: _____________________

Please Note: A holding fee of $25/day will be applied 3 days after notification for pickup.

CUSTOMER SIGNATURE UPON PICK UP:________________________________

Is this pig being split with another person? ___________________________Animals will only be divided in half once)

Loin: ☐Roast ___lbs. OR ☐Chops___in. Per Pkg? ___ OR ☐Cutlets Per Pkg? ___ OR ☐Ground

If Chops Not Chosen - Tenderloin: ☐Whole OR ☐Steak ___in. Per Pkg? ___ OR ☐Ground 

Butt: ☐Roast ___lbs. OR ☐Steak ___in. Per Pkg? ___ OR ☐Ground

Picnic: ☐Roast ___lbs. OR ☐Steak ___in. Per Pkg? ___ OR Ground                                             ☐

Hinds: ☐Roast ___ lbs. OR ☐Steaks___in. Per Pkg?___OR ☐Ham ____lbs. OR Ground☐

Belly: ☐Bacon ___ lbs/pack - Sliced  Whole ☐ ☐

OR ☐Side Pork____lbs/pack OR Ground☐

Ribs: ☐Long OR ☐Short OR Ground☐

Hocks: Yes OR No

Fat: Yes OR No 

 ☐ Soup Bones     ☐ Dog Bones
Indicate any other instructions for the cutting of your pork:____________________________________________________________

OFFICE USE: TOTAL GROUND(LBS): ____________ TOTAL TRIM(LBS): ____________

SECONDARY PROCESSING (additional charge)

☐ Fresh Sausage/Breakfast(Regular or Maple) How many lbs.                 (25 lbs. minimum)

☐ Garlic Coil How many lbs?                 (25 lbs. minimum)

☐ Smokies/ Regular or Cheese or Jalapeño Cheese How many lbs?                 (25 lbs. minimum)

☐ Summer Sausage How many lbs?                 (25 lbs. minimum)

☐ Mennonite sausage How many lbs?                 (25 lbs. minimum)

☐ Pepperoni Sticks/Regular or Honey Garlic or Jalapeño Cheese  How many lbs?                (25 lbs. Minimum)

☐ Salami How many lbs?                 (25 lbs. Minimum)

☐ Bologna How many lbs?                 (25 lbs. Minimum)

OFFICE USE:

RECEIVED BY:______

CUT BY:____________

WRAPPED BY:______

BOXED BY:_________

DEPOSIT (Office Use)
PORK PKG: 

¼     ½     Whole
Amount: ____________
Payment Type: _______
Apply Deposit 
To:_________________

 In House Skinned☐
 Call Out☐
 Call When Fresh Done☐

Finish Quote Date:
_________________________
_

OFFICE USE ONLY:      
 Kill #:______________Self Kill:__________Slaughter Paid:___Yes ___No Amount Paid:_________Boxes Packed:_________        

HK.#:___________ HK.#:___________ HK#:___________ HK#:___________      RAIL WEIGHT:                                 lbs.

Ground: ____lbs/pack
*Any packaging desired
          under 2lbs has 
       $0.30/lb extra charge.

OFFICE USE:

HAM(LBS):________

BACON(LBS):______

Total Cure:________

Please sign the cut sheet to ensure the agreed upon service  X_________________________________________
 *ALL CUT DESCISIONS ARE FINAL ONCE SUBMITTED*   


