
NORTHWEST  PREMIUM  MEATS 

PORK  ORDER 

CONSIGNER:  CUT WEEK OF:    

PHONE:  SLAUGHTER DATE: 

CUSTOMER:  LOT #:  

PHONE:   HOT WEIGHT: 

 NOT FOR SALE  USDA Inspected 

LB. SHOULDER ROAST   OR   FARMER STYLE RIBS 

STEAK PER PACKAGE  THICKNESS  

CHOPS PER PACKAGE    THICKNESS  

SPARERIBS:  CUT  WHOLE  NONE 

Grind/Trim:  MILD Sausage  WEIGHT:  

HAMS:  FRESH 

FRESH Ground Pork 

CURED & SMOKED START  WEIGHT:  

WHOLE  CUT IN 1/2  CUT IN 1/3  CENTER CUT STEAKS 

BACON:  FRESH    CURED & SMOKED START WEIGHT:  

WHOLE  THICK SLICED  THIN SLICED 

HOCKS:        GRIND   START WEIGHT:  

CRATES OF FRESH:  CRATES OF CURED: 

Special Instructions 

FRESH CURED & SMOKED

Label # _______________

CRATE
BOX
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