
F5 Smokehouse 
240 NE 4TH STREET  

PRINEVILLE OREGON 

541-447-6377 

 

Name: Phone: 

Address: Grower: 

Email: Grower Phone: 

Kill Date: C/W Date: Hanging Wt.: CURE NO. 

HOG CUTTING INSTRUCTIONS:         WHOLE_______ HALF_______                                  WRAP FOR ______ NO. OF PEOPLE 

PORK CHOPS ½”  ¾” 1” 1 ¼”  GRIND 

BABY BACK RIBS 
(IF YES, MOST CHOPS WILL BE BONELESS) 

YES 
 

GRIND 

PICNIC ROAST 2#  3# 4# 5# GRIND  

BOSTON BUTT ROAST STEAKS GRIND  

SPARE RIBS AUTOMATIC 
 

HAM SMOKED & CURED 
YES                 NO 

CUT HAMS IN 
1/2’S             1/4’S 

BREAKFAST STEAKS  

GRIND  

HAM HOCKS AUTOMATIC 
 

BACON 
 
1#          1 ½ #         2# 

SMOKED & CURED 
YES         FRESH SIDE 

 

SLICED 
THIN     REGULAR    THICK 

REGULAR 
PEPPERED 

(ONE OPTION PER HALF) 

BULK SAUSAGE 
ONE SEASONING PER ½ HOG 
 

1#          1 ½ #         2# 
(OVER 200# HANG WT. CAN GET TWO 
SEASONINGS) 

FRESH GROUND 
(NO ADDED SEASONING)  

BREAKFAST 
SWT. ITALIAN 
HOT ITALIAN 
MAPLE 

SAGE 
OTHER:_____________ 

       

 

       

 

 

 

GROWER BUYER 

CUT CUT 

WRAP WRAP 

KILL KILL 

WASTE WASTE 

NO WASTE 

SMOKEHOUSE 

C 

T 


