
Mildred’s Meadows  
152 Grove Street, Mentone, AL 35984 
256-634-0208 / MildredsMeadowsFarm@gmail.com 
HTTP://www.Facebook.com/MildredsMeadowsFarm 
Non GMO Pastured Feeder Pigs • Pork Shares • Roasting Pigs 

Non GMO Free Ranged Broiler Chickens • Turkeys • Farm Fresh Free Range Eggs 

Pork Share Cut Sheet 
 
Customer Name: _____________________________ 
 
Customer Address: ______________________________________________________________ 
 
Customer Phone:    _____-____-_____  Email:  ________________________________________ 
 
************************************************************************ 
Pig:  __________________   Share size: Half or Whole   
 
Butcher Drop Off Date: ____/____/______   Dressed Weight: ________Lbs 
 
Deposit Amount: $____________Butcher Fees: $______________ Pig Cost: $________________  
 
Amount Due to Mildred’s Meadows: $__________________ 
************************************************************************ 

Please Check and Circle selections. Call us with any questions! 
 
Hams: �Fresh Ham    or      �Smoked & Cured Ham     Cut : Whole / Half  / Thirds    

�Ham Steaks  �Cube Steaks        or �Sausage/Plain ground pork 

 
Bellies:  �Fresh   �Smoked & Cured �Whole � Sliced     Thick Or Thin  or �Sausage/Plain ground pork 
 
Shoulder: �Boston Butt  �Shoulder Roasts   �Steaks         or �Sausage/Plain ground pork 
Weight __________      Weight __________    Weight __________ 
 
Loin: �Pork Chops     �Boneless Loin Chops �Boneless Loin Roast    Roast Size/Weight _________ 
 
Chop Thickness:  ¾”    1”    1¼”         Chops per Package:   2     4  
 
Tender Loins: �Whole               or �Sausage/Plain ground pork 
 
Ribs: �Spare Ribs   ½ slabs   or    whole   
          
Sausage Seasoning: �Regular Legg’s Breakfast (No MSG) ____  �Spicy Legg’s Breakfast (No MSG) ____ 
�Ground Pork (No Seasoning) ____ (Please select two of the three and note which on you want more of) 

Keep ANY the following (Please Circle): - LIVER - HEART  - KIDNEYS -  NECK BONES -  HOCKS  

-  FEET   -  HEAD  -  SKIN/EARS - TAIL – JOWL – FAT  - LEAF FAT 

Special Requests or Instructions 

____________________________________________________________________________

____________________________________________________________________________

_________________________________________________________________________ 

 



West Ga Processing: 

(Based on whole share) 

Kill Fee: 25$ 

Butcher Fee per pound (Hanging/Dressed Weight): 45 cents per lb 

Bacon Cure and Smoke Fee: $2.50/Lb 

Ham Cure and Smoke Fee: $1.50/Lb 

Whole pig Kill, Dress, Scape 80$ 

 

 

 

 


