22304 230™ Ave, Centerville, IA 52544 DEER CUTTING INSTRUCTIONS

OUNTRY Rop

C -MEATMARKET~DS 641-437-9043

NAME: DATE:

PHONE: CanWe T TextYou? Y or N

ADDRESS:

CITY: STATE: ZIP CODE:

$100 Down Payment Paid: YES / NO CAPING FEE: $50.00 YES / NO

$1 25 TOTAL FEE FOR REGULAR ALL SPECIALTY MADE ITEMS ARE AN
PROCESSING OPTIONS LISTED BELOW: ADDITIONAL FEE TO THE $125 PROCESSING FEE

& ARE PRICED PER POUND.

YOU MUST HAVE A MINIMUM OF 10 LBS FOR
EACH DIFFERENT PRODUCT.

CIRCLE THE OPTIONS THAT YOU WOULD LIKE:

LOINS:

BONELESS CHOPS (butterflied or regular cut) DEER STICKS: #LBS

LEAVE LOIN WHOLE / GRIND THE LOIN
Original ($4.25/lb):

Special Notes/Instructions:
Sticks w/cheese ($4.75/lb)

Sticks w/Jal & Cheese ($4.95/lb)

ROASTS: YES / NO / GRIND

______________________________________________________ DEER SUMMER SAUSAGE: #LBS
STEAKS: (2 PER PKG, circle one): Original ($3.25/lb):
Tenderized / Not Tenderized / Grind ALL Steaks With cheese($3.75/1b):

With Jal & Cheese ($3.95/lb)

GROUND DEER: 1 LB BAGS: (circle one)

Yes / No BREAKFAST SAUSAGE (1 lb bags) #LBS
ADD Fat: Pork Fat/Beef Fat/NO Fat added 3.25/1lb

Perk’s Country Style Sausage

Boned Out Deer Meat Dropped Off: Y/N (contains some crushed red peppers)
lbs x $1.25/LB to Grind for Hamburger Mild Sage:

(if using for specialty products, choose selections on
the right side of this sheet)

DEER JERKY ($6.00/LB): circle one # LBS

Original / Garlic pepper/ buttery prime rib




