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DEER PROCESSING
Name E-mail
Address
City Zip Code
Phone  Primary
Secondary
Type: Whitetail Mule Axis  Antelope Elk Hog Other:

DROP OFF CONDITION:
Save Hide: YES or NO
Skinning Fee: $ 15

Whole Carcass
Caping: YES or NO
Caping Fee: $25

Bone-in Parts

ALL Boneless
Save Horns: YES or NO

CUTTING INSTRUCTIONS:
Backstrap:  Grind Whole Half  Steaks (Medallions, Butrfly, Bac/wrap*, Tenderize*) Jerky* Fajitas*
Tenders:  Grind Whole  Jerky*  Fajitas™
Hams:  Grind Whole Half Roasts  Steaks  Jerky* Fajitas*
Shoulders:  Grind Whole Half Roasts  Steaks
Ribs:  Grind Whole Half * jitems have an additional charge listed below
The Items below are optional at an extra charge:
Please specify an exact weight or a percentage breakdown of each item chosen below Weight or Percent % | Price/lb
Hamburger Grind (100% deer) 0.50
ADD: Beef Pork Bacon 10% 20% or 50%
Chili Grind (100% Deer) 0.50
ADD: Beef Pork Bacon 10% 20% or 50%
Link Smoked Sausage: Mild Regular Hot Garlic 2.75
Jala. & Cheese Jalapeno Cheese 3.25
Summer Sausage: Regular 2.75
Jala. & Cheese Jalapeno Cheese 3.25
Pan Sausage: Regular Hot Mexican Chorizo 2.50
Fresh Link Sausage:  Bratwurst Italian 2.50
Bacon Wrapped Chop Steak Regular 2.50
Jala. & Cheese 3.00
Dry Sausage 3.75
Snack Sticks 5.00
*Jerky (raw wit) Original Hot & Spicy 6.50
*Marinated Fajitas 2.00
*Steaks Bacon wrapped or Tenderized 15.00/ deer




