Checked in by: Lbs:
Ice Chest: Ice: Yes/ No
Already Deboned: Yes / No $4.00 per a bucket

Day’s Smokehouse Deer Processing
(225) 271-8709

Name: Drop Date: Deer: Pig:
Phone #: Backstraps: Loins:
Processing Information: (Normal Ratio is 50/50 with PORK unless specified otherwise)

10lb Minimum on all products AND ALL MEAT IS VACUUM SEALED! Processing Fee: $42.00ea (All

deer/hog will incur a processing fee)
Country Ground Meat ($3.19/lb):

Breakfast ($3.19/lb):

Maple Breakfast (3.19/lb):

Name working ticket

Bacon Burger ($3.99/lb) : Deboned:
Fresh Sausage:

Breakfast (3.49/1b): Front %s:

Country (3.29/1b): Hind Vas:

Italian (3.29/lb):

Cajun (3.29/lb): Neck:

Green Onion (3.49/lb):

Jal/Cheese (3.49/1b): Rib:

Smoked Sausage:

Country (3.89/lb):

Cajun (3.89/lb): Completed
Jal/Crm Cheese (3.99/1b): orders MUST be
Jal/Cheese (3.99/1b): picked up within
Green Onion (3.99/1b): 1 week or a

Pepperjack (3.99/lb):
Pineapple/Pepperjack (4.19/lb):

storage fee will
be charged!
NO EXCEPTIONS!

Tamales: $8/dz, 8lb min, makes 15doz
Jerky: $8.55/lb (5lb min.)

Summer Sausage: $3.59/lb (15lb min.)
Summer Sausage Jal & Cheese $3.79/lb (15lb min.)
Cheddar Deer Burritos:$1.79ea (6lb min, about 40 burritos)
Pepperjack Deer Burritos: $1.99ea (6lb min, about 40 burritos)
Smoked Deer Boudin: $5.89/ lb (10lb min, about 50 lbs.)
Stuffed Backstrap ($24.99 per deer):

(Jal/Crm Chs OR Pepperjack OR Boudin)
Snack Sticks $4.99/lb (5lb min)
Tenderize ($1.59/1b):
(ALL ORDERS ARE VACUUM SEALED @ $.45/lb

Total:

Customer Signature at time of placing order:




