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Hog Order Form
Our heritage breed pigs are raised out on pasture with plenty of room to run and grass to graze. They are supplemented with a non-GMO grain ration and produce pork with excellent flavor. Pork is processed in a state inspected facility and is vacuum sealed and frozen. By submitting an order form and deposit, customers agree to pick up their pork within 14 days of being contacted. Failure to do so will result in forfeit of deposit and pork. We accept payment by cash, check or by credit card (3% fee added). Customers may pick up their pork at any market we attend or at our farm at a pre-determined time. 
	
	Half Hog
	Whole Hog

	Total Weight
	70 lbs. 
	140 lbs. 

	Total Cost 
	$550
	$1075

	Deposit (will be deducted from total amount due at pick up)
	$200
	$400

	Required Freezer Space
	2.5 cubic ft. 
	5 cubic ft. 


Name:______________________________________  Phone:_________________________________  Date: ________________

E-mail:_____________________________________________________ Order: Half Hog: __________     Whole Hog: __________

Hog Processing Options:  If ordering a half hog, fill out only #1 of the following options. If ordering a whole hog, fill out #1 and #2.
Back Legs:  Ham #1 (~14 lbs.)  ___ smoked and cured sandwich ham or ___ include in ground  
         Ham #2 (~14 lbs.)  ___ smoked and cured sandwich ham or ___ include in ground 

Loins:   Baby Back Ribs- 2 slabs per whole hog, ~3 lbs. each. 
 
  Loin #1 (~6 lbs.) ___Bone-In Chops or ___ include in ground 

  
  Loin #2 (~6 lbs.) ___Bone-In Chops or ___ include in ground

Sides:  St. Louis Ribs- 2 slabs per whole hog, ~3 lbs. each
   
 Bacon (smoked and cured)- 12 lbs. per whole hog
Shoulders:  Shoulder #1 (~12 lbs.) ___Boneless Roasts or ___include in ground 

         Shoulder #2 (~12 lbs.) ___Boneless Roasts or ___include in ground 

Neck & Jowls:  Jowls (8 lbs. per whole hog)- ___ Bacon (smoked and cured) or ___ include in ground

  

  Neck (14 lbs.)- ground pork and soup bones

Additional: Trim as ground (30 lbs. per whole hog)

*Indicate below by percentage how you would like your ground processed.  (Example: 40% Italian sausage, 40% sage breakfast links, 20% ground pork).  1 lb. packages. Please divide the percentage between three options or less.

_____Ground Pork, _____Sage Breakfast Links (10 per pkg.), _____Sage Sausage Bulk,
_____ Sage Sausage Patties (4 per pkg.),  _____Bratwurst (4 per pkg.),  _____Italian Sausage (4 per pkg.), 
_____Chorizo, _____Seasoned Pork Burgers (4 per pkg.)

Send form and deposit to: 

Schacht Farm 

1470 E. Schacht Rd. 
Bloomington, IN 47401  
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