
 
ORGANIC LOT #____________  HANGING WEIGHT:______________ 
TAG NUMBER:_______________ 

 BOXES SMOKED MEAT_________ BOXES MISC.________ 

PHONE: (800)  416 3968 LEONA MEAT PLANT WEB: LEONAMEATPLANT.COM 

    (570)  297 3574 Pork Custom Processing Email: sales@leonameatplant.com 

 
NAME:__________________________________________ PHONE: ______________________________ 
 
KILL DATE:__________________   WHOLE_____HALF______ 
 
SPECIAL INSTRUCTIONS: _______________________________________________________________ 
 
HAM 

❑ ROASTS: W/ BONE____lbs.  BONELESS____lbs. 

❑ SLICED     THICKNESS___ “    ____ #ppk  

❑ SMOKED (see smoke ticket)  
 ___ DAISY HAM (N.N. SMOKING ONLY)    

❑ GRIND 
 
SHOULDER  

❑ BUTT ROASTS: W/ BONE____lbs.  BONELESS___lbs. 

❑ PORK STEAKS    THICKNESS___ “    ____ #ppk 

❑ SMOKED (see smoke ticket)    ___COTTAGE BACON 

❑ GRIND  
LOIN 

❑ ROASTS: W/ BONE____lbs.  BONELESS___lbs 

❑ CHOPS:  THICKNESS___”  W/BONE____#ppk 
BONELESS___#ppk   

❑ WHOLE  

❑ SMOKED (see smoke ticket)  ___ CANADIAN BACON 

❑ GRIND  

 
TOTAL TRIM______________lbs. TOTAL BOXES CUTS_________________ 

SMOKED TICKET 
 
NAME:______________________________________________PHONE: _____________________________________ 
 

SMOKING: Nitrate Free Cure:____  Original Cure:_____  Number:___________  Weight___________lbs. 
 
SMOKED HAM 

❑ Whole □ Cut in ½  

❑ All Roasts ____lbs.  

❑ All Sliced 

❑ Sliced w/ end roasts____lbs. 

❑ Daisy Hams (N.N. smoke only)  
o  Whole _______lbs 
o Sliced  

 
SMOKED LOIN:   

❑ Smoked Chops _____#ppk   

❑ Sliced (Canadian Bacon) _____#ppk 
 

 

AMOUNT DESIRED DESCRIPTION(Sausage,etc.) WEIGHT BOX COUNT 

    

    

    

HOCKS: 

❑ FRESH  _____#ppk 

❑ SMOKED (see smoke ticket) 

❑ GRIND 
 

BELLY: 

❑ WHOLE 

❑ SLICED (Sidepork)   BOXES S.P____  

❑ SMOKED (see smoke ticket) 
 
MISC: 

❑ SPARERIBS 

❑ BABY BACK RIBS 

❑ PORK TENDERLOIN 

❑ BONES 

❑ FAT 

❑ LIVER*        KIDNEY*        HEART* 

*Please note: Organs are not always available. 
 

SMOKED SHOULDER: 

❑ Sliced (Cottage Bacon) _____#ppk 

❑ Whole  
 
SMOKED BELLY: 

❑ Sliced (Bacon) _____#ppk 

❑ Whole slab 
 
 
 
 
 

Notes:  

 
 

 
 

 

MISC: 

❑ SMOKED HOCKS 
____#ppk 
 

❑ SMOKED JOWLS 
____#ppk 

 


