BONES Avg. Wt & $ Per b
Feet, Knuckle o Marrow ~ 1.515 $15 1
Oxtal 1. 51 $20 1o
Shank 51 $18 1
GROUND

10%-25% Fat, Buk 1, 0 $15
10%-20% Fat, Patties 1. 0n $16 1
w/Heart os) &or WiLiver g 1.0 o $20 1o
ORGANS

Sweetbreads* 1. 1.0 $20 1
Tongue* 3.0 §24
Cheek 1, 1.0 §18 1
Brain, Tripe o Testes 1.0 $19
Liver, Heart or Kidney 1.0 $19 1
RIBS

‘Flanken«oreancm) fffffffffffffffff 51 $33 1
Short or Long 2.0 $30 1
ROASTS

Brisket or (sownoepecier 2.0+ $28 i
ChuckRollens 2.0 $28
Prime Rib, 61* (s017tore)  vares  §44
Sirin/ Picanfig,&is 2.0 328 1
Tenderloin (sownoefie) * 2.5 $93 1
Tri Tip 2.0n $28 v
STEAKS

Denver 0.5 $40 1
FlleMlgnoanls0|b$57lb
Flank* 1. 1.0 §35 1
Flap Meat* | 0.56 §32 1
Flatlon* | 0.5 $40 1o
Hanger* | 0.5 $40 1
New York Strip, eas* 1. 0 $47
Porterhouse * 1, T $47 1o
Rbeye,s* 1, 01 $46 1o
Ribeye, gos™ 1, 3o $47 1
Skrt* 0 S §40 1
TBone* 1. 1.3 $45 1
Tomahawk,s* 2.0 §50 1
Top Sirloin, 056 $35m
STEW
| Cubed Pieces 1.0 $28 1

BACON Avg. Wt & § Perlb
Slab, Applewood * 2.0 $23 n
Sliced, Applewood or Honey * 1.015 $24 1
BELLY
Sab 200821
Sliced 0w $22 1o
'BONES
HockiShank, Fesr 1.0 $14 1
Hock/Shank, smoes 1.06 $19
Neck, or Feet (Trotters) ' 0 b $’ 4
CHOPS
CenterCuts 1. 1.5 $24 v
m SlrlomBms07lb$25/|b
Tomahawk si* 1.0 $30 1
‘GROUND
Bulk 1.0 $16 1
m 'ORGANS
Cheek, Jow! (Fresh), Other 1.0 $14 1
RIBS
BabyBack* 1. To $24 1
Countrysns 1. O $22 1t
Spare T $22 1t
‘ROASTS
Ham, Whole * s0- ~ 12:6 191
LEJ (FreshHam), B | 2.5 18 1
Loin, crown* (s0-1) | 7.06 $32 1o
Shoulder,ar so-n  4.00 $19
ShoulderButt, s~ 2.5 $24 1y
Tenderloin * 1.0 $26 1o
STEAKS
Ham, smoked * 1.0 $22 1
‘ WHOLE
= Comish* 1. 1216 $20 1o
= |Goose* 5.0 $20 1
Pheasant* 35|b$22|b
Z:D Qual* 1. 1.81 §25 i
‘ Rabbit, whole * 356 $21 1

"CHOPS Avg. Wt & § Perlb
Lon* 0.7 $40 1
Lollipop * 056 $55 1
GROUND
Buk 1.0 $22 1
Bulk wiLiver to%) ~ 1.016 $25 1
STEW
Kabob * 1.0 $25 1
ORGANS
Heart, Liver or Kidney 1.016 $16 1
"RACKS
Frenched * 1.3 $50 1
ROASTS
Riblets* 1. 51 $25 1
lega* . 2.5 $25 1
leg as* | 2.0 930 1»
Shoulder,s * . 2 5 §25
Shank s1* 1516 $25 1
STEAKS
Leg,os* 0.7 $35m
Sirloin, sns * 1.0 $30 1
‘ CUTS Avg Wt & § Per b
Breast * 1, 1.0 §35 1
FatorLiver* 1. 0w $19
Ground* 1. 06 $30m
Half (Spit)* 1. T §21
leg* 1 01 $25 1
Whole * 506 $20 1

KEY

ALL PRICES ARE PER POUND
SO = Special Order

Avg. Wt. = Average Weight per Bag
* = Premium Cut

Bl = Bone In / BNLS = Boneless

BONELESS Avg. Wt & $ Per b
Breast 3.0 $18

Thigh 2.0 1 i
ORGANS

Heart, Liver, or Gizzard 0 b $12 /b
‘GROUND
Buk 1] 06 $18 1

Patties 0 $19 1
BONE IN

Breastis) 6.56 $15m
lgg 186 $12m
Thgh 206 $15m
Whole (2-o6ms) 14 b 5141
Wings 200 $14 n
'BONES Avg. Wt & $ Per b
Back, Feet o Neck 1.3 S10
'ORGANS

Organ, Heart, Liver or Gizzards 1.0 $10 1o

7., GROUND
Bulk, Dark & White 1.0 9181
m ‘with Organs 101 $24 1
M ]BBOI?IELESS ~
[eas U b
Thigh 10, 218"
() BONE IN
| 100, SN 1 0 S15m
Quarters, Dark tegamigny 1.9 311
m Quarters, White (easta irg) 1.5 $11 15
Drumstick g~~~ 1. 3 S14m
U Wings (whoke 31 $15m
'WHOLE
lage 656 510m
Smal 35w 510w
Half (spit) 170 $11 1o

—EGGS

Chicken, Brown
Game, Seasonal/Upon Req

1/2dz SMP

CHICKEN

Avg. Wt & §Perlb

<
0

Apple, tiis@ooses 1.0
Basil Garlic, Bukg4ypan 1 O
Cajun, ks @coves 1.0
Jalapeno, s @codes 1.0 §20
Smoked Jalapeno, L (¢)cookes 1.0 1
Andouille, tiws @coed 1.0
Port, Hawaiian, Links, ) Cooked 1.0 1
TURKEY

m lBratWUfSthks()Cooked ffffffffffff 1.0 620 1
Breakfast, Links (8) Raw 1.0
LAMB
Country Breakfast, sukraw 1.0
Malian, Hot, suk: v 1.0 $241»
Italian, Mild, Buk* Raw 1.0
MIXED
lFat Dave Stix gsmoes 1.0 "

< Frankfurters, Hand Spun (6) Cooked 10 b v

/) PORK
Andouille, Lins (5 Cooked 1.0
Basil Garlic, sukpjran 1.0
British Banger, Lins @cooked 1.0
Cajun, Links, @cooes 1.0
Chorizo, Bukraw 1.0
Country Breakfast, sukraw 1.0
Hungarian, Livs (2 Cooked 1.0
talian, Hot, gukraw 1.0
talian, Hot, tiws gycokes 1.0 5201
talian, Mid, ucran 1.0
talian, Mild, Lins (3 Cooles 1.0
Nurenburg, L (cooked 1.0
Polish, Livs g1Cooles 1.0
Port. Hawailan, s g cooer 1.0
Smoked Brat, ks 3 cootes 1.0
Smkd Cheddar Brat, tinks (3) Cooked 1.0 1o




