Love’s Custom Meats Slaughter Date
6510-67 St. Box 953 Livestock Owner
Vegreville, AB T9C 1S1
Address
Phone: (780) 632-2700 H: [c
1-877-WOW-MEAT(969-6328) Phone [ Email:
Fax: 780-632-2740
Email: lovemeat@telus.net
Customer
H: C:
Plant Carcass #: Phone Email:
Product: BEEF BISON Whole or I-_Ialf WEIGHT:
Front or Hind
Ear tag # CCIA tag # Farm Slaughter []
Cut & Wrap Instructions Size # Per
“PLEASE CIRCLE CHOICES” Thickness | pkg | StartWt ~ PROCESSED MEATS
SMOKED RING SAUSAGE
MINUTE STEAK o PURE o ADD PORK
SMOKED KUBBIE BURGERS
SIRLOIN STEAK o PURE o ADD PORK
BOLOGNA / WIENERS
T-BONE STEAK OR STRIPLOIN STEAK o PURE o ADD PORK
COIL GARLIC SAUSAGE
TENDERLOIN STEAK OR ROAST _ PURE _"ADD PORK
RIB STEAK OR RIB ROAST N SEASONED PATTIES
ROUND (HIP) TOP (INSIDE) — ROAST / STEAK HONEY GARLIC STIX
BOTTOM (ouTsiDE) — ROAST / STEAK EE— PURE ADD PORK
EYE OF ROUND — ROAST / STEAK o .
PEPPERONI STIX
SIRLOIN TIP ROAST / STEAK - PURE - ADD PORK
JERKY STIX
BLADE STEAK OR ROAST  (BONELESS) - PURE - ADD PORK
SMOKIES (CHEESE/JALAPENO)
SHOULDER ROAST o PURE o ADD PORK
CROSS RIB ROAST / STEAK  (BONELESS) JERKY (PEPPERED/TERIYAKI)
SALAMI AND SUMMER CHUBS
BONELESS STEW o PURE o ADD PORK
FRESH BREAKFAST SAUSAGE
SHORT RIBS o PURE o ADD PORK
GROUND PRODUCT REG LEAN Sausage requires a minimum of 25 Ibs of your
meat per each selected type above.
SOUP BONES ( ONE LARGE PKG) YES NO
HEART LIVER TONGUE
UNSPECIFIED CUTS WILL BE MADE Plasti T_\Lpt_%tsr:i%n o
o Plastic wrap wi rown Paper
INTO GROUND BEEF AND/OR STEW o Cryo-vac 5 Brown Paper

CUTTING INSTRUCTIONS MUST BE RECEIVED WITHIN 10 DAYS POST SLAUGHTER DATE

ORDER

COMPLETE



mailto:lovemeat@telus.net

