“The Hills” Meat Market @ Barbers Hill FFA 
Meat Processing Information
Circle:
 (
Paste
Deer
Tag
Here
)
        Deer	   Beef		Swine	Lamb		Goat

Name:    ________________________________________________________
Address: ________________________________________________________
Phone #: ________________________________________________________
Email    _____________________________________
Deer processing information:

Hunter License # __________________________________________
Tag #: _____________________________________________________


 (
Ice box ID: 
Write name on it!
)Packing Instructions: 
Check what you want and check if you wanted it tenderized.

Write # per pack preferred: _______________________


Beef			Swine		Lamb & Goat
___Brisket		___Roast		___¼ only
___Roast			___Pork Chop
___T-Bone			___Ham		Deer
___Porterhouse		___Sausage	___cut and wrap meat	
___Ground Beef		___Arm Steak	___keep ribs     			
___Rib	___Ribs		___Sausage smoked 75.00/deer + pork &           				seasoning used
___Rump Roast		___Ham Steak	___Sausage pan	    60.00/deer +pork &seasonings bagged 
___Round Steak		___Tenderized	___cutlets/bkstrap tenderized	(free)	
___Tenderized					___ground hamburger style 	(free)
							____ground chili style  		(free)
 (
Date Arrived: _________
Date Processed:________ Date Called 
for 
pick up_______
I understand my processing must be picked up within 10 days after called for pick up. 
A 7.00
/day storage fee will be accessed up to 30 days. All processing will become the property of BH FFA after 31 days.
 I also understand I may not ask BH to reimburse product for loss due to taste, flavor or acts out of our control. 
Customer signature ______________________________________________________
)Misc. (ex. Heart,liver)_____________________________________________________

