Pork Order Form & Instructions

2016 Fill out the Pork Order Form and email (or USPS mail) to
SheepyHollowFarms@icloud.com; or 131 RT 526, Allentown, NJ
08501

C——

s

SHEEPY HULLuw Mail a check (payable to “Sheepy Hollow Farms”) with the applicable

G- FARMS O deposit: Whole Pig, $250 OR Half Pig, $150

Once we receive your order, you will receive a confirmation email
along with an estimated pickup timeframe.

For 2026, pigs will be delivered to the butcher between September 15 and October 31, and are typically
ready for pickup approximately two weeks after drop-off. Because our pigs are raised 100% on pasture, not
in a factory setting, we work within a flexible processing window that accounts for weather, forage availability,
and natural growth rates. In most years, pigs are ready for processing in early October.

Processing & Pickup
All pigs are processed at a local butcher.
o We will email you approximately one week before your pig is sent to the butcher.
e We will email again when your pork is ready for pickup, including:
o The balance due to Sheepy Hollow Farms
o The processing fees due to the butcher (fees vary based on final hanging weight and your
selected cut options)

Once your pork is ready, you pick it up directly from the butcher and pay the butcher separately (cash or CC).
Butcher Information: Bringhurst Meats, 38 W. Taunton Road, Berlin, NJ 08009 (Approximately 45 minutes
south of the farm)

Freezer Space Requirements
Please be sure you have adequate freezer space before ordering. Whole pig: ~4.5 cubic feet, Half pig: ~2
cubic feet. For reference, a standard milk crate is approximately 1 cubic foot.

Order Form Tips

Send Sheepy Hollow Farms your cut sheet, we will submit it with the pig drop off and liaison with the butcher
with any questions.

For certain cuts, such as Boston Butts and Picnic Shoulders, you may choose to:
Receive them as roasts, or omit the roasts and have the meat made into sausage and/or ground pork

Further down the order form, you can select the types and percentages of sausage and ground pork you would
like. Sausage is made using any cuts you designate for sausage, along with appropriate trimmings.

Example: If you do not want picnic shoulder roasts, simply leave the roast option unmarked in the left column
and circle “sausage” instead.

If you have any questions at any point, please email or call us, we're always happy to help walk you through
the process. Tina (908) 216-6602 or SheepyHollowFarms@icloud.com
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BRINGHURST MEATS - PORK CUTTING SHEET

Brian & Tina Clayton 131 Route 526 Allentown, NJ 08501

Customer Name Customer Address

973-901-3098 SheepyHollowFarms@icloud.com Sheepy Hollow Farms
Customer Phone email Name of Farm or Farmer

THIS ORDER IS FOR: O AWHOLE PIG O 1/2 PIG

HAMS (CHECK ONE BOX ON EACH LINE)

[0 SMOKED 0 FRESH

[0 BONE IN [0 BONELESS

[0 CUT IN HALF O WHOLE O CUT IN HALF WITH HAM STEAKS [ ALL HAM STEAKS

BACON HOW MANY LBS. PER PACK?
SLICED OR WHOLE? [ SLICED O WHOLE SMOKED OR FRESH? [0 SMOKED [ FRESH

BOSTON BUTT: (CHOOSE ROAST OR SAUSAGE)

For roast, check one box perrow  : For sausage, check box below
0 SMOKED O FRESH :
0 BONE IN [0 BONELESS : 0 SAUSAGE

O CUT IN HALF O WHOLE

PICNIC SHOULDERS: (CHOOSE ROAST OR SAUSAGE)

For roast, check one box per row :  For sausage, check box below
[0 SMOKED [0 FRESH
[0 BONE IN [0 BONELESS : [0 SAUSAGE

O CUT IN HALF O WHOLE

LOINS (CHECK ONE BOX ON EACH LINE) [J BONELESS [1 BONE-IN
[0 LOIN END ROAST, COUNTRY RIBS & CENTER CHOPS [ ALL CHOPS
CHOP THICKNESS: [O1/2” [0O3/4” 017 [OOTHER

HOW MANY TO A PACK ?

SAUSAGE (INDICATE PERCENTAGE OF EACH YOU WOULD LIKE. MUST EQUAL 100%)
% SWEET ITALIAN
% HOTITALIAN
% LINK BREAKFAST

% LOOSE BREAKFAST
% GROUND PORK

ADDTL. OPTIONS (SELECTANYORALL) O LIVER [OKIDNEY O FEET [O BONES
SCRAPPLE OPTIONS [0 SCRAPPLE [0 JOWL BACON [0 HEAD (LBS. PER PACK)

VACUUM PACK my order ($0.251b.): OYES 0ONO
Eff. 6/11/24
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