
NIMROD MEATS 
BUTCHER, BAKER, MEATSTICK MAKER

214 S High Street, Iowa Falls  |  641-640-0356  |  info@nimrodmeats.com  |  www.nimrodmeats.com

Processing Price Breakdown: All processing fees based off hang weight.

 $75 - Slaughter Charge < 299 lbs

 $100 - Slaughter Charge > 300 lbs

 $35 - Offal Disposal (bones, organ meat, waste, and by-products)

 $50 - Fee if animal is dropped after specified timeslot or off hours 

 $1.25/lb Custom Processing (based off hang weight, standard cuts, and packaging included)

 $1.40/lb Official Processing - CIS (based off hang weight, standard cuts, and packaging included)

 $1.40/lb Scalded Pig (hang weight - head, feet, & skin on, de-haired and de-gutted. fresh or frozen)

 $0.50/lb Single Steak per Package

Upcharges: (minimum 25 lbs on seasoned items)

Gound Options

 $0.55/lb Ground Pork
 $1.00/lb Seasoned Ground Pork

Breakfast Sausage Options (min 25 lbs)

 $1.75/lb Fresh Links, Rope or Patties
 $2.50/lb  Seasoned Links, Rope, or Patties 

Patties

 $1.75/lb Ground Pork Patties
 $2.50/lb Seasoned Pork or Brat Patties

Bratwurst
 $2.10/lb Seasoned Bratwurst
 $2.50/lb Bratwurst with Cheese

Bacon

 $1.90/lb Seasoned/Cured/Smoked

Smoking Charges

 $1.20/lb Chops, Ham, Steaks, Hocks,
        Loin, Shoulder

Slicing Charges (additional smoking charges apply)

 $.75/lb Slicing any cuts

HOG CUSTOM AND OFFICIAL PRICING
8/1/2024



214 S High Street, Iowa Falls  |  641-640-0356  |  info@nimrodmeats.com  |  www.nimrodmeats.com

NIMROD MEATS

Customer Name ___________________________ Pork Owner Name ______________________

Address _______________________________________________________________________________

Phone Number ____________________________ Email ___________________________________

Keep: Heart Liver Shanks Hocks Back Fat Leaf Lard

Ground
Ham Steaks Bone-In Fresh Smoked 

Ham Steaks Boneless Fresh Smoked 

Halved Ham Bone-In  Fresh Smoked 

Halved Ham Boneless  Fresh Smoked  

Boneless Pork Chops Butterfly Chops

2-3 Butt Roasts (2-3 lbs each)GroundBoston Butt: (select one)

2-3 Picnic Roasts (2-3 lbs each)GroundPicnic: (select one)

Ham:
(select 2)

Tenderloin Boneless Roast _____________
Babyback Ribs

1” Bone-in Pork Chops 1-1/2” Bone-in Iowa Chops

Boneless Pork Loin:

GroundPork Loin:

Ground Steak RoastSirloin: (select one)

Ground Fresh Sliced Belly

1st Choice - 25 lbs: Type: __________________  Flavor: _______________________

2nd Choice - 25 lbs: Type: __________________  Flavor: _______________________

Maple BaconBacon

Whole Pork Belly SlabPork Belly:
(select 1)

Rib Rack:

Ground Selections: (min 25 lbs - any leftover will be plain ground)

Ground Spare Rib

HALF HOG CUT SHEET
11/5/2024

Date _________

Lot# _________

Live Wt ______

Hang Wt _____

FOR OFFICE USE ONLY

Note: Unchecked options go to ground. Standard 1 lb ground pkgs, 1” steaks, 2-3 lb roasts and 1/3# patties unless noted.
Amount of ground depends on hang weight, selections, and trimmings. Half hog will yield avg of 37 pounds of ground. 

not rendered

Type: Ground Pork,  1/3#Patties, Small Patties, Links, Brats, Skinless Brats

Flavors: Maple, Breakfast, Sweet Italian, Italian, Hot Italian,
     Chorizo, Pineapple, Traditional, Sheboygan, Thai,
     Cheddar, Jalapeño Cheddar, Bacon Cheeseburger
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NIMROD MEATS

Customer Name ___________________________ Pork Owner Name ______________________

Address _______________________________________________________________________________

Phone Number ____________________________ Email ___________________________________

Keep:

Butt 1: (select 1 for each)

2-3 RoastsGroundPicnic 1: (select 1 for each) 2-3 RoastsGroundPicnic 2:

Ham 1: (select 2)

Ham 2: (select 2)

Pork Loin 2: (select up to 2)

Boneless Pork Chops Butterfly ChopsTenderloin Boneless Roast _________

Bone-In  1” Pork Chops    1-1/2” Iowa Chops
Boneless Pork Loin Options (select up to two boneless options below)

Ground

Bone-In  1” Pork Chops    1-1/2” Iowa ChopsGround

Pork Loin 1: (select up to 2)

Ground Steaks RoastsSirloin 1: Ground Steaks RoastsSirloin 2:

Rib Rack 1: Grind Spare Ribs Rib Rack 2: Grind Spare Ribs

WHOLE HOG CUT SHEET
11/5/2024

Date _________

Lot# _________

Live Wt ______

Hang Wt _____

FOR OFFICE USE ONLY

Note: Unchecked options will go to ground. Standard 1 lb ground pkgs, 1” steaks, 2-3 lb roasts and 1/3# patties
           unless noted. Total amount of ground depends on hog hang weight, selections, and trimmings. 

Ground Ham Steaks    Boneless Smoked Ham Steaks   Boneless

Halved Hams   Boneless Smoked Halved Hams    Boneless

Ham Steaks    Boneless Smoked Ham Steaks    Boneless

Halved Hams    Boneless Smoked Halved Hams    Boneless

Ground

2-3 RoastsGround Butt 2: 2-3 RoastsGround

Babyback Ribs

Boneless Pork Chops Butterfly ChopsTenderloin Boneless Roast _________
Boneless Pork Loin Options (select up to two boneless options below) Babyback Ribs

Ground Fresh Sliced Maple BaconBaconPork Belly Slab

Ground Fresh Sliced Maple BaconBaconPork Belly Slab

Pork Belly 1:

Pork Belly 2:

Heart Liver Shanks Hocks Back Fat Leaf Lard not rendered

Type: Ground Pork,  1/3#Patties, Small Patties, Links, Brats, Skinless Brats

Flavors: Maple, Breakfast, Sweet Italian, Italian, Hot Italian,
     Chorizo, Pineapple, Traditional, Sheboygan, Thai,
     Cheddar, Jalapeño Cheddar, Bacon Cheeseburger

1st Choice - 25 lbs: Type: __________________  Flavor: ______________________

2nd Choice - 25 lbs Type: __________________  Flavor: ______________________

3rd Choice - 25 lbs: Type: __________________  Flavor: ______________________

Ground Selections: (min 25 lbs - any leftover will be plain ground)


