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Description of Animal/s to be Processed: _______________________________

I declare that I am the owner of the animals or animal described above and.
1. I have been actively involved in the day-to-day maintenance of the animal/s including providing for the physical health and behavioural needs of the animal/s for at least 28 days OR
2. I am a farmer of animals of this kind 

         Signature: ____________________________________________Date: ____________
Email: info@waimakhomekill.co.nz                PH: Julie 027 388 9533 / Jason 027 220 3713
Address:422 No 10 Road, Swannanoa            Website: www.waimakhomekill.co.nz
All cuts are Vacuum packed and frozen, 
Please let us know if you are wanting the NAIT tag, offal, Cheeks: prior to killing date.
Any adjustments to the list after sent in are not guaranteed. 
All Cuts are Vacuumed packed and Frozen

       






NAME: _________________________________________________
ADDRESS: _____________________________________
EMAIL: _________________________________________
CELL: __________________________                                                                                                                                                                             
                                           (OFFICE USE)  HIDE DISPOSAL /   TRAVEL   /   HOOK WEIGHT 

FILLET:                 Steak    /   Whole / Cut in Half __
PORTERHOUSE (Sirloin):  Steak /   Whole / cut in Half__
RUMP:                Steak   /   Whole   /   Cut in Half______   
RIBEYE:               Steak   /   Whole / Cut in Half______     
KNUCKLE:          Schnitzel   /   Mince_
SILVERSIDE:      Corned   /   Schnitzel   /   Mince__
SHIN:                     Stewing   /    On Bone   /   Mince_
BLADE:                  Braising   /   Roast   /   Mince_
BOLAR:                  Roast   /   Braising   /   Mince_
ROLLED RAOST:  Roast   /   Mince______
CHUCK:                   Stewing   /   Mince_____
TOPSIDE:                 Roast   /   Schnitzel   /   Braising   /   Mince_
BRISKET:                  Whole   /   Half   /   Mince____________
SHORT RIBS:          Yes   /   No_____
MAKE SURE ALL CUTS ARE CIRCLED 1-2 OPTIONS FOR WHOLE BEEF / 1 FOR A SIDE

STEAKS PER PACK:    2       3   
SLICES OF SCHNITZEL:   4     5      6      7      8    
STEWING/BRAISING:    500g       750g      1kg   
GF HAMBURGER PATTIES:      YES    /    NO
SAUSAGES:         6 Per Pack       9 Per Pack      12 Per pack      YES / NO
*9kg of meat needed per flavour – end product 10-12kg

Plain Beef Sausages / GF Beef Sausages / Sausage Meat / Chipolatas
Saveloys Plain or Smoked / Herb & Garlic gf / Tomato & Basil gf        
Tomato & Onion gf /   Texan Chili gf /   Mexican Jalapeno gf /
Jalapeno & Cream Cheese  / Roma Tomato & Onion gf  
Smokey Paprika & Garlic gf / Italian Safari gf  /  Italian Casalinga gf 
Spanish Chorizo gf / Sweet Chili Plum gf / Sweet Chili Mango gf  
Honey Soy (Low GF) / Dripping 
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