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CUSTO&SSAUGHTER r4 Y Y{ Bt 341 818 E. Wallisville
DEER PROCESSING, LLC Owner: 713-502.8944 James: 8325145820 Linda: 281-787-5620 Highlands, Texas
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FREE DELIVERY BACK TO CENTRAL LOCATION OF FAIR
AFTER ALL ANIMALS FROM SHOW ARE PROCESSED !

At Jackson’s Custom Slaughter LLC

S5 PER ANIMAL PICKUP FEE FROM LIVESTOCK SHOWS

Animals are custom cut to your specification.
FREE vacuum seal at Jackson’s.

All animals are processed individually to insure that you get your animal back.

We have holding pens with fresh water, feed, and hay.
Steer hides $30.00 each nhandling fee
We accept credit (2 s 25K o7 tck

PRICE SHEET Pork Tamales
Kf’ll Fee - Steers $95.00 $12.00/dozen
Kill Fee - Hogs $50.00
Cut, Vacuum Sealed and Frozen $ 1.25perlb. (dressed weight)
Smoked Link Sausage S 1.65 perlb.
Smoked Ham/Bacon $ 1.65perlb.
Fresh Bacon $ 1.00perlb. STATE
Pan Sausage $ 1.10perlb. | INSPECTION
Summer Sausage S 4.50perlb.
Fresh Breakfast Links S 5.00perlb. COMING
S50 oe Nomburpel? B Seeper S

0z/8 02 Hamburger Patties vacuum sea .00 per Ib. |
Beef or Pork Jerky $ 10.00 per Ib. ADDITIONAL FEES

|

Flat Rate (No Kill Fee) MAY APPLY]
Goats $115.00
Lambs $130.00

FLAVORS FOR LINK, PAN AND SLIM JIMS ARE AS FOLLOWS:

REGULAR, HOT, JALAPENO, GREEN ONION, GARLIC, CAJUN, GERMAN, REO GERMAN, ITALIAN, BRATWURST,
REO CAJUN, MAPLE, JALAPENO, GREEN ONION, CHIPOTLE AND CHORIZO

We have QUALITY SERVICE and QUALITY PRODUCTS at AFFORDABLE prices.

NO HIDDEN FEES!
$5.00 STORAGE FEE PER ANIMAL PER DAY FOR ORDERS NOT PICKED UP AFTER 7 DAYS FROM NOTIFICATION!
Thank You,
Owner of Jackson’s Custom Slaughter LLC Terry Jackson cell # 713-502-8944




