
 
 

2025 PROCESSING FEES 
 

BEEF 
Beef Kill Fee………………………………………………………………………………………………………………….$75 ea 
Weigh & Label for Re-Sale…………………………………………………………….………………………..…...$0.10 / lb 

➢ Standard Cut & Pack…………………………………………………………………………………..…....$1.05 / lb  
➢ Boneless Chuck Cut & Pack (Chuck Breakdown into Premium Steaks)………….. ….………..$1.15 / lb 
➢ Restaurant Cut & Pack (Sub-primals, All Whole Cuts)………………………………………………...…$0.95 / lb 

Quartering (Split or Front/Hind)………………………………………………………………………………….…....$0.25 / lb 
Cut into Primals (8 pieces)……………………………………………………………………………………..…......$0.35 / lb 
 
Collect & Pack Organs…………………………………………………………………………………………….…...$1.25 / lb 
“Mad Cow” handling (Beef over 30 months)………………………………………………………………………$50 / head 
Dry-age beef longer than two weeks…………………………………………………………………………...$25 per head/week 

 

BEEF - Further Processing Options 
Vacuum pack ground beef 

➢ 1lb or 2lb…………………………………………………………………………………………………….….$0.20 / lb  
➢ 5lb or 10lb……………………………………………………………………………………………………...$0.05 / lb 
➢ Beef Fat Grinding (50# Minimum)……………………………………………………………………….$0.40 / lb 
➢ LEAN ground beef (85/15 & 90/10 on fatty beef over 600 lbs)…………………………………….$0.40 / lb 

 
Stew/Kabob/Fajita Meat & Korean Short Ribs……………………………………………….………..….$0.60 / lb 
Cube Steak & Thin Sliced Philly Cheesesteak…………………………………….…………………………$1.00 / lb 
Ground Beef Patties…………………………………………………………………………………………..…….…$1.50 / lb 
Frenched Rib Roasts/Tomahawk Steaks……………………………………………..……………………...$10 per side 
One Steak per pack…………………………………………………………………………………………….……….$15 per side 
Tray Packing Cuts……………………………………………………………………………………………….……….$0.20/lb of Cuts 

 

BEEF - Sausage (50# minimum for each flavor and/or format) 

Seasoned Sausage (Sage, T&E Classic, Mild Italian, Hot Italian).…………………………….….$1.00 / lb 
Premium Seasoning Surcharge (Chorizo, Sweet Italian, Garlic, Garlic Rosemary, Kielbasa)………………$0.25 / lb  
1oz & 2oz Links (tray pack incl.)……………………………………………………………………………….….$1.75 / lb                        
4 oz Brats & 4 oz/6 oz Patties……………………………………….………………………………………..…$2.00 / lb 
Smoked 4 oz Bratwurst………………………………………………………………………………………….….$3.00 / lb 

 

BEEF – Cured/Smoked Product (Charges are based off Green Weight) 
Options include:      Short Rib Plate and/or Sternum Meat, whole or sliced into “Beef Bacon” 

 
Celery Powder “Uncured”…………………………………………………………………………………….…..$3.50 / lb. 
 

 



 

 
 

2024 PROCESSING FEES 
 

PORK 
Pork Kill Fee…………………………………………………………………………………………………………………….$60 ea 
Large Hog Kill Fee (400+ Hanging Weight)…………………………………..………………………………….…….$80 ea 
Cut & Pack……………………………………………………………………………………………………………………….$1.00 / lb 

➢ Weigh & Label for Re-Sale…………………………………………………………………………….……..$0.10 / lb 
Halving Fee……………………………………………………………………………………………………………………..$20 per half 
Kill/Split Only…………………………………………………………………………………………………………………..$75 ea 
Cut into Primals (6 pieces)……………………………………………………………………………………..…….……$0.30 / lb 

             Collect & Pack Organs or Heads………………………………………………………..…………………………....$5 per hog 
 
Kill & Scald………………………………………………………………………………………………………………………$115 per hog 

➢ Split/Butterfly Hog………………………………………………………………………………………….…..$130 per hog 
➢ Cut into Primals (6 pieces)………………………………………………………………………..…..………$150 per hog 

 

PORK - Further Processing Options 
Unseasoned Ground Pork...................................................................................................$0.40 / lb  

➢ Pork Fat Grinding (50# Minimum)……………………….…………………….…………………..……….$0.40 / lb 
 

Stew/Kabob/Fajita Meat………………………………………………………………………..………………………$0.60 / lb 
Cube Steak & Thin Sliced Pork Belly……………………………………………………….………………………$1.00 / lb 
Frenched loins/chops…………………………………………………………………………….………………………$10 / side 
One Chop per Pack………………………………………………………………………………….…………………….$15 per hog 
Tray Packing Cuts…………………………………………………………………………………….…………………….$0.20 / lb of Cuts 
 

PORK - Sausage (50# minimum for each flavor and/or format) 

Seasoned Sausage (Sage, T&E Classic, Mild Italian, Hot Italian).……………………………….…….$1.00 / lb 
Premium Seasoning Surcharge (Chorizo, Sweet Italian, Garlic, Garlic Rosemary, Kielbasa)…………..………$0.25 / lb  
1oz & 2oz Links (tray pack incl.)………………………………………………………………………………….….$1.75 / lb                        
2 oz, 4 oz Patties & 4 oz Bratwurst Links…………………………………..……………………………..…….$2.00 / lb 
Smoked 4 oz Bratwurst………………………………………………………………………………………………....$3.00 / lb 
 

PORK – Cured/Smoked Product (Charges are based off Green Weight) 

Options include:      Bacon, Canadian Bacon, Shoulder “Buckboard” Bacon, Ham, Sweetheart Ham, Jowls, Hocks 
 
Traditional Pink Salt Cure………………………………………………………………………………..………..$3.00 / lb. 
Celery Powder “Uncured”…………………………………………………………………………………….…..$3.50 / lb. 

 
 

 



 
 
 
 
 

2024 PROCESSING FEES 
 

LAMB 
Kill Only……………………………………………………………………………………………………………….………$65 ea 
Full Processing…………………………………………………………………………………………………………….$155 ea 

➢ Vacuum pack ground lamb 1lb or 2 lb…………………………………………………………….$0.20 / lb 
➢ Stew Meat/Kabobs/Fajitas……………………………………………………………………………..$0.60 / lb 
➢ Frenched loins/chops………………………………………………………………………………….….$10 per lamb 

Collect and pack Organs or Heads.……………………………………………………………………………..$5 per lamb 
 
 

Extra Charges 
Custom Logo – New Customer or Changing Logo……………………………………………….…...$40 one-time setup fee 
Late Fees: Orders not picked up within 5 business days of invoicing………………….…….$15 per beef/day 

*Fees will be charged on 1st day overdue*                                                             $7 per hog/day 
Cut sheets not turned in with animal at drop off………………………………………….…….…..$15.00/head 

Cut sheets not turned in by the week of cutting may be given the T&E Standard Cut Sheet. 
Hide Removal to Keep………….……………………………………………………………………………..….$30/beef, $15 lamb/goat  
Condemned or Dead-in-Pen animals will be charged a full kill fee for disposal. 
 
Credit Card Fees………………………………………………………………………………………………………..3% 
                                                                              

 
 

Short Notice Cancellations & No Shows 

$150 per beef, $75 per hog. Fees will be invoiced to be paid immediately. 
What’s a No Show/Short Notice Cancellation? - Cancelling 10 days or less from scheduled slaughter week 
without email confirmation to/from lauren@temeats.com 

 
 

 
 

 

Early Pickup Discount 

Pick up your entire order within 48 hours (business days) of being invoiced for 2% off  ☺ 
*Does not apply if you are picking up only your part of a larger invoiced order 

 


