VALUE-ADD HANDLING
To Commingle, or not to commingle?

You can request that we NOT commingle your
meat with other deer trim for crafting your value-
add requests. A 25 Ib minimum is required.
Handling Charge to reserve your trim
from commingling - $25 per carcass

If you allow us to comingle your deer trim for
value-add crafting, no minimum value-add
requests are required. Your harvest is weighed,
and the equivalent weight of the value-add
products you select are included with your
processing order.

Processing turn-around is substantially quicker
when you allow for commingled value-add
processing.

PROCESSING TURN AROUND
BOW / MUZZLE LOADER SEASON - For hide-on
drop offs, our efforts are to have these processing
requests completed by January 1st.

SHOTGUN SEASON & DE-BONED PROCESSING -
Our efforts are to have these processing requests
completed by March 1st.

PICKING UP YOUR PROCESSING

All processed deer must be picked up & paid for
in full within ten days after you receive a call or
post card that it is ready.

Deer not picked up within ten days after being
notified it's ready will be subject to a $20
weekly storage fee.

Deer not picked up within thirty days after
being notified it’s ready will be disposed of,
per lowa DNR regulation.

Who We Are

We believe that sustainable farming practices
and local food-supply systems improve quality
of life in a broad way. Story City Locker is
happy to be a business that prioritizes
sustainable concepts.

STORY CITY LOCKER

Story J City 236 W. Broad St.
Oc e’ Story City, IA 50248

515-733-6328

STORY CITY LOCKER

DEER PROCESSING
2019-20 Season

We participate in lowa’s HUSH program!



DEPOSIT AT DROP-OFF

[ Hide On - $100 per deer  CA / CK / CHG
O Trim - $50 CA / CK / CHG
O After Hours Drop Off

We reserve the right to refuse any carcass or
trim not properly handled. Trim in garbage
bags WILL NOT be accepted. Treating your
venison with care will yield a higher quality

product.
De-boned carcass isn’t accepted between
March 15t and September 1.

PROCESSING CHARGES
Recipe Fees (at right), plus handling fees:
Hide On Deer Handling - $125 per deer

Trim Handling

Trim / Less than 50 lbs - $1 per Ib
Trim / 50-99 Ibs - $50

Trim / 100+ lbs - $0.50 per lb

Processing includes carcass breakdown into
fresh cuts, wrapping in poly and paper, and
freezing. Stick and jerky rates include vacuum
packaging. Our processing fee also includes
waste disposal to rendering.

SPECIAL SERVICES

Trim Clean Up - $25

Trim with hair, dirt, leaves, etc... will be
cleaned and a handling charge will be
invoiced.

Cape Deer Hide - $50 per hide

Hides must be picked up within one week of
drop off or they will be disposed of-
Remove Antler - $5 per antler

Antlers must be removed and taken at the

time of drop off, or they will be disposed of.
Vacuum Packaging - $0.80 per b

PROCESSING

# of or Ibs Price
Whole Carcass $125
De-boned $0.50 /1b
SPECIAL SERVICES
Non- 25 Ib minimum
Commingled applies - $25
Handling Fee
Cape Deer Hide $50
Remove Antler $5
/ Keep Hide
Vacuum $0.80 /1b
Packaging
PROCESSING
Ratios For
Selections
GROUND No Charge
Deer Only
w/ Beef | $0.90 /1b
w/ Pork | $0.60 /1b
w/ Bacon | $0.90 /1b
w/ Tallow | $0.50 /1b
1/31b BACON $2.20 /1b
BURGERS
BREAKFAST $2.25/1b
SSG (BULK)
SUMMER $3.55/1b
SAUSAGE
w/ Cheese | $3.75/1b
w/ Cheese & | $3.90 /1b
Jalapeno
SNACK STICKS $3.45/1b
w/ Cheese | $4.00 /1b
w/ Cheese & | $4.15/1b
Jalapeno
BBQ SNACK $4.00 /1b
STICKS
RING $4.20 /1b
BOLOGNA
w/ Cheese | $4.55/1b
w/ Cheese & | $4.60 /1b
Jalapeno
JERKY $5.15

Date:

O moB Invoice No.
O

Scanned

O
On Production Sheet
Approx. meat yields from deer:

Sm 30 lbs | Med 45 lbs | Lg 55-60 lbs

Who You Are

Name:

City / State: /
Phone:

Email:
O Add your email to our 2020 Fall Deer
Processing List for exclusive promotions.

Non-Co-Mingled Orders are processed last, after
all co-mingled orders are complete.

Note processing selections with ratios
1/4,1/3,1/2,2/3,3/4, ALL

Cooked products have added pork.
Don’t want pork? Process Non Co-Mingled.

Jerky / Fresh weight cooks to 50% less.
Removes roasts for a selection. Fresh limits by
deer size: Sm 5-7 lIbs | Md 10 lbs | Lg 15 lbs

Typical Fresh Cuts (reduces cooked options):
a Loins/Backstraps (2) O Tenders (2)/51bs
O Roasts - Sm (4), Md (6), Lg (8)

O steak Pkgs - Sm (10), Md (12), Lg (14) / 5 Ibs



