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Taste the Tradition
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Swissmeats.com 573-486-2086

Business Hours:
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Monday-Saturday 9:00 am-5:00 pm

We no longer process whole deer in our USDA inspected facility, but we will continue
to produce quality specialty products from Your CLEAN BONELESS DEER TRIM.

We will be accepting CLEAN, BONELESS, DEER TRIM in FOOD GRADE BAGS ONLY until

Saturday March 15t 2027!
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|. Minimum 30% deposit
2. County the deer was Harvested in
3. Confirmation number from all carcasses deboned.

4. CWDk Results if Tested
3. A minimum of 10#'s of Deer Trim per Selection
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Please allow two to five months for finished product.

We will notify you when your sausage is ready.

‘LSSO Storage fee added 30 days after notification. .

Venison is Co-Mingled.

Private Batches require 50 Ibs minimum DEER per SELECTION!




