Important Information for 2009

This year, deer processing will be available during all archery and gun seasons in
MN and Wisc. Same great quality — new location!

All sausage will be handled separately through Hagberg’s store. Hagberg's Market

has moved away from processing to focus on expanding the sausage line. Look for new

varieties of venison sausages sure to become as popular as all of the traditional favorites!
Continued high quality deer processing where your animal is cut however you choose.

Properly field dressed deer in reasonable condition for processing will be accepted.
Frozen deer are subject to additional charges.

Registration tags are required for all deer.

We will have a limited capacity this year, therefore, deer will be accepted on a first come,
first serve basis. We will do everything we can to accommodate your processing needs.

Due to limited freezer space, please pick up your venison within 48 hours of being
notified of completion — after 48 hours, a storage fee of $5.00 per day will be charged

Drop Off by appointment — please call Keith or Kristin to set up a time.

Cash or check only.

Additional chargesinclude:
Capping for mounts $45.00
Saving hide $10.00 Saving Horns/Head $5.00




