Name

Beef - Hind Quarter

Phone #

Pick up date

Tag #

# Aging Days

Tenderloin Y N

Rump

Whole Lbs roast

Steak Thickness

If yes skip next two boxes

# lbs roast

Lbs stew

Ground meat

Top Round

London Broil

# 1bs Roast

Steaks thickness

Cubed

Burger

Bottom Round

# lbs Roast

Steaks thickness

Cubed

Burger

Eye Round

# 1bs Roast

Steaks thickness

Cubed

Burger

Porterhouse
3/4”
17
T-Bone
3/4"
17
NY Strip
Bone in or boneless
Lbs roast
3/4”
17
Top Sirloin
Bone in or boneless
3/4"
17
Flank Steak Y N

Check: Whole [0 Stew [0 Ground[

Stew Meat Y N

Lbs per package

Ground Meat

11b 5lbs

*Note

at butchers preference.

1 piece per pack (small steaks) $20.00 (additional)

Special Instruction (example # of steaks per package)

If order is not received in 3 days of processing meat will be cut

Sirloin Tip

Roast

Steaks thickness

\ Soup Bones Y N

Liver Y N

Need to know when animal is dropped off

Patties

# patties per pkg

40z or 6 oz




eef - Front Quarter

Name Tag #
Phone # # Aging Days

Pick up date

Liver Y N Chuck
Tongue Y N Bone in or boneless
Heart Y N Lbs roast
Steaks % or 1”
Stew
Fore Arm Ground Meat
1” steaks
34" Steaks
Stew Rib
Ground Meat Bone in or boneless
Lbs roast
Steaks 3% or 1”
Cross Arm Roast
Lbs roast | Skirt Steak Y N |
Stew
Ground Meat ‘ Soup Bone Y N ‘
Stew Meat Y N
Lbs per package ‘
Brisket
Roast
Stew Ground Meat
Ground Meat 11b Slbs
| Short Ribs Y N
*Note Iforder is notreceived in 3 days of processing meat will be cut
at butchers preference.
Patties 1 piece per pack (small steaks) $20.00 (additional)
# patties per pkg
40z or 6 0z

Special Instruction (example # of steaks per package)




