Loin
1

Sirlloin

Chuck
Fore
Shank
Ground Beef Rib Roast
Blade Roast Rib Steak
Braising Ribs Rib Eye Roast

Cross Rib Roast Bone-In
Cross Rib Roast Boneless

Back Ribs
Spencet Steak/Rib Eye Steak

Ground Beef
Shank Steak

Tenderloin Roast/Steak
T-Bone Steak
Porterhouse Steak
Striploin Steak

Beef for Stew
Ground Beef

Boneless Sirloin Steak
Sirloin Steak
Tenderloin

Flank Steak
Ground Beef

Boneless Rump Roast
Top Round Roast
Round Steak

Bottom Round Roast
Eye Roast

Ground Beef

Minute Steak

Sirloin Tip
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Approximate ~Based on 569 lbs. take-home meat

Blade Roasts and Steaks........cccuieiuiiiiiiiiiiiiiieeiiecte ettt ettt eve et ere e steeereeeaeeens 33.9 lbs.
Ground Beef and SteW MEAt .....ccueieiieiiiiiiiciiecie ettt ettt eeve et e eve e teeereesteeereenaeeens 83.3 Ibs.
Arm Pot Roasts and Steaks .......ccviiiiiiiiiiiiiiieeie ettt ettt et bt es 35.5 Ibs.
Cross RiD POt ROGST.....ccuviiiuieeiieitieeieciee et et cve et eeveeeteeeteeeteesveeesaeseveeessesaseesseeeaseenseeens 25.4 Ibs.
Fat and BOmES.....ocuviiiiiiiiiciiecee ettt ettt ettt et e re et e e be e taeeareestaeeareenreeens 31.4 Ibs.
TOP ROUNd ..ttt ettt sttt ene e 34.6 lbs.
Bottom ROUNd ...c.eviiiiiiiiiiiiecie ettt ettt et te et e ve e tee e veeetaeeaseesbaeeaseenseeens 31.2 Ibs.
TP ettt et s et et h ettt b e n e ne 16.8 Ibs.
RUITIP ottt ettt et ettt st st sttt n e enene 7.8 lbs.
GIOUN BEEf ...ttt ettt et ettt e b e e st e e ereesaaeeaeeeaneebeeetaeenns 33.4 lbs.
Fat and BOmES....ccouviiiiiiiicieccie ettt ettt ettt et ae e e beeeaae e beeeaaeenreens 32 Ibs.
FIank Steak.....couiiiiieeiiicii ettt ettt bt e te e b e ebe e aae e taeeaneenrs 3.6 lbs.
PaStrami SQUALES «...coveuerieirieieieieienteereeert ettt sttt ettt ettt et bese b saeae e st saesesaesesaenees 2.9 lbs.
OULSIAE SKITT..euviiiuriiiiieirieetieete et eteeete e eete et e et e e eteeeaeeeteeeebeeeteeebeeesseenseesaseeseesassenssensseenses 2.2 lbs.
TNSIAE SKITT c.vvieuviiireeeiee ettt ettt ettt e ettt eeae e e teeete e teeeabeeesseeabeesabeenseenansesaenaseenses 2.5 lbs.
BONELEss BIISKEL....uvicviiiuiieiiiciii ettt ettt ettt et e veere e e ave e beeeaneeebeesaaeebeesaaeenreens 16 Ibs.
Ground Beef and SteW MEAt c....cuviiuieiuiiiiiiiiecieceee ettt et eeeeete e s aeeeaeesareeeteeeane e 87.3 lbs
Fat and BOmE ....viiiiiiciiiciicece ettt ettt et e et e be e taeeare e eteeeabeenreeens 20.1 Ibs.
Tenderloin StEAK ......ccviiiiieciii ettt et et ta e e be e e aaeeteesabeereenaee s 6.81bs
POrterhotse STEAK ... .vieviievieeiicteceeete ettt ettt ettt ettt ettt et eaeenns 19.6 Ibs.
TEDONE STEAK ..vievvietieeeecteete ettt ettt ettt ettt ettt et ettt et e et e b e re b ettt e ereeteeaeeteenen 9.8 Ibs.
SEP SEEAK .ttt 15 Ibs.
SHELOIN STEAK ....vviieiietiictie ettt ettt ettt et e e te e te e s be e teeebeeetaeeareestaeeabeenree e 15.3 Ibs.
Ground Beef and SteW MEAt .....ccueieiieiiiiiiiiiiccieceteeete ettt et eere e reeeeve et eereesteeeaeeereeens 22.7 Ibs.
Fat and BOmE ....viiiiieiiiciectece ettt ettt et e et e e be e te e eareestaeereenteaens 26.5 Ibs.
RID ROGSE 1ttt ettt ettt ettt et e et e e eteeebeebeesbeeetaeeabeeessesaseenseeeaseenseeens 23.9 lbs.
RID StEAK.....uviitiiiieciee ettt ettt ettt te et et e et e e be e s abeebeeeaae e taenaneenrs 9.2 lbs.
SROTT RIDS 1.ttt ettt ettt ettt ettt e te et e eteenteereenreereens 8.6 Ibs.
Ground Beef and SteW MEAt .....ccueievieiuiiiiiieiiccie ettt ettt et ee e eve e teesreesteeereeereeens 16.5 lbs.
Fat and BOmE ...uiiiuiieiiicieceee ettt ettt et b e ebe e are e taeeaaeenrs 8.4 Ibs.
Kidney and Hanging Tender.........ccccoouiiiiiiiiiiiiiiccccecs 4.9 Ibs.
Fat, Suet and Cutting Loss .........ccciviiiiiiiniiiiiiic s 27.8 Ibs.
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Customer Name:

Phone (H) (W)

©

Please indicate the cut you want from each section by checking the appropriate box.

[] Ground Beef [] Rib Roast
[] Blade Roast [] Rib Steak
[] Braising Ribs [] Rib Eye Roast
[] Cross Rib Roast Bone-In [] Back Ribs
U]

[] Cross Rib Roast Boneless Spencer Steak/
Rib Eye Steak

[] Boneless Rump Roast [] Ground Beef

[] Top Round Roast [] Shank Steak

[] Round Steak

[] Bottom Round Roast

[] Eye Roast

[] Ground Beef

[] Minute Steak

[] Sitloin Tip [] Suet [] Oxtail

[] Tenderloin Roast/Steak [] Boneless Sirloin Steak
[] T-Bone Steak [] Sitloin Steak

[] Porterhouse Steak [] Tenderloin

[] Striploin Steak

[] Beef for Stew
[] Ground Beef

[] Flank Steak
[] Ground Beef

[] Shank Bones [ ] Marrow Bones [ ] Tongue [] Liver [] Heart
[] Miscellaneous

Preferred Steak Thickness (17, 3/4" etc.)

Preferred Ground Beef Package Weight:
[]11b. Pkg, ] 21b. Pkg. [] Other

Preferred # of Steaks Per Package

Preferred Roast Size (3 Ibs., 5 Ibs. etc.):
Ibs.

Preferred Stew Beef Package Weight:
] 11b. Pk ] 2. Pke. [] Other

* We will call to review
your order prior to cutting.
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