	Standard Beef Cutting Order Form

	Customer Name:   
	Phone#:
	Email:

	Deposit Amount: 
	Check #
	Beef Quantity:     Whole   Half    Quarter    Sixth


This is roughly the number of cuts you can get from a whole beef
	Beef Cutting Instructions: 


	Front ¼ Options
	Miscellaneous
	Hamburger

	Chuck: 
Chuck Roast_8-12: 2.5lb/piece

Mock Tender_____2____
Chuck Eye___________

Arm Roast___________
Flat Iron Steak____8__

Ranch Steak______16__

Petite Tender______2___

Brisket____8-2.5lb/piece__

Short Ribs_______6_____
Hanger Steak_____1_____
Other________________
	Rib:
Ribeye Steak______13-14

Delmonico Steak_11-12__

Skirt Steak________2___
Other_________________


	Beef Cubes___16_

Chipped Steak_16_

Stir Fry__________

Marrow Bones____

Fat_____________
Bones____80lb__
	Trim_____________
Burger______144____

Patties______44_____

· 4oz. (20lb min)
· 6oz. (20lb min)

· 8oz. (20lb min)

	
	
	Organs
	BBQ Products

	
	
	Liver- 12-1 lb packs

Heart___optional__

Tongue__optional_

Tail_____optional_

Bones & Organs  are also available for the cost of saving them at $1.50/lb
	Pulled BBQ________

Sloppy Joe_________

Chili______________

Other_____________

	Hind ¼ Options
	Further Processing

	Round:
Top Round Roast_______

Top Round Steak_______
London Broil_8-10: 2.5lb/piece
Rump Roast____________
Eye Roast______________

Sirloin Tip Roast________
Soup Bones_______10___
Other__________________
	Loin:
NY Strip Steak____22___

Filet Mignon______16___
T Bone Steak__________

Porter House Steak_____
Sirloin Steak_______8 __

Tri Tip___________2____

Flank Steak_______2___
Other_________________
	Jerky_____________

Sweet Bologna_____

Hot Stix___________

Mild Stix__________

Sweet Stix_________


	Sausage Flavors

	
	
	
	Fresh ____________

Maple ___________

Italian ___________

Hot Italian________

Keilbasa_________

Sage____________


