
WHOLE HALF QUARTER

ROASTS:  1#         2#        3#        or        4#'s

_________per pkg. 

SIZE GROUND BEEF:     1# 1 1/2 # 2# 5#

ROUND STEAK ______per pkg (1/2 or1)

** CUBE STEAK:______per pkg OR Grind In With Burger

SIRLOIN STEAK:______per pkg

T-BONE STEAK:______per pkg

OR

NY STRIP & :______per pkg     

TENDERLOIN: Sliced or Whole

PRIME RIB: ROAST Yes or No NOTE:  Choosing a Prime Rib Roast will take away from the Rib Steaks 

RIB or RIB-EYE STEAKS STEAK THICKNESS:   1/2"    3/4"    1"  or other _________

** STEW MEAT:  YES  or  NO  ______#'s (pkgs are 1# ea)

SHORT RIBS:  YES  or  NO

BRISKET:   YES  or  NO BONE IN   or   BONE OUT WHOLE  or  CUT 1/2

SOUP BONES: YES or NO

LIVER:   YES  or  NO

HEART:   YES  or  NO

TONGUE:   YES  or  NO

SUET:   YES  or  NO

OTHER SPECIAL INSTRUCTIONS:

** indicates additional processing charges

Any cuts that aren't taken will go into burger

**Everything will be boxed and ready for pick up included in price**

THICKNESS:   1/2"    3/4"    1" or other __________

_________per pkg

PHONE:___________________________

CHUCK:     ROASTS   or   STEAKS

STEAK THICKNESS:   1/2"    3/4"    1" or other __________

**PATTIES_________#'S      1/4#   OR  1/3#    _________per pkg

CRY-VAC ($.90/lb)

DATE:_____________________________

THICKNESS:   1/2"    3/4"    1" or other __________

OR

THICKNESS:   1/2"    3/4"    1" or other __________

THICKNESS:   1/2"    3/4"    1" or other __________

741 Garfield St S Almena, WI

(715)357-3592

BEEF CUTTING INSTRUCTIONS

NAME:____________________________ PURCHASED FROM:__________________


