.
Beefuay

Beef Cutting Instructionsy

Farmer: Phone number: Farmer/customer paying cutting & wrapping
Customer: Phone number:
Date slaughtered: Carcass weight:
Whole beef ~ Sideofbeef  half'side (a split side1/8 front+1/8 hind)
Giblets: Heart tongue Liver _ /package (comes sliced and de- veined) ~OXtail
Steak Thickness: 1/2” 3/4” 1” 1% 1
Number of steaks per package: LB per roast:
HIND
Top round: Steak / package or Roast LB orstirfry  Ib/pack
Bottom Round: Roast or Ground beef
Eye of the round: Steak or roast or minute steaks
Sirloin tip: Roast or steak
Sirloin: Steak or Roast
LOIN
‘Bone in: Porterhouse T-Bone Wing
Or
Boneless: New York Strip loin steak: Beef tenderloin whole or steak
FRONT:
Prime Rib:
Bone in: Roast or Steak
Or
Boneless: Rib eye Steak or Roast BBQ ribs: yes/no
Blade: Roast: or Bone in/ Boneless steak: or Ground beef:
Brisket: Whole or rolled & tied or Ground: _ or corned beef (extra cost of .50/b: )
Cross rib: roast or Ground:
Short Rib: roast or Ground:

Braising ribs: yes no (meat is put into ground beef)
Flank Steak: (1 per side) whole or ground

In both front and hind:

Soup bones/shank: /pack or boned out and put into ground beef

Ground Beef  1b per package med lean

Stew  1b per package # of packages  if no stew wanted will be put into ground

Patties made: 40z S50z 60z 8oz #lb of patties
Regular recipe, gluten free or with no spices/filler added
Dog/marrow bones: yes no



