
Beef Cut List Grass Fed/Grass Finish Beef
Customer Name:_______________________________________________
Phone: __________________________ Pick up date: ____________________
Deposit Amt:  $500  Paid Y  N HGWT: _______________
Pricing Quoted:$________/lb HGWT Bal Due: _____________________ FRESH  OR  FROZEN

* * * BEEF CUTTING INSTRUCTIONS: If more than one option is selected in any section, please note how much of each is desired.         Ex: 1/2 roasts, 1/2 steaks, or 1 roast, grind * * *
Thickness of Steaks _______ in inches     Size of Roasts __________ in pounds

FRONT QUARTER

Chuck (~3-4 roasts)
Roasts: □ Boneless OR □ Bone In specify number: ____________
Steaks: □ Boneless OR □ Bone In

IF BONELESS Flat Iron Steaks □ Yes OR □ Grind
□ Mock Tender     □ Grind     □ Stew Meat

Arm
Roasts: □ Boneless OR □ Bone In specify number: ____________
Steaks: London Broil   □ Yes   □ No
□ Grind □ Stew Meat

Rib
Roasts: □ Boneless OR □ Bone In specify rib number: ____________
Steaks: □ Boneless OR □ Bone In
□  Grind     □ Stew Meat

Brisket (1 each or 1 whole)
Roasts:  □ Flat Cut      □ Point Cut OR □ Whole
□ Grind     □ Stew Meat

Short Ribs Skirt Steak (2 stks) Fore Shank
□ Yes   OR   □ Grind      □ Yes   OR  □  Grind □ Cross Cut Shank OR   □ Grind

HIND QUARTER

Round Tip (~3-4 roasts)
Roasts:    □ Yes     □ No specify number: ____________
Steaks: □ Yes     □ No
□ Kabobs    □ Grind    □ Stew Meat    □ Tips

Top Round (~4 roasts)
Roasts: □ Yes □ No specify size: ___________ lbs.
Steaks: London Broil   □ Yes   □ No
□ Grind    □ Stew Meat

Bottom Round (~3-4 roasts)
Roasts:   □ Yes   □ No specify number: ____________
Steaks:   □ Yes   □ No
□ Grind    □ Stew Meat

Eye Round (1 or 2 roasts)
Roasts:    □ Yes    □ Whole OR □ Cut in half
Steaks:    □ Yes    □ No
□ Grind    □ Stew Meat     □ Minute Steaks

Sirloin
Steaks: □ Boneless Top Sirloin Steak OR □ Sirloin Steak (bone in)
Roasts: □ Boneless OR □ Bone In
□ Grind     □ Stew Meat     □ Tri-Tip □ Tips

Short Loin
Steaks: □ T-Bone & Porterhouse
OR □ NY Strips & Tenderloin (Roast OR □ Fillets)
Roasts: □ Boneless OR □ Bone In
□ Grind     □ Stew Meat

Flank (1 stk) Hind Shank

□ Yes OR □ Grind □ Cross Cut Shank OR □ Grind

Rev2023Mar04 45-50% of Beef will be ground


