CHARRON FARM BEEF

Beef Cutting Instructions

Name Date / /

Farm or Business Name

Address Tele#(__ )
City State Zip Code
g
| Number of people in the household? Adults Children
g Ground Beef - How much per Package? 1-1%LB 2LB 5LB 10LB Vacuum Sealed? O (Addtional Cost)
§ Beef Stew Meat - Yes No How much per package? 1LB. 2LB. 5LB. 10LB.
° Steaks - How thick? Roasts - How Heavy? LBS.
S Rib Roasts or Steak orBoth_  Steaks per package
@ Brisket - Yes No Ifyeswhole_  orcutin’a_
é Chuck Roast orChuck Steak__ (Circle #/pkg: 1 or 2 )orBoth_  orGrind__
Shoulder Pot Roast or Grind Beef Short Ribs — Yes No
H Beef Soup Bones - Yes No Beef Soup Shank - Yes No
5 Beef Flank Steak — Yes No Beef Skirt Steak — Yes No
© Beef Flap Meat- Yes No Beef Tri Tip - Yes No
,E Bone In Cuts (Under 30 mos. Only): Boneless Cuts (req’d for animals over 30 mos.)
.3 T-Bone/Porterhouse/Sirloin How Thick __ Strip Steaks per package: ___ How Thick? ___
§ T-Bone/Porterhouse per Package: OR | Sirloin Steaks per Package: How Thick?
B | Sirloin Steaks per Package: Tenderloin Steaks O Or Whole? O Or Cut In %2? O
« | Eye of the Round - Roast orMinute Steak____orGrind______ Minute Steaks/Package:
'§ Bottom Round - Roast or Minute Steak or Grind Minute Steaks/Package:
é Sirloin Tip—Roast______ orLondon Broil Steak_______ or Grind Steaks/Package:
Top Round - Roast or London Broil Steak or Grind Steaks per Package:

Do you want the: Heart Yes or No Liver Yes or No Tongue Yes or No OxTail? Yes or No
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