
[bookmark: _GoBack]Beef Cutup Sheet                Tag#

Name_____________________________         ___Whole    ___Half     ___Quarter         Official Process  ___
											     Date Format  ____
Phone#____________________________	 Who Brought it in_____________       Pricing _____
											     Vaccuum Pack _____      	
Order Date ____________________     		Completed By _____		
		      
					                                                          
Ribeyes:   □ Ribeye Steaks □Prime rib roast  Size ____lbs              Thickness ____   Steaks per pack ____              

Shortloin:    □T-bones or □New York Strip and fillet                      Thickness ____   Steaks per pack ____	            	
Sirloin:     □ Tip Steak □   Sirloin Tip Roast size____lbs or             Thickness ____   Steaks per pack ____    	     □ Top Sirloin Steak        					      Thickness ____   Steaks per pack ____

Round:   □Steaks ___   □Tenderized Steaks ____   □ Minute Steaks  Packs_____Per pack____      
    □Stew Meat ____Packs_____Size   □ Raw Beef Jerky____lbs  or  □ Cured Beef Jerky____lbs  

Beef Roasts:   □ Chuck Roast  □ Arm Roast   □Rolled Rump Roast                      Size____lb Qty_____		      


( 10 POUND MINIMUM ON EACH)  Plain Beef Sticks_____lb     Beef Sticks W/Cheese____lbs  

 Beef Sticks W/Jalapeno & Cheese____lbs	  Pizza Beef Sticks___lbs   Summer Sausage_____lbs  

 Summer Sausage W/Cheese____lbs   Summer Sausage W/Jalapeno & Cheese____lbs

Ring Bologna____lbs


□Heart □Liver □ Tounge   □Short Ribs □ Soup Bones   

□Brisket □Whole □Cut in Half 

Ground Beef____lbs/pk     Beef Patties_____lbs   PAPER WRAPPED:____ BAGGED:____VAC:___

												

TRIM#										 
													
