Beef Cut Sheet

NEW ENGLAND

* e *

Customer Name:

NEW ENGLAND WAGYU, LLC

WAGYU DBA: The Local Butcher 536 S. Barnstead Road ¢ Center Barnstead, NH 03225

Animal Tag #

(603) 813-2054 » www.newenglandbutcher.com e Email: newenglandwagyu@gmail.com

Signature:

Phone:

CHUCK
O Roasts:
O Steaks:

ARM
O Roasts:
O Steaks:

FORE SHANK

RIB
O Roasts:
O Steaks:

BRISKET
O Roasts:

SHORT RIBS
SKIRT STEAK

GROUND BEEF

STEW
BONES
ORGANS
SAUSAGE

* * % BEEF CUTTING INSTRUCTIONS: If more than one option is selected, please note how much of each is desired. Ex: 1/2 roasts, 1/2 steaks, or 1 roast grind * * *

FRONT QUARTER
[ Grind all of chuck
Boneless OR Bone In

Ibs. Each

Boneless OR Bone In Inches Thick

IF BONELESS Flat Iron Steaks [JYes OR [ Grind

O Mock Tender [ Steaks OR [Roast OR [Grind [ Stew Meat

Boneless OR Bone In Ibs. each
Boneless OR Bone In Inches Thick
O Grind [ Stew Meat

[ Cross Cut Shanks [ Grind

Boneless OR Bone In Ibs. each
Boneless OR Bone In Inches Thick

O Grind [ Stew Meat

[ Flat Cut O Point Cut OR [ Whole Ibs. each

[ Grind [ Stew Meat

[OYes OR [Grind
[OYes OR [Grind

ADDITIONAL DETAILS

ROUND TIP

TOP ROUND

BOTTOM ROUND

EYE ROUND

HANGER STEAK

SIRLOIN

SHORT LOIN

O Roasts:
O Steaks:

FLANK STEAK
HIND SHANK

HIND QUARTER

[J Roasts Ibs. Each [ Steaks Inches Thick
[ Kabobs [ Grind [ Stew Meat
[J Roasts Ibs. Each [ Steaks Inches Thick
[ Grind [ Stew Meat
[J Roasts Ibs. Each [ Steaks Inches Thick
[ Grind [ Stew Meat
[J Roasts Ibs. Each [ Steaks Inches Thick
[ Grind [ Stew Meat [ Minute Steaks
[OYes OR [Grind
[J Roasts Ibs. Each [ Steaks Inches Thick
OGrind [OStew Meat O Tri-Tip O Tips
Ibs. each
[0 T-Bone & Porterhouse OR 1 NY Strips & Tenderloin Roast OR [ Fillets
Inches Thick

[OYes OR [Grind
[ Cross Cut Shanks OR [ Grind

1B O2LB [O5LB Vacuum Sealed Bulker Packages
O Patties 25LB Minimum

O Wrapin Ibs./pkg  Total Ibs. of Stew
OYes OR ONo

IF AVAILABLE [ Heart [0 Suet [0 Tongue [ Liver O Kidney [ Ox Tails

[0 Breakfast [0 Sweet [0 Mild Hot [ Chorizo [0 Merguez
MINIMUM of 25lbs FOR EACH SAUSAGE FLAVOR
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