Beef Cut Sheet

Last Name:

First Name:

Supplier: Smith Ranches

Amount of Beef: Y% % 1

Phone: 239-989-9944 Email: orders@eatcoloradobeef.com
Steak Size: Roast Size:
o %” — Thin o 2-3 Ib — Small

0 %’ — Medium
o 1”7 — Medium +

0 3-4 1b — Medium
0 4-51b — Large

o 1% — Thick
o 1%” — Thick +
Hamburger per Package: Hamburger Patties:
ollb 0 None
o 1.5 1bs O Yes — All
o2 lbs 0 Yes — % of Hamburger
o Yes — 1/; of Hamburger
O Yes — % of Hamburger
0 Quarter Pound Each
0 Third Pound Each
Short Loin: Rib Loin:
o T-Bones o Rib Eye
o NY Strip o Prime Rib Steak
0O Both o Steak and Roast
O Roasts
Chuck/Arm: Sirloin:
O Roasts 0 Boneless w/ Tenderloin Steak
o Steaks o Boneless w/ Tenderloin Roast
o Half Steak, Half Roast 0 Bone In
o Flat Iron, Delmonico, Denver
Round: Tenderize:
o Full Cut Round Steak o Yes
o Cut in Half o No

o Half Steak, Half Roast

o Half of Steak

o Grind
Miscellaneous: Miscellaneous:
(Select All that Apply, The Rest gets Ground) (Select All that Apply, The Rest gets Thrown)
o Ribs O Heart
o Soup Bones o Tongue
o Boiling Beef o Liver

O Stew Meat
o Cube Steak
o Flank

o Brisket

o Dog Bones

Memo:




