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DAVID K. & MARYJANE D. YODER

Yoder’s Farm Market

761A Cowpath Road

Telford, PA  18969

Phone:  (215)723-7145

E-mail:  info@yodersfarmmarket.com
Website:  www.yodersfarmmarket.com





BEEF FREEZER ORDER INFORMATION
The steers (beef cow) that we sell are an Angus Hereford cross.  They are grain fed and hormone free and naturally raised.  We sell a steer by the quarter.  You can purchase ¼, ½, ¾, or 1 whole steer.  The average weight of a steer is approximately 800 pounds.  This means, a ¼ steer is approximately 200 lbs net weight-before butchering.  You will be billed for the hanging (a/k/a dressed) weight of the steer.  If a steers hanging weight  (a/k/a dressed weight) is 800 lbs. and you order a ¼, you will be billed for 200 lbs of beef but will actually bring home less weight due to the trimming the butcher does, removing fat, bones.  The butcher then bills you for the butchering and we will bill you for the beef.
Please note:  A quarter consists of beef from both the front and hind quarter.

Once you decide you would like to purchase beef, you would call us and tell us how much beef you are interested in purchasing.  Once we have enough orders to butcher an entire steer, we will arrange to have the steer sent to the butcher.  You would then call the butcher with your cutting instructions.  The reverse side of this paper is a form that you can use to as a guide for the types of beef you would like.  If this is the first time you are ordering, the butcher can help you with your order.  
After you place your order with us, we will send you a bill for the beef cost.  The term of our invoice is “due upon receipt.”  When the butcher completes the butchering of your beef, he will call you to make arrangements to pick up your order.  Please inquire with us the current price we are charging for the beef and we can notify you of the price the butcher is charging at that time.  You will pay two separate invoices.  (one to us, and a separate check to the butcher for his butchering fees)
The butchering cost includes cutting, wrapping, and freezing and may be additional fees depending whether you want hamburger patties made, or chipped steak made.  You can inquire with the butcher when ordering your butchering with him.  
Should you have any questions or need any additional information, please feel free to contact us.

Sincerely,

David & Maryjane Yoder

Yoder’s Farm Market

Telford, PA  18969 

(215)723-7145

E-mail:  info@yodersfarmmarket.com
Name:       
Address:   
Phone #:   
Type:      FORMCHECKBOX 
 Whole Steer       FORMCHECKBOX 
Half  (Side)    - OR -     FORMCHECKBOX 
1/4

​

FRONT QUARTER:

RIB     FORMCHECKBOX 
 All steaks    FORMCHECKBOX 
1/2 Steaks, ½ Roasts   FORMCHECKBOX 
 All Roasts_____bs each   Steaks  FORMCHECKBOX 
 3/4” thick   FORMCHECKBOX 
1” thick   FORMCHECKBOX 
 ¼” thick 

CHUCK ROAST       FORMCHECKBOX 
  Boneless        FORMCHECKBOX 
   Bone-In  __
 FORMTEXT 

     
__bs each      Ground

BOLAR ROAST        FORMCHECKBOX 
  Rolled roast   _
 FORMTEXT 

     
__lbs Each    Ground

BRISKET            FORMCHECKBOX 
  Flat     FORMCHECKBOX 
Rolled    _
 FORMTEXT 

     
_ lbs Each     Ground

SHORT RIBS     FORMCHECKBOX 
  Cut       FORMCHECKBOX 
None

SHIN        FORMCHECKBOX 
Cut for Soup      FORMCHECKBOX 
Ground 

GROUND BEEF      FORMCHECKBOX 
 1 lb pkgs.     FORMCHECKBOX 
 patties (8/pkg.)  Extra charge of .55/lb to make patties

BEEF CUBES           FORMCHECKBOX 
None     FORMCHECKBOX 
 _
HIND QUARTER:
T-BONE & PORTERHOUSE 
    FORMCHECKBOX 
¾” thick      FORMCHECKBOX 
1” thick      FORMCHECKBOX 
1-1/4” thick

            - OR –

NY STRIP & FILET MIGNON    FORMCHECKBOX 
 ¾” thick      FORMCHECKBOX 
1” thick      FORMCHECKBOX 
1-1/4” thick

SIRLOIN STEAKS

     FORMCHECKBOX 
¾” thick      FORMCHECKBOX 
1” thick     x FORMCHECKBOX 
1-1/4” thick


FLANK STEAK
 FORMCHECKBOX 
 Regular
 FORMCHECKBOX 
Pocket       FORMCHECKBOX 
Ground

LONDON BROIL              FORMCHECKBOX 
 None           FORMCHECKBOX 
__
CHIP STEAK(1 lb pkgs)    FORMCHECKBOX 
 None        FORMCHECKBOX 
__
TOP ROUND ROAST       FORMCHECKBOX 
 ______lbs. Each    FORMCHECKBOX 
Ground
BOTTOM ROUND ROAST     FORMCHECKBOX 
_____lbs. Each      FORMCHECKBOX 
Ground
EYE ROAST  

 FORMCHECKBOX 
 Whole
 FORMCHECKBOX 
 Cut in Half
    FORMCHECKBOX 
 Ground
RUMP ROAST  
 FORMCHECKBOX 
_______lbs. Each          FORMCHECKBOX 
Ground
BEEF CUBES                FORMCHECKBOX 
 None       FORMCHECKBOX 
_
GROUND BEEF
 FORMCHECKBOX 
 1 lb pkgs.      FORMCHECKBOX 
 patties (8/pkg.)  (Extra charge of .55/lb to make patties)
SHIN

 FORMCHECKBOX 
 Cut for Soup
 FORMCHECKBOX 
Ground
BONE         FORMCHECKBOX 
 None            FORMCHECKBOX 
 Few                ORGANS
 FORMCHECKBOX 
 None      FORMCHECKBOX 
 Liver 
 FORMCHECKBOX 
 Heart      FORMCHECKBOX 
 Tongue   
