
T-Bone 

If you take boneless T-Bones steaks you will have Tenderloin Filets or Roasts

BBQ Roast

Special Marinade that is injected directly into the Roast and comes with cooking instructions ready for BBQ, Slow Cooker or Oven

Bison Bacon


Cured and smoked, very lean and is great for breakfast or on a Sandwich

Chuck Roast & Cross Rib Roast


Comes from the front shoulder. Is a nice pot-roast.

Eye of Round


If you don’t take it separately then it stays as part of your steak roast.

Finger Bone


Comes from the Rib section and should be cooked like a Short Rib

Hamburger


All of the hamburger that we do is considered extra lean unless you specify otherwise

Hamburger Patties

Patties are pure meat- no additives, fillers or seasoning. Should be cooked from frozen stage. Do not thaw!

Minute Steak

Are tenderized round steak filets. This will affect your Round Steaks and Steak Roast.

Rib Eye Steak

If you take Rib Eye Steak you will get no Rib Roast or Rib Steak. The Rib Eye comes from the center of the loin.

Rib Roast & Rib Steaks

You can get all Rib Steaks or Rib Roast & Rib Steaks

Short Ribs

If you don’t take Short Ribs they are boned out and put in your hamburger. Regular cut is approximately 4 inches wide and Sweet n’ Sour are 2 inches wide

.

Sirloin Steak


If you take boneless sirloin steak you will have Tenderloin filets or Roast.

Sirloin Tip


A nice lean Roast

Soup Bones


If you don’t want soup bones they are trimmed and put into hamburger.

Steak Roast

Are affected by the Eye of the Round, Round Steak and Minute Steak. They are a very lean Roast.

Stew

We do not sacrifice any cuts for the stew, it comes from the best part of the trim that goes to hamburger. 

Tenderloin


If you take tenderloin then your T-Bones and/or Sirloin Steaks must be boneless.

PAGE  

