
BEEF CUT SHEET 
Ted Soukup & Trevor Haake 

1104 Westridge Ln, Saint Paul, Nebraska 68873 

www.twinloupsbeef.com 

(402) 340-6363 

 

First Name:  Last Name:  

Address:    

Phone:  Email:  

    

 

 Portion (circle one):    WHOLE  HALF    QUARTER 

 

GROUND BEEF:      1 lb     or      1.5 lbs    or        2 lbs   (per package) 

           Generally, our ground beef is 85/15 leanness 

   

GROUND BEEF PATTIES: A minimum of 10 lbs ground beef is needed for patties. *Adds $2/lb for processing. 

 
 10 lbs of patties 

 Half ground beef & half patties 

 No patties 

  

 # of patties per package? (4 or 8) 

 

STEAKS:  

 Number of Steaks per Package:       1         2         3         4     

  

Steak Thickness (inch):        3/4          1           1 1/4          1 1/2  (We recommend at least 1 inch) 

 (Select one option per row. An unchecked row will be made into stew meat or ground beef.)  
 OR  OR   

Boneless Steaks  Bone In Steaks  Specialty  

Rib Eye  Rib Steak  1 Prime Rib  

New York Strip 

& Tenderloin 

 T-Bone    

Sirloin      

Skirt Steak  If yes, would you like it whole, fajita cut or ground? 

Flank Steak  If yes, would you like it whole, fajita cut or ground? 

 

ROUND STEAKS:  
 Round Steak Tenderized (cube steak) 

 Plain 

 Ground 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

ROASTS: 

Size of roasts:       <3 lbs    or          3-4 lbs.   or          >4 lbs. 
(Write how many roasts per row. Remainder will be made into stew meat or ground beef.) 

Roast # Max #  

based on ½ beef 

Chuck Roast  8-10 

Arm Roast  2-3 

Rump Roast  2 

Heal Rump Roast  2 

 

 

CUSTOM CUTS: 
 

 

Other Cuts of Beef: You can select all cuts in this section or leave blank. 

 Short Ribs (3-4 packages)  

 Brisket (l per half beef)  

 Stew Meat (about 8 packages) → how many packages? Max= 20 lbs/half of beef  

 Back Ribs  

 Soup Bones  

 

Other: You can select all cuts in this section or leave blank. 

 Heart 

 Tongue 

 Tail 

 Liver 

 Tail 

 Offal 

 


