
Phone:       303-351-2732

Minimum steak thickness= 3/8"

Minimum package = 1 pound

CHECK YOUR CHOICE

Roast--------------- Chunk Flat Both No. of Lbs_____ per roast

Applies to all roasts All Better Best None (roast to burger)

Arm----------------- Roast Steak 

No. of Lbs_____  per roast Thickness_____

Brisket------------- Rolled Roast Flat Roast Hamburger Chunked for Stew

Neck---------------- Cut For Roast Boil Hamburger

Ribs----------------- Cracked for short ribs Hamburger (not lean)

Rib Loin------------ Standing Rib Roast Rib Steaks Both

No. of Lbs____  per roast  Thickness_____ / No. per pkg._____

Short Loin----------Porterhouse - Sirloin   T-bones - Top Loin  

Thickness_____         Thickness_____  / No. per pkg._____

OR

New York Filet 

Thickness_____ Thickness_____ / No. per pkg. _______

Round Steak ------Whole Round Half Round Thickness_____

Cubed steaks may also come from top and/or bottom of rounds.  

Cubed Steak                No. Per pkg._____  (Minimum of 4 per package)

Flank --------------- Steak Stew Hamburger 

Stew (optional)         No. of lbs _____ per pkg.

Soup Bones------- Nicest Only                       All                  None  Shanks are the first soup bones packaged 

Hamburger--------No. of Lbs_____ per pkg.

Patties 

(optional)    
7 oz. thick 1/4 lb round 1/5 lb round

    Only ONE size lbs pattied_____ No. of Patties per pkg._____

Name ________________________________ Phone  ________________________________ 

Address_______________________________ E-mail  ________________________________ 

 ____________________________________________
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Please review these butchering instructions and indicate your preferences. 
References to "Best, Better, All, or None" signify the grade of that cut you desire.  
For example a "Best" on roasts  would provide only the best but fewer roasts, the remaining 
will go to ground beef.  Use this to customize the ratio of ground beef to steaks and roasts. 
We will attempt to supply any organs requested but it cannot be guaranteed.
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