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Beef Cut Sheet **MUST FILL IN ALL INFORMATION**

Butcher Date Animal ID/Tag # Hanging Weight
Animal Age (Mo) Animal Injured(Y/N?) Animal Ambulatory (Y/N?)
Farmer's MUST bring cutting orders for your animals on butcher day.
Name Home Phone Cell
Address Email
City State Zip Code
Farmer Name Home Phone Cell
* = Standard cut Quantity : Split1/4 1/2 Whole_
Chuck (Choose up to 4) x Choice
*A - Chuck Roast Steak thickness .75" 1" 1.25"
*Arm Roast -pot roast
*Short Ribs Steaks per package:
*SOUp Bones - meaty neck/shank (1 steak per package extra charge $24) 2 per pack is best for Vacuum Packing
Grind for burger
Hamburger bags packed 1#  or 2 #
Rib (Choose 1) x Choice Pounds per roast
*Rib Steaks- Bone IN
Rib roast-Bone In Notes:
Grind for burger
Loin (Choose 1) x Choice |Office Use:
*T-Bone & Sirloin Steaks Miniumum Processing Charge $110 per 1/4 and $215 per 1/2
Boneless Ny Strip / Tenderloin fillet Slaughter $100 - $55 S
Grind for burger Processing and Vac Sealing $0.95/1b x S
Round (Choose 1) x Choice Boxing and waste removal $25 per Half S
*Round steaks Whole or 1/2 Summer Sausage/Brats (large casing) $4.30x S
Grind for burger Wieners/Snack Sticks(small casing) $4.50x S
Minute Steaks 7 Pepper and Honey BBQ Snack Sticks $4.60x S
1/2 Round Steak and 1/2 Minute Steak Tenderizing or Stew Meat $15 S
Stew Meat Patties $0.85/1b S
Storage applies after 7 days $20/ day S
Additional cuts x Choice
A- Brisket or B grind for burger Total processing $
Kidney Suet -fat Total Cut Boxes Total Burger Boxes
Grass fed beef do NOT have kidney fat!

Please call for a slaughter appointment.
Date Called Pick up Hours are Mon- Fri 9am to 4pm

SRM Removed (Y/N?)
Phone:(715) 360-3427 109 South Main Street Butternut, Wil 54514
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