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Beef Cutting Instructions
Hind Quarter
     Loin - Porterhouse, T-Bone, and Sirloin Steaks   OR   
	Sirloin Steaks, Strip Steaks, and Tenderloin (steaks or left whole)
     Sirloin Tip - Steaks   and / or   Roast     Ground Beef    
     Top Round – Steaks   and / or   Roast     Ground Beef    Stew meat
     Bottom Round - Roast    Ground Beef    Stew meat
     Eye Round - Roast   Ground Beef   Stew meat
Skirt – Steak   or   Ground Beef
Flank – Steak   or   Ground Beef
Fore Quarter
     Prime Rib - Steaks   and / or   Roast
     Chuck - Steaks   and / or    Roasts   Ground Beef
     Shoulder – Roast    or   Ground Beef
     Brisket – Whole   or   Ground Beef
     Short Ribs - Yes   or   Ground Beef
     Soup Bones - Yes   or   Ground Beef

Circle if you would like      dog bones    suet    heart   liver    tongue

Wrapping:    Paper   OR   Vacuum Seal (both are same price)

Steaks ________ in. thick              Roasts ________ lbs.

Ground Beef  11/2#  2#  21/2#      Stew Meat 11/2#  2#  21/2#  ____pkgs.

Steaks are packaged 2/pack.  If you would like more please fill in _____

Name _________________________    Whole   Half   Quarter

Address _________________________________________________

Phone _____________    Hanging Weight _______  OM Weight ______
	
	
	



image1.jpg
CJEJ FARM

THE MEAT HOUSE

"Bl local as it gols”




