Kill Date: Ear Tag #: Carcass #: Hang Wgt USDA Inspection: Yes
Hanging Time: Days Cutting Date: Pick Up Date:
e .
1 Loin T-Bone Thickness pcs/package
NY Strip Thickness pcs/package
Filet Mignon Thickness pcs/package
Loin Ends
2 Sirloin Thickness Boneless pcs/package
3 Eye of Round Lb
4 Ribeye Thickness pcs/package
5 Top Round London Broil Lb Top Round Roast Ib
Cube
6 Brisket Lb
7 Bottom Round London Broil Lb Btm Round Roast Ib
Cube
Cube Steak Ib/pack
Short Ribs length
Ribs - Debone to hamburger
10  Stew Beef Ib/pack
11 Ground Beef Patties Oz/Patty # Patties/pack Packs
Remainder in Lb/Packs
12 Chuck Roast Petite Chuckeye Steak
13 Arm Roast
14  Sirloin Tip Tri-Tip Roast
15  Flank Steak
16  Skirt Steak
17  Shank :Ib/package
18 Hanger Steak
19 Liver
Soup Bones
Comments:




