                                        CUTTING INSTRUCTIONS
                                                             BEEF










                        Date: __________
Name: _____________________________________

Phone: ______________________________

Address: ___________________________________

City/State: ___________________________









E-Mail Address:_______________________
SIDE          SPLIT-SIDE
      WHOLE STEER (Circle One)
Beef Originated From:  CATTERTON- PROGRESSIVE FARM
HIND QUARTER CUTS
     

Size of Roast





Thickness of Steaks

2-3 lbs. __________ Smallest Size


½” __________ Thin



3-4 lbs. __________ Average Size


¾” __________ Average


4-5 lbs. __________ Family Size


7/8” _________Above average


5-6 lbs. __________ Special Occasion


1” __________ Nice for Grill

1.  Flank -    Steak _____ Grind _____ Stew _____


Number of Steaks Per Package




2.  Sirloin -   Steak _____ Grind _____




1 _______ (recommended)










2 _______
3.  Steaks-            Porterhouse Steak & T-bone steak______






    (Pick one)

                           OR








                 Filets & New York Strip Steak ______    
* Each Line Below Gets One Check:










4.  Sirloin Tip -         Roast _____    Steak_____        1” Cubes_____



5.  Top Round -        Roast _____    Steak____          Tenderized Steak _____




6.  Eye of Round -    Roast _____     Steak_____        Tend. Cube Steak _____




7.  Bottom Round -   Roast ____      Chip Steaks _____       1” Cubes ______






8.  Rolled Rump -     Roast _____    Chip Steaks _____       1” Cubes _____






9.  Shin Bone with Meat

                                                    2” pieces for Soup 
                                                                   OR


                                                    Ground Beef 
10.  Ground Beef 


OPTIONS


(Circle One)

l- lb. pkgs.
1 ½ -lb. pkgs.
   2- lb. pkgs 






.





OPTIONS

11.  Beef Patties
 
4 oz. (1/4 lb.) Patties – 20/box 
Number of Boxes ________


                          6 oz. (1/3 lb.) Patties – 12/box
Number of Boxes ________
*Note: Must have at least 20 lbs. of product to make 6 oz. beef patties. 
NAME: _________________________________     PAGE 2 OF 2         Beef Originated From:  CATTERTON
FRONT QUARTER CUTS

12.  Primal Rib – 


     (Pick One)                  Rib Steak 

                                        Rib Eye Steak (Boneless) 


                                        Rib Roast 
13.  Beef Short Ribs


(Circle One)                    Short Ribs    OR   Ground Beef   

14.  Chuck Section 


OPTIONS


(Pick One)
             Flat Cut with Bone In – 3 to 4 lb. cut – 1 ½ - 2” thick




3” Thick - Cut in ½ (Chunky) - Like Flat Cut only thicker and shorter




Boneless Chuck Roast





Chuck Steaks





 Mix with Ground Beef

15.  Arm Section


OPTIONS


(Pick One)

Arm Roast with Bone In





Boneless Shoulder Clod Roast





Ground Beef





Stew Meat

16.  Brisket



OPTIONS


(Pick One)
 
Whole




 
Cut in ½




 
Ground Beef




 
Stew Meat

17.  Stew Meat



OPTIONS


(Circle one)


1 lb. pkg. 
1 ½ lb. pkg.,
2 lb. pkg.

Be careful of amount because of leaner cuts for ground beef.

Do You Want:                  DOG BONES     SOUP BONES     LIVER     KIDNEY    HEART    TONGUE

(Circle those wanted)        NONE
NOTES OF INTEREST:


*EXTRA CHARGES FOR:



                                  Beef Patties



                                  Cube Steaks and Tenderized Steaks



                                  Sandwich Steaks
