(Ep B doK

3060 Cleaton Road Central City, Kentucky 42330
USDA Establishment #47852

Beef Cut Sheet

(Select one of the following)

O Quarter Beef | O Half Beef | O Whole beef
Animal I.D./Tag: ‘ Slaughter Date:
Label Type
(Select one of the following)
O Custom- Generic-USDA O Private-USDA
Not For Sale For Sale For Sale
(Producer provides label)
Producer Customer
Name: Name:
Address: Address:
City, State, Zip: City, State, Zip
Phone: Phone:
Email: Email:
Pack Size Steak Thickness
Ouwek| O2/ok] Os3/ek] Ok | Ox%] O%] O1/0m[O1] O2
Roast Weight
O 21bs. | O 31bs. | O 4lbs. \
Steak Options

(Select no more than one per row)

If your beef is dententioned as over 30 months of age at slaughter the vertebral column must be removed, and
you can only get boneless steaks, except for Bone-In Ribeyes.

(O Boneless Ribeye (O Bone-In Ribeye
(O New York Strip and Filet (O T-Bone
O Boneless Sirloin o Bone-In Sirloin
(O Minute Steak ‘ (O Round Steak | O Round Steak Tenderized

Roast Options

Arm Roast

Boneless Chuck Roast

Sirloin Tip Roast

Eye of Round Roast

I

Rump Roast

Brisket | O auartered | QO Half ‘ Owhole

Finer Processing

Ground Beef Rolls

O 1lbs | O 1.5lbs | O 21bs | O 5lbs

Beef Patties (Patties per pack ) (additional $1/Ibs.)

O 4oz. | O 6oz | O 8oz

Stew Meat (additional $1/Ibs.)

O 1lbs. | O 1.5 Ibs. | O 21bs. | O 5 lbs.




(Ep B doK

3060 Cleaton Road Central City, Kentucky 42330

USDA Establishment #47852

Offal

Marrow Bones

Q2] O4

O 6 |O Canoe Cut

Knuckle Bones

O Half

O Whole

Beef Neck Bones

[] Only available for cattle under 30 months of age.

Offal options from here down will have an additional $1.00/Ibs. fee on packaged weight.

Cheek Meat (1 piece per beef) [] 2/pack
Beef Tongue (1 piece per beef) [] 1/pack

Oxtail (1 piece per beef) [] 1/pack
Beef Heart (2 pieces per beef) [] 1/pack
Beef Hanger (1 piece per beef) [] 1/pack
Beef Kidney (1 pieces per beef) [] 2/pack

Beef Liver

O Sliced |OQuartered ‘

O Half | O whole

Special Requests:
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