Beef Processing Guide

Customer Name:

Todays Date
Owner Name:

Last First

Last

First

Phone/Cell: Phone/Cell:
Address: Address:
City/St.: Zip: City/St.: Zip:
Email: Email:
Slaughter Date: Beef Animal Weight Mult. Animals Fair Location
1/4 1/2 WH USDA / NFS Y/N

Round Size Amount Chuck Size Amount
Full Cut Round Steak Chuck Roast
Top Round Steak Chuck Steak
Bottom Round Steak Arm / English Roast
Top Round Sizzler Denver Steak
Cube Chuck Eye

-Top, Bottom, All Petite Steak
Burger Tender
Stew Meat Stew Meat
Kabob Burger
Rump Roast

Misc.: Notes: Misc.: Notes:
Sirloin Tip Size Amount Shrt Ribs Soup Bns
Steak Shank Brisket
Flat Cut Roast Ox Tail Skirt
Rolled Roast Suet Flank
Cube Heart Hanger
Stew Meat Liver Canning
Kabob Tongue
Burger
Grinds Size Amount Pack

Sirloin Size Amount Ground Beef
Bone In Beef Patties
BNLS / Tenderloin
Sirloin Sizzler Ground Beef Bags Legend
Sirloin Roast
Kabob
Stew Meat Smoked Meat Amount Amount
Burger Summer Sausage Beef Brats
Short Loin Size Amount Polish Sausage Dried Beef
T-Bone & Porterhouse Smoked Sausage Roast Beef
Tenderloin Viennas Jerky
Strips Club Franks Sticks
Ribeye Size Amount
Bone In Steaks General Notes: Nitrites & MSG: Y/N
BNLS Steaks
Bone In Roast
BNLS Roast
Delmonico

Beef Backribs

Burger




