Beef Qutting Instruction Form

Name:

Phone Nunber:

Whde Hilf Quarter
(Rease Qrcle Ghe)

Are you purchasing the Beef fromTheuerer's Quality Meats?

If nat, who brought the Beef to us?

Tag Nunber:

How many Steaks would you like in each package?

How thick would you like your steaks?

1/2Inch 3/4Inch 1Inch
11/4Inch 11/2 Inch

What size would you like you roasts?

2-3lb 3-4lb 4-5lb
Hease choase ane frameach of the fdllowing

CHLK

Roast Seaks Ground Beef
SRONTIP

Roast Seaks Ground Beef
RUMP

Roast Ground Beef

Round

Steaks Roast London Brail
Ground Beef

Rib

Ribeye Steaks Bone In Steaks

Prime Rib Roast Bone In Roast Ground Beef
TOPSR.ON

Seaks Roasts Ground Beef




SHRTLON

T-Bone Steaks Roast New York Fllet and
Ground Beef Tenderloin Steaks
GROUND BEH

Comes in ane paundvaccuum sealed packages

Choase ane o the fdllowing

Lean 80/20 Extra Lean 85/15 Extra Bxtra Lean 90/10

Wbuld you like any of your Ground Beef made into patties?

How much of your ground beef would you like made into patties?

How many patties would you like in each package?

Check any of the fallowing that you like:

Short Ribs Brisket

Back Ribs Tr Tip

Stew Meat Rank Steak
Qube Steaks Sdirt Seak
Soup Bones Marrow Bones
OFAL

Heart Tongue

Liver Oxtail

Please leave any spedial instructions here:




