A

S RANCH MEATS

-y

Whole or Half

Customer Name :

Rancher/Producer:

Phone Number:

Email Address:

Hang Weight: Tag #:
Kill Date: Lot #:
Who pays processing? Customer Rancher

Please go through and circle choices below

Steak Thickness: %in 1in 1%in 1%in

Roast Size: 3-41lbs or 5-61bs

Chuck Section Round Section
Roasts OR Top Round
Steak OR Steaks OR
Burger Roasts OR
Burger OR
Cube Steak ***
Brisket
Whole OR Eye of Round
Half OR Whole OR Burger
Burger OR Cube Steak***
Bottom Round
Arm RumpRoast OR Burger
Roast OR OR Cube Steak ***
Burger
Flank Steaks Y/N
Rib Section Skirt Steaks Y/ N
Ribeye OR Stew Meat Y /N
Rib Steak ** OR 8lbs per 1/2 ~ 16 Ibs whole
Prime Rib Soup Bones Y /N

80/20 Ground Beef

Short Ribs Y /N

1LB  or 21B

DogBones: Y / N ** ADDITIONAL CHARGES

OFFAL: Y or N Bone-In Steaks: $1.00 LB

Loin Section

T-Bone ** OR

only if > 30 months

New York and Filet Mignon

Sirloin Steaks Y /N

*** EXTRA CHARGES
Special Cuts: $1.501b
Korean Short Ribs, Canoe Bones,
Fajita Meat, Carne Picada,
Patties, Cube Steak, Flat Irons,
Ground Fat
and Portion cutting

OFFAL S50 Ifyou are receiving
half a beef and the other customer
requests the organs, only one of
you will receive them. Please note,
there's a chance USDA may
condemn the organs during
inspection, in which case they
won't be included.

TriTip Y/N

Sirloin Tip:

Roasts OR

Burger

Special Requests:

Offal is done days before beef is processed. Please let us
know when you drop off the beef, if you want offal. We need
your cut sheet one week from your drop off date to assure that
they are cut per these instructions. If we don't receive your
cutting instructions in time, we will cut your beef according to
our standard cut sheet. Please send via email or text: 406-629-
0025 / sranchmeats@gmail.com or they can be dropped off at
warehouse. Your beef needs to be picked up one week after
the initial phone call is made. After that we charge $40/week
for cold storage. If your beef has not been picked up OR paid
for within six months we reserve the right to donate the beef to
the food bank. Thank you!



