Brookside Custom Cutting - Beef Processing Form

Name: Phone:

Adress:

Pen # Ear Tag/ID # Amimal Weight Over 30 Months D

[[] wHOLE ] HALF [] QUARTER |ifQuarter, Standard Cut and

PLACE AN X NEXT TO DESIRED CUTS. ANY ITEMS NOT CHECKED WILL BE USED FOR GROUND, STEW OR SHAVED

[ ] Flank Steak

|:| Loin Tips

(] Tri Tip

CHOOSE ONE: (Short Loin)

If animal is over 30 Months Boneless is only option

Steak Thickness
Clam
(] 1-1/4"
] 11727

Other:

[ ] suet

|:| Bone-in (T-bone/Porterhouse)
|:| Boneless (Tenderloin/Strip Steak)
If Boneless Choose:
D Tenderloin Whole
|:| Tenderloin Sliced
[] sirloin
[ ] sirloin Tip Roast
|:| Top Round Steak
D Top Round Roast
[_] Bottom Round Roast
Choose One: (Eye Round)
|:| Eye Round Roast OR
[ ] Minute Steak

Choose One: (Rib Eye)
|:| Boneless OR

[]Bone-In

[] steak
|:| Roast

[ ] Chuck Roast

[ ] Chuck Steak

[] Flat Iron

Choose One: (Shoulder)
[} London Broil Steaks OR
|:| Shoulder Roast

|:| Brisket
[ Jwhole

[ JHalf

[ ] short Ribs (Bone-In)

Organs:

|:| Liver

Roast Size: lbs

Stew Meat

[] Yes
|:| No

[ Heart

[ JTongue

Shaved Steak $5/Ib
|:| How Much:
Summer Sausage: $5/Ib
10lb Batches Per Flavor
[ ] original: How Much:
[ ] Original W/Cheddar:
|:| Jalapeno W/Cheddar:

Patties $1.00/Ib (20lb Minimum)
[ ] How Much

NOTES:

Harvest Fee:
Rendering Fee:
Processing Fee:
Sausage:
Patties:
Shaved:
TOTAL:

$20 charge per Quarter applied

|:| Soup Bones
|:| Dog Bones




