QUARTER CUT ONLY
" " BEEF CUTTING INSTRUCTIONS

- S 3 i

iE = DATE  PRODUCER/FARM:
| BillyBob's Butcher Sho, BUTCHERED BY:
> s WEIGHT Ear Tag #

“* BILLY BOB’S BUTCHER SHOP WILL CUT ALL QUARTER
ANIMALS IN THE FOLLOWING WAY, WHEN GETTING A QUARTER, IT IS HALF OF A HALF AND
YOU WILL BE SPLITTING WITH ANOTHER PERSON. DUE TO NO ONE PERSON BEING THE
SAME, BILLY BOB’S BUTCHER SHOP HAS CHOSEN THE BEST OUTCOME FOR GETTING THE
BEST CUTS FOR THE AMOUNT OF RETURN. IF YOU WOULD LIKE MORE OPTIONS THEN A
HALF OF BEEF IS THE BETTER OPTION.

NAME:

PHONE:

STEAKS/PKG 2 STEAK THICKNESS __ 1” BURGER WT __1lb
ROASTWT __ 3lb SOUP BONES X

FRONT QUARTER

ROUND BONE___ROAST CHUCK__ROAST RIBEYE STEAK X
SHORTRIBS __ X BRISKET (HALF ONLY) X STEW MEAT__ 5LBS

—

HIND QUARTER

ROAST or STEAK STEAKS
SIRLOIN TIP ROAST TOPSIRLOIN __ X PORTERHOUSE_ X
TOP ROUND STEAK TENDERLOIN X T-BONE__ X

BOTTOM ROUND CUBE STEAK

NOTICE: Please be prepared to pick up your order within 7 business days from the day you are called. A
$25.00 storage fee with be applied at that time and you will be billed an additional $10.00 per day after that.
After 30 days any remaining product will be considered abandoned.
Unless prior arrangements have been made.

SIGN: DATE:




QUARTER CUT ONLY

# of BOXES # of BAGS

# of CURED/SMOKED BAGS/BOXES

# of PARTS BOXES DOG BONES

SECTION IN FREEZER TOTAL # of BOXES AND BAGS




