
Beef Cut Instructions

Conact Name:

Address:

Company Name:

Phone:

7932 French VIllage Rd.
Festus, MO, 63028
Phone: (314) 287-0611

Follow us on Facebook!
5mmeats.com

FOR OFFICE USE ONLY Whole Half Split Half

Producer Name:

Kill Date: CXS ID:

Cut Date: CXS Weight:

VARIETY MEATS (THESE WILL ONLY BE AVAILABLE IF THE PLANT IS NOTIFIED AT TIME OF SLAUGHTER)

Tounge
No
Yes

Heart
No
Yes

Liver
No
Yes

Chuck
Chuck Roast
Roasts
Grind

Brisket
No
Yes

Short Ribs
No
Yes

Soup Bones
No
Yes

Rib
Ribeye Steak
No
Yes

Other
Skirt Steak
Short Rib

Loin
Strip Loin & Tenderloin

NY Strip
Filet Mignon

O
R

Short Loin
T-Bone
Porterhouse

Top Sirloin
Boneless
Bone-In

Bottom Sirloin
Roast

Other
Flank Steak

Round
Bottom Round
Roasts
London Broil

Eye of Round
Roasts
Grind

Other
Stew Meat

Total lbs

Fajita Meat
No
Yes

Working Instructions
Steak Thickness

¼”
½”
1”

Roast Size
lbs

Ground Beef
1lbs
2lbs

Comments:


