Donahue's Livestock Farms Beef Cut Sheet

0 % Beef 0 Whole Beef

*All unchecked boxes will be put into ground beef. Email

Steaks

Thickness ” Number per pack
Roasts

Size of roasts 1b *hint- usually 3-4 1b

FRONT 1/4
o Chuck
0 Bone-in 0 Boneless
o Steaks
o0 Roasts
o Both steaks and roast
o Shoulder
0 Bone-in O Boneless
o Steaks
O Roasts
o Both steaks and roast
Rib
*check either Bone-in OR Boneless, then
select Steaks or Roasts
O Bone-in
O Ribeye
0 Rib Roast
o Both steaks and roast
--OR-- O Boneless
O Ribeye
0 Rib Roast
o Both steaks and roast

o Skirt Steak 0 Hanger Steak
o Flank Steak o Flat Iron

HIND 1/4
Round
*check either steaks, cubed OR roasts
o Top Round
O Steaks
o London Broil
0 Cubed steak
o Bottom Round
0 Cubed steak
o Bottom Round roast
o Eye of Round
o Steak
0 Eye of Round Roast

Name
Phone #

Loin
*check either Bone-In OR Boneless
*you cannot get Porterhouse/Tbone and Filet; must
be one or the other.
o0 Bone-in
o T-bone
0 Porterhouse
OR
o0 Bone-In -OR- oBoneless New York Strip
& o Tenderloin Medallions--OR--
0 Whole Tenderloin

Sirloin
o Steaks

Sirloin Tip
o Steaks
o0 Roasts
o Both steaks and roast

Other

0 Stew Beef — how many 1# pkgs

o Soup Bones — how many pounds

0 Minute Steak — how many 1# pkgs

o Short Ribs 0 Beef Back Ribs o Brisket

o Heart o Tongue o Liver o Suet o Dog Bones

Ground Beef o 1# pkgs 0O 2# pkgs
Also available with a processing upcharge-

o Beef Jerky- 15# min
o0 Summer Sausage or Ring Bologna- 12# min

o Snack Sticks o Hot dogs
Invoice # Lot #
Weight SRM Removed Y /N

Over or Under 30 Months (circle one)

o Custom 0O Inspected

Total Number of Bags
Total Number of Boxes
INITIALS



