


Customer Beef Cut Instructions

BAY LAKE

PR 3 L —

CUSTOMER NAME: ORDER NO:

CUSTOM USDA INSPECTION

KILL DATE: TAG NO:
AGING TIME REQUESTED: 7-10 DAYS 11-14 DAYS (THESE ARE ESTIMATES)

FRONT STANDARD STEAK THICKNESS 1' - ROAST 2"

CHUCK STEAKS ROAST GRIND
RIBEYE STEAKS ROAST
SHOULDER STEAKS ROAST GRIND
BRISKET YES NO WHOLE / SPLIT
CROSS CUT SHANK YES NO

LOIN
TOP SIRLOIN B/I B/O
T-BONE & PORTERHOUSE YES NO

OR

NY STRIP & FILET BONE OUT

ROUND

SIRLOIN TIP STEAKS ROAST CUBED
BOTTOM ROUND STEAKS ROAST CUBED
EYE ROUND STEAKS ROAST CUBED
TOP ROUND STEAKS LONDON BROIL CUBED
TRI TIP YES NO

RUMP ROAST YES NO

FLANK YES NO

SKIRT YES NO

SINGLE STEAKS (ADDITIONAL .10 CT PER POUND HANGING WT)

GROUND BEEF 2 POUND PACKS

1or1.5 (ADDITIONAL .10 CT PER POUND HANGING WT)

PLEASE CIRCLE YES OR NO

STEW MEAT: YES / NO SHORT RIBS: YES / NO
LIVER: YES / NO HEART: YES / NO

SPECIAL INSTRUCTION:

OXTAIL: YES / NO

GRIND
GRIND
GRIND
GRIND




