
           BEEF CUT SHEET 
  *All unchecked boxes will be put into ground beef 

 
½ Cow    Whole Cow 

 

STEAKS       ROASTS 

Thickness: _______”    Number per pack  _____               Size of roasts: ___________LBs (crockpot roast average 3-4 lbs) 

 

FRONT QUARTER 
ROASTS:        

o Chuck Roast 
o Arm Roast     

 
RIB:    
Bone- In       

o Rib Steak (Bone in Ribeye)   
o Rib Roast 
o Both Steaks & Roasts  

OR 
Boneless 

o Delmonico (Boneless Ribeye) 
o Boneless Roast 
o Both Steaks & Roasts 

 
OTHER CUTS: 

o Short Ribs 
o Brisket 

____________________________________ 
OTHER 

GROUND BEEF: 
o 1 lb. 
o 2lbs. 

Fat Content 
o 80 / 20 
o 90 / 10 

 
OTHER: 

o Stew Meat: Number of Packs ____ 
(average per ½ cow is 4-6) 

*below are not eligible for ground beef* 
o Soup Bones 
o Heart / Tongue 
o Liver 

HIND QUARTER 
LOIN: 

o Sirloin (all sirloins are 1 per pack) 
Bone- In       

o T-Bone & Porterhouse  

OR 
Boneless 

o New York Strip & Filet 
 
ROUND: 
Top Round 

o Steaks 
o London Broil 
o Cubed Steak 

Bottom Round 
o Cubed Steak 
o Bottom Round Roast 

Eye Round 
o Cubed Steak 
o Eye Round Roast 

 
o Rump Roast 
o Sirloin Tip 

 
OTHER CUTS: 

o Flank Steak 
 
Name: ______________________________ 
 
Phone #: ____________________________ 
 
Email: ______________________________ 


