CUTTING Email : info@blueridgemeatsga.com
INSTRUCTIONS 1-706-746-2822 B E E F

Any cuts not selected will be added to the Ground Beef

Customer Information Animal Information ~ Office Use Only
Name Slaughter Lot # A B
Phone # Tag # Slaughter Date
Street: Hanging Weight
Address e ging elg
City State Zip o
Email: Whole Half  spitree | Side A B
Animal Purchased PICK UP  Coolers Boxed 25,00
rom:
ROASTS If you select all available roasts it will reduce the amount of Cube Steak and Stew Meat Available
Chuck Yes | No | Size Ibs. |Bonen or BoneOut§ Sirloin Tip Yes | No | Size Ibs.
Shoulder | Yes [ No | Size Ibs. Bonen or Bone Out§ Tri Tip Yes | No | Whole or Cutin Half
Rump Yes | No | Size Ibs. Eye of Round | Yes | No | Whole or Cut in Half
. T-Bone Steaks are only available
STEAKS 520.00 Fee For Single Wrap Steaks if you selected NO to Filets and NY Strips
. Inch This is the same cut of meat
Rlbeye Yes | No $Eic(|e(s Bone In or Bone Out :;I:rrg:i — pe
sl Inches Number -bone
S|r|0|n Yes No Thick Bone In or Bone Out Per Pack —
Inches Number Yes Thick
Thick Per Pack N bor Per Pack
. Inches Number O | Number Per Pac
I NY Strlp Yes | No Thick Per Pack

Per USDA Regulations, T-Bone Steaks are not
available from animals that are over 30 months old.

Numb
Cube Steak Der Pack
Weight IGROUND BEEF |[1LB |[15LB |2LB |5LB |
Boneless Stew Per Pack
Flank Steak BONES & FAT $20.00 Fee for Single Wrap Bones
. . S B : )
Skirt Steak Whole or Cut in Half (S)SUS% b%r;gs Yes | NO | With Meat or Without Meat
Short Ribs OFFAL Yes| No | Kidney, Liver, Heart, Tongue, Oxtail
Brisket Whole or Cut in Half Tallow Fat Yes| NO | offal Fee Whole-$15.00  Half-$7.50
Special Instructions: Office Use Only:
# Baskets Tag Color
Notes:
Kill Fee $100.00 $50.00|
Offal $15.00 $7.50
Single Steak/Bone $20.00 $10.00
Small Animal $50.00 $25.00
Administrative Fee $30.00
I Vacuum Seal Not For Sale ($1.25/pound) I Split Fee $15.00 Boxes $5.00

I Custom Label Inspected ($1.35/pound) I Processing Cut Date:

ot #




