CUT PAGE: HALF/ WHOLE

EAR TAG #:

NAME:

KILL DATE:
PHONE:

USDA: CUSTOM:

HANGING WEIGHT:

TRIM FAT ON STEAKS AND ROASTS: OYES O NO

LBS.PER GRIND

NO ROAST OVER 5 LBS.

CUT NAME THICKNESS & CUT OPTIONS PKG IT UP! NOTES & SPECIAL CUTS
O | Ribeye O BONE-IN O BONELESS O
1 1 Ya 1%
O | T-Bone 1 1Y 1% O
O | NY Strip O BONE-IN O BONELESS O
1 1 Ya 1%

O | Sirloin 1 1Ya 1% O

O | Filet Mignon 1 1 Y4 1% O

O | Chuck Eye 1 1 Ya 1% O

O | Skirt LBS PER PACKAGE O

O | Flank LBS PER PACKAGE O

O | Fajita Meat LBS PER PACKAGE O

O | Flatlron LBS PER PACKAGE O

O | Tri-Tip Steak LBS PER PACKAGE O

O | Hanger Steak LBS PER PACKAGE O

|

O | Chuck Roast O BONE-IN O BONELESS O
LBS

O | Rump Roast O BONE-IN O BONELESS O
LBS

O | Arm Roast O BONE-IN O BONELESS O
LBS

O | Sirloin Tip Roast LBS O

O | Eye of Round LBS O

O | London Broil LBS O

O | Cubed Steak PIECES PER PACKAGE O

O | Stew Meat LBS PER PACKAGE O

O | Kabob Meat LBS PER PACKAGE O

O | Brisket O O WHOLE O QUARTERED O

O | Ribs LBS PER PACKAGE

O | Hamburger O 80/20 O 90/10

O |Offal* O LIVER O HEART O KIDNEY O OXTAIL s AVAILABLE OR HARYESTED

O TONGUE O CHEEK

O SUET

FROM ANIMAL. NOT A PART OF YOUR HANGING
WEIGHT, BUT IS NOT AN ADDITIONAL CHARGE

Little Springs Cattle Co. - 59 Moores Farm Rd - Covington, GA 30016 - littlespringscattleco@gmail.com



