
 Apx wgt name ground steaks roast stew 

choose 1 2lb brisket        

choose 1 1lb skirt steak        

choose 1 3lb rib   *bone-in or boneless (keep back ribs?� )    

  T: 1¼lb     tenderloin + NY (*bone-in/boneless)    

choose 1 NY:3lb short loin   porterhouse + NY (*bone-in/boneless) strip roast   

choose 1 3lb sirloin     kebab 

choose 1 3lb sirloin tip       kebab 

choose 1-2 6lb chuck   flat iron (4lbs) If yes, then roast not guaranteed.  Boneless   

Choose 1 3lb arm     

choose 1 1lb eye of round         

       round steak (tenderized?� yes � no)     

     London broil   kebab 

choose 1-2 3¾lb top round  cube steak   

choose 1 2½lb rump/bottom rnd   cube steak  Boneless  

choose 1 1½lb heel of round         

 

Customer name:___________________________________________  split quarter 
 
ear tag______________ Hanging weight____________  Butchering ID:__________________ harvest date:___________ 

100 Sunrise Ranch Rd 
Loveland, CO 80538 
 
970 679 4330 
thefarm@sunriseranch.org 
 
www.sunriseranch.org/farm 

Butchering instructions 

Split quarter 

Rev 3/7/2011 

Options below are dependent upon matching your preferences with another customer’s to keep cuts consistent 

Without selecting additional cuts below, you will get about 30lbs of ground beef. 
Do you want hamburger patties (⅓lb each patty. There is an extra charge of 40¢ per each pound of patties)? 
�No  �yes   number of patties per package  �3 �6 total pounds of patties __________ 
Do you want �Short Ribs(2½lb) �Soup/Shank bones(2 per pkg, 2½lb)(if not, cuts will be deboned and ground) 

Steaks are 1” thick. Standard packaging for steaks is two per package. If you’d like a different number of steaks 
per package please indicate here:_________  One steak per package is an extra $5.00 charge per quarter beef. 

steaks 

Do you want (first come, first served) choosing these cuts does not change your cost.: 
     �Liver(2lbs)    �Heart(2lbs)    �Tongue(2lbs)   �Oxtail(2lbs)   �Kidneys(1½lb)   �Cheek(2lbs)    
 �neck bones(1½lbs)    �leg bones (2” long, 1½lbs) �fat scraps (5lbs)   �pet bones(5lbs)    

other 

Standard size for most roasts is approximately 3 pounds.  roasts 

Without selecting additional cuts, you will get about 2½ lbs of stew (or you can have it ground). 
Do you want stew meat (approx 1” cubes)? �No �yes   ttl. lbs up to 10_____(select additional cuts over 2½lbs) 

stew 

ground 

Weights given below are approximate and for reference only. 

* our processor recommends double-layer paper wrapping instead of vacuum wrap for bone-in cuts 

Other comments or instructions: 


