Beef Cutting Instructions for:

Custom [Not For Sale] Processing
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Live Weight
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Description Thickness Amount to package
Round Steak 7/277] 'I{ergular or Cubed - 1
SirloinSteak 73/47 1 )
T-Bone Steak 3/4 2 -
Porterhouse Steak 3/4 - Pii N
|

Pikes Peak Roast 3# B N
Rump Roast 3#
Sirloin Tip Roast 34
Sirloin Tip Steak ‘ : [ i -

\
Special Cut ‘ o -
Special Cut ‘
Soup Meat YesorNo
Stew Meat rYes or No Hiov"/"many pkgsi? o
Memo - |
Any Luts you clo not

heep will 9o

Description

Rib Roast

Rib Steak

Rib Eye Steak

Chuck Roast

Chuck Steak

Arm Roast

Arm Steak

Ground Beef

Beef Patties

Special Cut

Special Cut

Short Ribs

Liver

Heart

Mo noum DUy ger.

Front Quarters

Purchased From/ete. Quarter Beef Standard Cut

2

Thickness Amount to package

34 |2

3% o
34
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0% 11024 2#

*+¢BRISKET*** Yes or No

Yes or No ' -

Scott's Processing LLC

1810 Franklin Street
Carlyle, IL, 62231

Friday, March 15, 2019
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