
 

CUTTING DIRECTIONS FOR 100% GRASSFED BEEF 
www.jerichosettlersfarm.com 

 

WHOLE BEEF ____(15 cu. Ft of freezer space)       HALF BEEF ____(7.5 cu. Ft of freezer space)    
 

Date  Received  

 

Hanging Weight (lbs)  Cut Date  

 

Customer Name 

& Address 

 

 

Phone Number 
 

Home Work 

 

Please circle the cuts your prefer and also circle options (such as thickness or bone-in/boneless or type of steak) where they occur. 

 

CHUCK          Roast: Boneless/ Bone-in   AND/OR   Steaks- Thickness:  ¾”   1”   1 ½”   1 ¾”  No.___ per pkg  OR  Ground Meat  AND/OR  Stew Meat  

 

RIB             Standing Rib Roast   AND/OR  Rib Steaks – choose: Boneless / Bone-In / Delmonico (Rib eye):  ¾”   1”   1 ½”   1 ¾”  No.___ per pkg 

   

PLATE                   Skirt Steaks  OR   Fajita Strips   AND/OR    Ground Meat 

 

TOP ROUND         Roasts  AND/OR   Steaks(London Broil):  ¾”   1”   1 ½”   1 ¾”  No.___ per pkg 

 

EYE ROUND         Roast   AND/OR   Ground Meat   AND/OR     Stew Meat 

 

BOTTOM ROUND    Roast   AND/OR   Steaks – Cube / Shaved (paper-thin steaks) No.___ per pkg   AND/OR   Stew Meat 

 

SIRLOIN         Roast   AND/OR   Sirloin Steaks:  ¾”   1”   1 ½”   1 ¾”  No.___ per pkg 

 

RUMP          Boneless Rolled Roast   OR   Rump Steaks:  ¾”   1”   1 ½”   1 ¾”  No.___ per pkg 

 

TENDERLOIN       Whole Roast  AND/OR  Fillet and NY Strip Steaks  OR  Porterhouse and T-bone Steaks:  ¾”   1”   1 ½”   1 ¾”  No.___ per pkg 

 
OTHER SPECIFICATIONS 

Short Ribs: Yes____ No____   (these are available no matter what cuts you choose above, indicate here if you want them) 

Flank Steak: Yes____ No____ Grind _____ 

Brisket:  Yes____ No____ Grind _____   

Shanks:  Yes____ No____ Grind _____ OR Cross Cut _____ 

Stew Meat:  ______   lbs. per pkg 

Hamburger:  ______  1 lb tubes    ______  2 lb tubes  

 

ORGANS, ETC….DO YOU WANT THESE? (CHECK ANY YOU DO WANT) 

Kidney _____   Heart _____   Liver_____  Tongue_____ Bones_____   Fat ______  Ox Tail _____ 


