
NAME_________________________KILL DATE__________________________COUNTRY FOODS 
PHONE:___________________CELL:_____________________PHONE:717-762-8406 
LIVE LBS.______________ CARCUS LBS.__________________ FAX: 717-749-3764 
                                           BEEF CUTTING INSTRUCTIONS               email:cfds@daystar.io 

 

PACK & FREEZE    YES/ NO                                                                                                  CIRCLE ORGANS DESIRED 

APPROX. ROAST WEIGHT__________ LB.                                                                   HEART           TONGUE        OXTAIL 

STEAK THICKNESS___________ IN.                                                                             KIDNEY   LIVER-SLICED ?  LBS. PER PACK__ 

BONES       MEATY?         ALL?      DOG BONES?          NONE? 

STEW BEEF?      TOTAL LBS.?______   LBS. PER PACK_________                         

__________________________________FRONT QUARTER______________________________ 

SHORT RIBS       6 INCH X 6 INCH (SMOKING STYLE)?       BBQ STYLE?                   YOU HAVE THE CHOICE OF ONE OF 

BRISKET ROAST   FAT ON?    FAT TRIMMED?   WHOLE OR CUT?                            THE   FOLLOWING FOR EACH SIDE: 

CHUCK ROAST    OR     BLADE STEAK RIB ROAST – WITH BONE 

NECK ROAST                                                                                                                       RIB STEAK – WITH BONE 

ARM / SHOULDER ROAST                                                                                                DELMONICA STEAK- BONELESS 

SHIN ROAST ________________________ HIND QUARTER______________________________________________            

FLANK STEAK                                                                                                                      YOU HAVE THE CHOICE OF ONE OF THE 

SIRLOIN TIP ROAST                                                                                                            FOLLLOWING FOR EACH SIDE: 

RUMP ROAST 

TOP ROUND ROAST     OR   STEAKS    OR TENDERIZED “CUBE” STEAK                     T-BONE & PORTERHOUSE STEAKS 

BOTTOM ROUND ROAST   OR   STEAKS      OR         CUBE STEAK                                          (WITH BONE)   

EYE ROUND ROAST        OR        STEAKS       OR         CUBE STEAK                                 FILLET & NY STRIP STEAKS 

SIRLOIN STEAKS                                                                                                                                (BONELESS) 

SHIN ROAST          __________________PACKING INSTRUCTIONS_____________________________________________ 

SMALL STEAKS PER PACK_______________                       LARGE STEAKS PER PACK_____________________ 

GROND BEEF   BULK LBS.______    OR        PACKED IN   1 LB.      1 ½ LB.      2 LB.     5 LB.       10 LB.   PACKS 

PATTIES    TOTAL LBS.?____________PATTIES PER PACK? _________ 

BOLOGNA TOTAL LBS.______(MUST BE 25 LB. INCREMENTS) FLAVOR? SWEET  HONEY  LANCASTER SWT.    LEB. SWT.  

REGULAR LEB.       (CHEDDAR OR PEPPERJACK CHEESE)     SLICED? YES OR NO   VACUUM PACKED? YES OR NO 



NAME_________________________KILL DATE__________________________COUNTRY FOODS 
PHONE:___________________CELL:_____________________PHONE:717-762-8406 
LIVE LBS.______________ CARCUS LBS.__________________ FAX: 717-749-3764 
                                           BEEF CUTTING INSTRUCTIONS               email:cfds@daystar.io 

 

 

 

 

THE FOLLOWING IS FOR ALL OTHER MEAT ENTRIES. 

 

CARCASS                     PARTIAL CARCASS                  BONELESS MEAT 

 

FARMER CERTIFIES THAT CARCASS OR MEAT WAS FROM A SOUND HEALTHY 

ANIMAL AND MEAT WILL NOT BE SOLD, OFFERED OR EXPOSED FOR SALE. 

 

FARMERS NAME:  _________________________________________ 

FARMERS ADDRESS:________________________________________ 

                                   _________________________________________ 

TELEPHONE NO.:   __________________________________________ 

FARMERS SIGNATURE:_______________________________________ 

DATE:        __________________________________________________ 

 

TIS MEAT IS HEREBY LABELED “NOT FOR SALE” AND IS KEPT IN FARMERS NAME 

THROUGHOUT THE WHOLE PROCESS, AND KEPT FROM OTHERS MEAT, AS IS ALL 

MEATS IN OUR FACILITY. 

 
 


