F RI E N D I.Y PH.(123)-456-7890
BUTCHER ARMCI N 54321

DATE:
CUSTOMER NAME: PHONE:

FARMER NAME: PHONE:

2 BEEF

HANGINGWEIGHT____ WHOLE WEIGHT
PROCESSINGCOST_____ SLAUGHTERCOST_____
STEAKS: #/PKG THICKNESS

ROASTS:  IB

ROUND STEAK: Y/N (OR GROUND OR CUBED)_____ LB/PKG
SIRLOIN STEAK: Y/N (OR GROUNDORCUBED) ____LB/PKG
SHORTRIBS: Y/N  SOUPBONES: Y/N  OXTAILS: Y/N  NECKBONES: Y/N

ORGAN MEAT: LIVER: Y/N KIDNEYS: Y/N LUNGS: Y/N SPLEEN: Y/N PANCREAS: Y/N
OTHER: HEART: Y/N TONGUE: Y/N

ADDITIONAL: TRACHEA, GULLET, TRIPE, MARROW BONES FROM LEGS CUT INTO APPROPRIATE SIZE LENGTHS
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