12 Mile Beef Cut Sheet
For questions on filling out contact Cyndi - 859-991-7704

Customer Name:

Chuck: Roast - Steak - Grind Circle One:

- Whole---1/2---1/4
English Roast: Keep Or Grind

Arm: Roast Or Grind

Ribeye: Bone In Or Boneless Thickness:

Short Ribs: Keep Or Grind ***Roast Weight:

Brisket: Whole - Cut In Half - Grind ***Steaks Per Pack:
Skirt: Keep Or Grind

Sirloin: Bone In - Boneless - Grind Thickness:

T- Bone: Keep Or Grind Thickness:
OR (You Cannot Have Both)
New York Strip: Keep Or Grind Thickness:

Tenderloin: Whole Or Filets Thickness:

Sirloin Tip Roast: Keep Or Grind

Rump Roast: Keep Or Grind
Rounds: Round Steak - Roasts - Cube Steaks
Flank Steak: Keep Or Grind

Organ Meat and Bones: (Only Circle What You Want To Keep)

- Heart - Liver - Tounge - Oxtail - Marrow Bones - Neck Bones -
Fat: Keep Or Discard

Ground Beef Package Size: 1Ib, 2Ib, 5Ib, or 10Ib

Patties: # Of Ibs 25LB Minimum Patty Size: 1/41b, 1/3Ib, 1/2Ib

How Many Per pack: Patties are an Extra $0.80 Per Pound

Avalible for An Additional $1/LB:

Stew Meat: Kabob Meat: Fajita Meat:
#of LBS: #of LBS: #of LBS:






