PACKING g COMPANY

Holstein

Nebraska

Beef Processing Order Form

Name:

Phone;

Chuck

1/2 beef order - choose 2
Full beef order - choose 4

[ JArm Roast
[ ]Chuck Roast
[ ] Chuck Steak
Thickness "
[_IBrisket
[_]Stew Meat
[JCanning Meat
[_ISoup Bones

Extras:

Rib
1/2 beef order - choose 1
Full beef order - choose 2

[_IShort Ribs

[_JRib Steak
Thickness "

[_IRibeye Steak

Thickness "

[ |Prime Rib

Beef Sticks: pounds
Beef Jerky: pounds

*we will not process restructured jerky on fat cattle

Summer Sausage: pounds
Liver, Heart, Tongue, Tail

Round

1/2 beef order - choose 1
Full beef order - choose 2

[ ] Round Steak
Thickness "
[ ] Cube Steak
Thickness "
(] Rump Roast
[ Round Roast

(] Whole Muscle Jerky

[ Original
[ ] Pasture Fire

[ ] Dried Beef

Ground Beef:

Bulk:

Loin
1/2 beef order - choose 1
Full beef order - choose 2

[ ]New York Steak
Thickness "
[ ]T-Bone Steak
Thickness "
[ ]Sirloin Steak

Thickness "

[ ]Tenderloin
[ ]Fillet

Thickness "

1lbpk.__ 15lbpk__ 2lbpk

Patties:
Char (1/3)

1/4:

pounds

pounds
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