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SHUSWAP MEATS

CUSTOM CUTTING

Ao

BEEF

CUTTING INSTRUCTIONS

Kill Date:
Cut Date:
Name:
Phone Number: Weight:
O Whole O Front O Split Side
O Side O Hind
HIND QUARTER FRONT QUARTER TRIM OPTIONS

[ Sirloin Steak

[J T-Bone Steak
OR

[0 Tenderloin & New York

Minute Steak (Eye of Round)
O Yes

0 No

Inside Round

[ Roast

[J Steak

Outside Round

[J Roast

1 Sirloin Tip Roast

O Stew
L Stir Fry

[J Both

[J Cross Rib Roast

[J Prime Rib Roast
OR

[ Rib Steak (Bone In)
[ Ribeye Steak (Boneless)

Short Ribs
J Ground
L] Keep

O Maui Ribs
Brisket

[0 Whole

] Ground
[J Rolled

[J Stew
Chuck (choose one)
[J Roast

O Stew

J Ground

[J Blade Steak

Burger (choose one)

O 1-151Ibs

015-21lbs

Fresh Sausage (20 lbs min)
[ Breakfast

[] Maple Breakfast

[0 Reg/Mild Hot Italian

] Bratwurst

O Honey Garlic

[J Cumberland

[0 Wine Garlic

[J English Bangers

[0 Greek Bratwurst

Smoked Sausage (20 lbs min)

L1 Pepperoni

Flavour

O Garlic Coll

[0 Farmer Sausage

[ Smokies

Additional charge for :

Cheese, honey & maple

Other

If a sausage you like is not listed, let us know

and we will try to accommodate you.

KEEP BONES: YES NO

Special Instructions:




