
Ground Beef    ☐ 1 lb   ☐ 1.5 lb   ☐  2 lb

Packaging 

Steaks/pkg     ________

Stew Meat    ☐ 1 lb   ☐ 1.5 lb   ☐  2 lb

Services and Fees

Standard Cut & Wrap: $1.55/lb

Tenderized Steaks:    $2/lb 

All Grind: $2/lb

Additional Hang Time over 14 days: $20/day

Notes:

Approx Total Stew Meat:   ______

GATES RANCH MEAT COMPANY
BEEF CUTTING INSTRUCTIONS

CUSTOMER INFORMATION

   Name: ______________________________ Phone: _____________________ ID#: __________________

   Address: _________________________________________________________________

   Harvest Date: _____________                                                      Carcass Weight: __________

                                                 Order:  ☐ Whole ☐ Half ☐ Quarter 

   Steak Thickness:  ☐ ½"   ☐ ¾"   ☐ 1"   ☐ 1¼"   ☐ 1½"           Filets thicker? ☐ Yes ☐ No

   Preferred Roast Size:   ☐ 2–3 lb   ☐ 3–4 lb   ☐ Other __________

   

Top Round
   ☐ Roasts    ☐  Steaks    ☐ Stew   ☐ Grind
   ☐ London Broil   ☐Carne Asada    ☐ Tenderize    

   ☐ Roasts     ☐ Steaks     ☐ Stew      ☐ Grind

HIND QUARTER

☐ Bone-in                 or               ☐ Boneless
     ☐ T-Bone & Porterhouse        ☐ New York Steaks
                                                               ☐ Filet Steaks OR  
                                                               ☐ Whole Tenderloin                        

Top Sirloin (boneless)
☐ Roasts      ☐ Steaks     ☐ Stew      ☐ Grind   
                               
    Additional Cuts: 
         ☐ Tri-Tip  ☐ Ball Tip   ☐Flap Meat (Fajitas)                                             

Sirloin Tip

   ☐ Roasts    ☐  Steaks    ☐ Stew   ☐ Grind     ☐ Tenderize    

Bottom Round

   ☐ Roasts    ☐  Steaks    ☐ Stew   ☐ Grind     ☐ Tenderize    

Eye of Round

Short Loin

Organs (if Available):

☐ Heart   ☐ Liver   ☐ Kidney   ☐ Ox Tails   ☐ Tongue

Our Butcher will contact you to obtain your cutting instructions once your meat is in our cooler. We will make several
attempts to reach you - it is your responsibility to respond and provide your cutting instructions no later than 10 days

after your animal has been harvested.
We will notify you when your meat is frozen, boxed and ready for pickup. A Fee of $20/day will be assessed if meat is not

picked up within 10 days of notification. 

FORE QUARTER
Chuck 
☐ Bone-in           or          ☐ Boneless
     ☐ Chuck Roasts              ☐ Chuck-Eye Roasts
     ☐ Chuck Steaks              ☐ Chuck-Eye Steaks
                                                   ☐ Flat Iron Steaks
     ☐ Stew   ☐ Grind  

Cross Rib  ☐ Steaks  ☐ Roasts  ☐ Stew   ☐ Grind

  Rib

☐ Bone-in           or          ☐ Boneless
     ☐ Roasts                            ☐ Roasts
     ☐ Steaks                            ☐ Steaks
                                                   
     
Brisket

     ☐ Whole     ☐  Cut in Half   ☐ Grind     ☐ Stew
                         
                                                  

Short Ribs 
   ☐ Regular   ☐  Flanken   ☐ Grind  

Skirt Steak                       ☐ Yes          ☐ No

Flank Steak                      ☐ Yes          ☐ No

Cross Cut Shanks          ☐ Yes          ☐ No

Soup Bones                     ☐ Yes          ☐ No

Dog Bones                       ☐ Yes          ☐ No

All Bones                          ☐ Yes          ☐ No

Marrow                              ☐ Yes          ☐ No
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