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18935 Road 2

Wiggins, CO 80654

Phone: (970) 483-7885 Fax: (970) 483-7886
Email: tye@yourchoicemeats.com

Item (circle one): Whole Beef 1/2 1/4 Purchased From:

Customer Name:

Address:
Daytime Phone: Cell Phone:
BEEF CUTTING GUIDE
Retail Cut Thickness Amount Per Package
Soup Bones (circle one) YES or NO N/A
Short Ribs  (circle one) YES or NO N/A
Rib Steak or Roast
Chuck Roast Pounds
Arm Roast Pounds
Sirloin Tip Steak or Roast
Sirloin Steak
T-Bone & Porterhouse Steak
OR
New York Strip & Filet
Round Steak (check one) ()Plain () Tenderized ( ) Cubed
Rump Roast Pounds N/A
Pikes Peak Roast Pounds N/A
( ) Bulk ( ) Patties
Ground Beef (check one) 1/3 or 1/4 Pound # Per Package
Stew Meat
Brisket
Organ Meat (circle one) YES or NO

Additional Comments or Instructions:

IMPORTANT!
*Beef hung over 14 days is an additional $15 per week *Any item not marked will be Hamburger

Tk Your Ch0|ce Meats has to have the cut sheets del|vered in person or called in NO LATER THAN 10 DAYS
after the drop off for Beef and 2 DAYS for Hog or |t will be a standard cut.

x Meat that is not plcked up WITHIN 10 DAYS after being not|f|ed that itis ready erI incura $10 per day fee.
* You must have brand papers when you drop ‘'off Beef even if it is Home Raised. Brand papers are reqmred regardless




