MILES SMITH FARM

Beef order cut list for Qtrs, Halves & Whole animals
603-783-5159 beef@milessmithfarm.com

Customer Name: Phone:
Email:
Date of Order: Date Delivered:
Non-Refundable ©QTR:$100 Hanging Weight: # Balance Due
Deposit* 0 HALF: $250 minus deposit:* $
MWHOIF-$50N Steak Cut Size: 13/4" 01" Q1%" OQ1%"
Date of Deposit: Roast Size: Q2-3lbs @3-4lbs Q4+lbs

 Angus-Grass Finished
250#-350#/Side
125#-175#/Qtr

QHighlander- Grass Finished
150#-2004#/Side
75#-100#/Qtr

a Angus-Grain Finished
250#-350#/Side
1254#-175#/Qtr

Animal:

Chuck Section: Half Whole Round: Half Whole
Steaks Steaks

Chuck Top Round

London Broil Bottom Round

Blade/Flat Iron Eye of Round

Teres Major Roasts

Roasts Top Round
Shoulder Clod Bottom Round
Chuck Eye of Round

Rib Section:

Steaks Brisket- whl/half?
Ribeye/Delmonico Flank whl/cut?
Short Ribs Short Ribs
Roasts: Skirt Steak
Rib Roast
Other cuts/Meats:
Loin Cheeks
|Steaks Cross-cut Shank
Strip Loin Ground Beef 1lb
Tenderloin Stk A Heart
Porterhouse Kabobs
T-bone Steak Kidney
Top Sirloin Knuckle bones
Tri-Tip Steak Liver
Flap Steak Minute Steak
Roasts: Oxtail
Tenderloin Roast Patties 4pk

Sirloin

Flank & Brisket:

Rib/neck Bones

Shank (marrow)

Steak Tips

Beef breakdown is approx. 45% steaks or roasts, 45%
ground beef, 10% misc. cuts, unless otherwise

requested.

Stew Beef 1lb

Suet

Tongue

Approx. 58%-60% of hanging weight will become usable beef. The more bones, organs and other parts are requested,

the higher this percentage.
* Purchase price based on hanging weight of carcass
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