Farmersville Community Abattoir - Beef Cutting Instructions

Phone: 613-924-0400

Customer Information:

Name:

Email: info@farmersvilleabattoir.com

Booking Date:

Address:

Phone:

Beef Ear Tag #:

Please Select:

Email:

Customer Name:

L1 whole [ sides [ spit sides

Roast Size:

[ 231bs [ 34 1bs [ 5+ 1bs

Steak Thickness: (inches) # of Steaks per Package:

Ground Beef: Ibs/package Stewing Beef: Ibs/pkg x
Loin: [ T-Bone (OR) [] Strip Loin / Tenderloin Sirloin
Rib: [ Prime Rib Roasts L] Rib Steaks [] Ribeye Steaks (Boneless)
Round: [ All Roasts Ll aisteaks  [%ands [ cround
Sirloin Tip: I:l All Roasts D All Steaks I:l Ground I:l Stew
Front Roasts: [ Al Roasts [ Blade Steaks ] Ground [ stew
Brisket: [ whole L cutin1r2 [ Ground [ stew
Ribs: I:l Yes D Ground
Patties: (+ $1/Ib) [ ] 25 ps [1 50 1bs (175 1bs [ 100 1bs

Heart, Tongue, Liver, Soup Bones: (specify)

#pkgs

D Stew

(Blade/Cross/Short Rib)

(100%Ground Beef)

Additional Requests:

[] Custom labels ($0.35/Ib).

[ Custom labels for retail ($0.45/Ib).


mailto:info@farmersvilleabattoir.com

