
 

Animal Tag # 

Weight:   

 

 

BEEF CUT SHEET 

Name:  ____________________________  Phone Number:  _____________________ 

Address:  ______________________  City: _________________ State ____ Zip:_____ 

Email:  _______________________________ 

Whole Beef     Half Beef    Quarter Beef 

*Note:  The number of steaks, roasts, stew meat, burger, etc. will vary depending on the size of 

the animal. Meat yield is roughly 62% of the carcass weight. 

Circle your choice: 

 
Chuck Roast            or             Burger 
  
Arm Roast                or              Burger 
 
Beef Brisket              or              Burger  

 

 
Ribs: 
 
Rib Steak    or   Rib Roast 
 
Short Ribs   Yes   or    No 

 
Flank Steak   or   Skirt Steak  or   Burger  
 
Sirloin Tip:  Roasts or Tip Steak or Burger 
 
Rump:  Roast   or   Burger 
 
Top Round:  Roast or Round Steaks or Burger 
 
Bottom Round: Roast or Cubed Steak or Burger 
 
Eye of Round:  Roast or Cubed Steak or Burger 
 
*Round or Cubed Steak Tenderized-  Yes or No 

 
Steaks: 
 
Sirloin 
 
T-Bone or New York 
 
Filet  
 
Steak sizes: 
 
¾”  or  1” or  1 ¼”  or  1 ½”  
 
 

 
*Packaging and Roast Size: 
 
Burger-    1 lb. or  2 lbs. or  5 lbs.  
 
Roast Size- 2-3 lbs.  or  3-4 lbs.  
 
Steaks per package:  2  or  3 

 
Additional Items: 
 
Stew Meat- Yes or No 
Soup Bones- Yes or No 
Heart- Yes or No    
Tongue- Yes or No 
Liver-Yes or No 

 

FREDERICKSON RANCH 
Nate or Jayna Frederickson 

10100 Homestake Road 
Spearfish, SD  57783 

(605) 645-9319 or (605) 254-4872 
Email:  jnt2fred@gmail.com or fredericksonranch@gmail.com  

mailto:jnt2fred@gmail.com
mailto:fredericksonranch@gmail.com

