ORDERING ¼ 100% Grass-Fed Angus Beef
Price for 2008 is $2.60/lb Hanging Weight—see our “For Sale” info. to figure your cost to us and the processing charge.  

Many ordered ¼ beef for the first time in ’07.  To prevent it from being so hard to figure what cuts to include with ¼ beef, we decided to select the cuts you would automatically receive.  We did that because there is a difference between the front and hind quarter of a beef.  You get more “choice” cuts (steaks) from the hind quarter so, consequently, if you would buy only the hind quarter, it is more expensive.  We think it is best to give you some great beef from some of the front and hind quarter.   However, if you find someone to split ½ beef with, you can figure out together how you want it cut and have it done specifically the way you both want it.  If you want only ¼,   
you will get:  Top Sirloin and sirloin filet---1” thick---2 to a pkg. 
                     ½ brisket

                     Boneless Ribeye Steak---1” thick---2 to a pkg. 
                     Tenderloin Filet Steaks---1” thick---2 to a pkg. 
                     K. C. Strip Steaks---1” thick---2 to a pkg. 
                     3 boneless roasts---about 3 to 3 1/2 lbs. each

                     2 arm roasts---approx. 3 to 3/1/2 lbs.---nice and meaty

                     Minute (Cubed) Steaks---3/4” thick---2 to a pkg. or
                     Round steak---3/4” thick---either tenderized or not tenderized 
                     Lean Ground Beef in approx. 1 lb. pkgs.  (at least 35 lbs.)
                           *We have taken the chuck roasts and short ribs and had  

                              those cuts ground into hamburger.  This way you will get 

                              better quality and more ground beef.

                      Liver, sliced, in 1 lb. pkgs.---Some liver, heart, and tongue, from your

                      beef, will be available and will be given to you when you pick

                      up your meat---unless you tell Steves you do not want it.  
                     These are very nutritious cuts for humans or pets---so consider it!  You can    
                     be sure it is okay to eat IF it comes from our beef.
                     Stew meat/soup bones---let them know if you want these when you
                     call to find out when to pick up your meat.
Now, if you choose to find someone to split a ½ with, you can have it cut to your specifications. You may want to leave more bone in your cuts.  For instance, you may want to choose T-Bone steaks---these will take the place of the Filets & Strip steaks because they make up the T-Bone.  You could also get roasts and steaks with the bone in. You might want your steaks thicker or want to try more of the uncommon cuts.  If you want lean hamburger, tell Steves to trim it close.  If you want a good amount of hamburger, have them grind some of the chuck or round. You could also have more put in pkgs., etc.  The thing is, YOU need to find someone to split the ½ with, that wants it cut the same way you do.   Otherwise, it is just too hard to split up evenly. 
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