Glenn’s Market & Catering, Inc.

Full Service Everything!

Fresh Meats « Home Cured Ham & Bacon * Homemade Sausage « Party Trays * Full Service Catering

722 West Main Street « Watertown, W1 53094
Phone: 920-261-2226 « Toll Free: 1-800-261-2201 « Fax: 920-261-0521
E-niail: glenns@glennsmarket.com » Website: www.glennsmarket.com

SPLIT SIDE OF BEEF (plu #101)
Sold by boxed weight, approximately 100 Ibs

Standard Cutting Instructions

Thickness Number Per  Approx Count

Item | or Weight Package of Packages
* Chuck Roast, boneless 2.5# ‘ 1 s 5
;* Rib, Steaks, b_oneles; | 34> 2 4
* Beef Stew }” 3
i ‘T-Bone | . % 2 2
b Porterhouse . % 2 2
L ‘Sirl.oin Steak, boneless ‘ % 1 : 4
- Round Steak . vz 1 6
h Rump R(;ast 3# 1 1
*& 'Sirloin Tip Roast 3# 1 1
*¥**  Soup Bones 1 2
***  Ground Beef L 1#, 1 'a#t, 40 1# tubes
, or 2# tubes
s Is part of front quarter
- Is part of hind quarter .

*#% s part of both front & hind

For whole sides of beef, double the approximate number of packages. Remember the
number of packages will vary on weight and thickness of cuts.




