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NORTHSTAR BISON

GRASS FED QUALITY

B o

Custom Beef Cutting Instructions

Date:

Name:

Address:

Cell Pho

ne:

|Home Phone:

Email

**Fill out form below. Options are BOLD. Circle Y or N on whether you'd like that product made from that cut. If you are filling this out
from a computer, simply leave your desired prefernces and delete the rest. For special notes or instructions, please contact us and
we'll help fill out the form so we can be sure we understand exactly what you want.

Animal ID: Whole 1/2 1/4 Split 1/2 1/8
Ground Y or | 1lb or 151b | Amount:
Patties Y or | 1/4lb or 1/3lb or 1/2Ib | Amount:
Hot Dogs Y or N | Amount:
Brats Y or N | Amount:
Summer Sausage Y or N | Amount:
Snack Sticks Y or N | Amount:
Trim Kielbasa Y or N | Amount:
Roast Y or N | 2lb or 4lb | Amount:
Minute (Cube) Steaks| Y or N | Amount:
Stew Meat Y or N | Amount:
Rounds Jerky Y or N | Amount:
Brisket Y or N | 1/2 or Whole
Chuck Roast, Bone-In Y or N | 2lb or 4lb
Sirloin Tip Roast Y or N | 2lb or 4lb
Arm Roast, Bone-In Y or N | 2lb or 4lb
New York Strip Steaks or Whole | 1/pack or 4/pack | 1"Thick or 11/2" Thick
Ribeye Steaks or Whole | 1/pack or 4/pack | 1"Thick or 11/2"Thick
Top Sirloin Steaks or Whole | 1/pack or 2/pack | 1"Thick or 11/2"Thick
Tenderloin Steaks or Whole | 1/pack or 4/pack | 11/2"Thick or 2" Thick
Flank Steak Y or N
Skirt Steak Y or N
Hanger Steak Y or N
Back Ribs Y or N
Short Ribs Y or N
Soup Bones Y or N
Heart Y or N | 1lb or Whole
Tongue Y or N
Liver Y or N | 1lb or Whole
Suet Y or N

Special Notes:




