
SILVER RIDGE FARM
Freezer Beef & Custom Butcher

540.373.1073

Purchaser’s Name
Amount Purchased Phone Number(s)

CUTTING INSTRUCTIONS

(HQ) Flank Steak (FQ) 
Short Ribs
(HQ/FQ) Stew Meat 
(FQ) Brisket (whole or 1/2)

(HQ/FQ) Soup Bone

 yes  no
 yes  no
 yes  no
 yes  no
 yes  no

Heart
Liver
Tongue

 yes  no
 yes  no
 yes  no

Steak Thickness Roast Size in Pounds 
Hamburger Package Size

FRONT QUARTER
 Rib Steak (bone in)
 Delmonico Steak (boneless)
 Rib Roast

RIB SECTION:

 Blade Chuck Roast
 Blade Chuck Steaks

CHUCK SECTION:  Arm Chuck Roast  no, into hamburger

 no, into hamburger
HIND QUARTER

 Standard Cut
T-bone, Porterhouse
Sirloin Steaks

LOIN:  Optional Cut
Remove loin for Filet Mignon
leaving New York Strip Steak

or

 Eye Round Roast
 Top Round Roast
 Bottom Round Roast
 Sirloin Tip Roast

ROUND:  Steak
 Steak
 Cube Steak
 Steak

and/or
and/or 
and/or
and/or

*any of the above items marked “no” will go into hamburger

 no, into hamburger

   
and/or   London Broil
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