
Hill Brothers’ Cattle Beef Cut Sheet 
Name:___________________________________.Producer:________________________.  Insp. Or NFS 

Tele:______________________. Tag#_________________.  Whole ($100)   ½ Side ($60)  Hot Wt._____. 

Hanging Time:(add $10/day past 7)_______. Pack:   Paper $.85/lb    Vacuum Seal $1/lb 

Customer Signature:__________________________________.Date:________________. 

Ground Beef:_____1lb.____2lb.____5lb. ____10lb.____________Whole Carcass Ground (add $50 / side) 

Patties:(add $1 / lb.)______lbs.______1/4 lb.______1/3 lb.______1/2 lb. 

Steak Thickness:_____3/4 in.______1 in.______1.25 in.______1.5 in 

Roast Wt.:______2-3 lbs.______3-4 lbs.______4-5 lbs.______Whole 

Stew Meat_______lbs._______Fat_______Bones 

Shank:_______1.5 in. Cut_______Grind 

Brisket:______Cut in Half______Whole Trimmed______Whole Untrimmed 

Chuck:_____B/O Chuck Roast (add $15 per side)______B/I Chuck Roast_____(Steaks)_____Yes_____No 

           B/O Chuck Options:_____Chuck Eye______Flatiron______Chuck Tender 

Arm:______B/O Arm Roast______B/I Arm Roast______(Steaks)______Yes______No 

Ribeye:______Standing Rib Roast______B/I Ribeye Steak_______B/O Ribeye Steaks (add $10/side) 

Ribs:______BBQ Style______Cross Cut Ribs 1 in.______Short Ribs (3 Rib) 

Flank:______Skirt Steak______Flank Steak 

Short Loin:______T-Bone Steak______New York Strip and Filet (add $10/side) 

Sirlion:______B/I Sirloin Steak______B/O Sirloin Steak 

Round:______B/I Round Steak______Tenderized (add $1 / lb.)______Yes______No 

Cutlets:(add $1 / lb.)_______Total lbs. 

Eye of Round:_____Roast_____Cut in Half_____Steak______Tenderized (add $1 / lb.)_____Yes_____No 

Top Round:______Roast______Steak______Tenderized (add $1 / lb.)______Yes______No 

Bottom Round:______Roast______Steak______Tenderized (add $1 / lb.)______Yes______No 

Sirloin Tip:______Roast______Steak______Tenderized (add $1 / lb.)______Yes______No 

Organs:______Liver______Heart______Kidneys______Tongue______Tail 

Other Instructions:_____________________________________________________________________. 

Contact Blake Hill
(817) 908-6530

Contact Blake Hill
(817) 908-6530

Please Scrap Steaks.
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