YOIRON'S ABATTOIR

BEEF

BUTCHER CUT SHEET

THIS SHEET IS REQUIRED ALONGSIDE A COMPLETED
ORDER FORM PRIOR TO THE SLAUGHTER PROCESS

BASIC CUT INFORMATION:

1. Ground beef fat content is 80/20
2. Ground beef packages are a default 2-2.5 Ibs.

3. More roasts will diminish ground beef quantities

4. Specialty cuts can be requested below.

5. If

you have any questions or concerns,

please feel free to contact us.

SIDEA [NAME: ] |SIDEB [NAME: ]
Yes or Yes or Yes or Yes or
Roasts No Other Cuts No Roasts No Other Cuts No
Shoulder Y N Ground Beef Y N Shoulder Y N Ground Beef Y N
Chuck Y N Short Ribs Y N Chuck Y N Short Ribs Y N
Round Y N Round Y N
Brisket Y N Brisket Y N
Yes or . # Per Yes or . # Per
Steaks No Thickness Pack Steaks No Thickness Pack
Ribeyes Y N 1" 1.5" 2" 2 3 Ribeyes Y N 1" 1.5" 2" 2 3
T-Bones or Y N T-Bones or Y N
NY Strips 1" 1.5" 2" 2 3 NY Strips 1" 1.5" 2" 2 3
& Filets Y N & Filets Y N
Sirloins Y N |q» 15" 2" 2 3 Sirloins Y N |q» 15" 2" 2 3
Round Y N 12" 3/4" 1" 1 2 Round Y N 2" 3/4" 1" 1 2
Please indicate whether you would like the following organs to be included in your order:
Heart Y N Liver Y N Tongue | Y N Oxtail Y N

SPECIAL REQUESTS: Piease note that some specialty cuts as well as any requests for less than 2-2.5

Ib. packages will incur a $0.20/1b. additional charge.

SIDE A

SIDE B

VOIRON’S ABATTOIR | 1403 HWY 37, GREE

NSBURG LA | 504-430-0268 | 985-517-4983




