
Birch Bark Farm 

   Beef Cut Sheet 

 

YOUR NAME:  DATE: 

PHONE: EMAIL: 

Owner of Beef: Birch Bark Farm – Allan and Claire Francis 

Please Select: Side/Half   Quarter  

 

Size of Roasts Desired: __________lbs each (3-5lbs is average) 

Number of Roasts Desired: ___________ (1/4 beef has 10 average, if you select all roasts) 

Steaks: #____________ per package           

Thickness of Steaks: (average thickness is ¾ inch)   Circle option:     ½     ¾    or    1  

Types of Steaks:  Striploin         OR  T-bone/Porterhouse           Varied Cuts/Other __________________ 

Prime Rib:  All Roasts        OR All Steaks        OR Both  

Round: All Roasts        OR All Steaks        OR Both 

Blade/Chuck: All Roasts       OR All Steaks         OR Both 

Ribs: Cross Ribs Yes       No           Short Ribs Yes       No 

Ground Beef/Hamburger: # ________lbs/package (average 1lb packages) 

Stewing Beef: #________ of packages @ ________ lbs/package 

Soup Bones: Yes         No 

Pot Roasts: Rolled and Tied          OR Brisket (not tied)        OR added to Ground Beef   

Braising Ribs: Yes       No         *If no, it adds to ground beef.                                    

Heart, Tongue, Liver, Tail: (specify if you would like this and what) ______________________________ 

*Butcher charges extra for: Patties @ $0.70/lb; Sausage @ $1.50/lb and Vacuum Pack @ $1.00/lb. 

Prices are the butchers and are subject to change.  

To help customize your order, please arrange in order of importance (1, 2, 3...) 

Steaks: ____ Roast: ____ Ground: ____ 

Additional Comments or Requests: 

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________ 

 

Orders vary, but your requests will be met as best as possible!  Thank you! 

 

 

 



Birch Bark Farm 

   Beef Cut Sheet 

 
 

BEEF ORDERS 

Cattle are fed on pasture and hay.  Buying locally raised beef means you can be comfortable knowing 

the source of your food.   

Half Beef (side of beef) is $5.25/lb custom cut and wrapped.  Weight of half beef is between 300lbs-

400lbs.  

Quarter Cut is $5.50/lb custom cut and wrapped.  Weight of ¼ beef is between 150-200lbs. 

Please know that there is a small reduction in weight from what you pay (hanging weight) to what 
you take home.  This is because there are parts that the butcher trims and discards as waste (skin, 
bones, fat).   

Beef Carcass Breakdown (approximate) 
50% Hamburger and/or Stewing beef 
25% Steak 
25% Roast 
 
Half Beef (Side of Beef) 
Weighs approximately 300lbs to 400lbs 
Minus cut-out waste (20%) = 240lbs 
Hamburger/Stewing Beef = 120lbs 
Steak = 60lbs 
Roast = 60lbs 
 
Quarter Cut 
Weighs approximately 150lbs to 200lbs 
Minus cut-out waste (20%) = 120lbs 
Hamburger/Stewing Beef = 60lbs 
Steak = 30lbs 
Roast = 30lbs 
 
We do not offer individual beef cuts at this time.  For example, no ground beef package or solely steak or 
roast package – must be quarter or side.   
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