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         Grass-Fed Beef

       A Natural Choice
	Prairie Creek Ranch

Box 143, Rouleau, SK S0G 4H0

(306)776-2427     E-Mail: lllarsen@sasktel.net

Farm gate Beef Meat Order Form
Whole beef                Half beef             1/4beef   or see package list
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	Steak Thickness    
1/2”         3/4 “      1 “

Number  per pkg  __________
Roast  Size

2-3 lbs       3-4lbs        
	Patties_______% of total amount of Ground beef       How many ___________ per pkg
 Seasoned       yes       or         No         *See price list for added cost*

Steaks  tenderized how many lbs_________   *See price list for added cost*
(Sirloin  /   round)
Ground Beef and Stew package size
1.5 lbs         2 lbs          3 lbs     or         Other_______

   

	Name_____________________________________________

Adress/Postal code__________________________________

Phone Number __________________E-Mail______________

Special Instructions for the butcher
	For office use only

Date___________ Order #_________ Carcass #_______

Deposit           _____________________________

Rail Weight     _____________________________

Price per lb      ____________________________

GST                   ____________________________

Total                 ____________________________


Call or E-Mail us for current price list!  Prices include cutting and wrapping!

Beef is sold by rail weight at abattoir.  The actual weight of the cuts, wrapped and frozen beef that you receive is approximately 15-20% less, due to deboning and trimming

A non refundable deposit will be required, please see our deposit cancellation policy.
Short Loin 


Porterhouse steak (very popular steak)    Y / N


T-Bone (similar to P/H has smaller piece of tenderloin)    Y / N


Tenderloin (the most tender cut)    Y / N





Sirloin


(these cuts respond well to tenderize, pan-fry, broil  or grill)





Steak     Y /N                          Tip Roast    Y/N








                             








Rib Roast (excellent if dry roasted)


Or


Rib Steak  ( excellent and tender )








Blade Roast        Yes    or     No


(makes a great roast)





Chuck steak      or       Kabobs


(a good choice for kabobs if well marinated)





Ground meat    or      Stew








Short Plate (this section is best used for stew meat, where its rich, beefy flavor can be appreciated)


Pick one


Stew


Ground





Top Round (this is the most tender part of the round and would also tenderize)   





Steak        OR       Roast      





Rump (a very popular cut for pot roast or roasted at low temp)





Pick one


Roast  


Stew


Ground     


  


     





Flank  (this meat is lean, muscular and very flavorful)





Pick one


Steak


Stew


Ground





Brisket front cut   (tender and succulent, a beef pot roast made with this cut is delicious)





Pick one


Roast     Stew    Ground








Foreshank


(excellent  stew meat)





Pick one


Stew                 Ground











Brisket first cut


Pick one


Pot Roast


Stew


Ground

















