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WILD COUNTRY MEATS

Hominy, Oklahoma

Slaughter Date: s X Beef _ Tag#
Packaging: Vacuum __ Half __ Whole
Owner: Darby Thomas Phone: (918 ) 884 — 4225
Buyer: Phone: ( ) -

Labkel: TEM Longhorns —

GRILLING STEAKS

_ T-Bone Steaks OR  Strips & Filets Thickness: . 17 1Yy %4 137 27
___ Bone-In Ribeye OR  Boneless Ribeye Steaks Thickness: %’ 17 1y 1Yy ' 574 2”
_ Sirloin Steak OR  Grind for burger Thickness: %’ 17 1y 74 ' 574 2”
__ Chuck Steak OR  Grind for burger Thickness: . 17 1Yy %4 137 27
Add’l Instructions:
TENDERIZED STEAKS
Sirloin Tip Steak Sirloin Tip Steak,
~ Tenderized OR  NOT Tenderized OR  Sirloin Tip Roast OR  Grind for burger
Round Steak Round Steak, Top and
_ Tenderized OR  NOT Tenderized OR  Bottom Roast OR  Grind for burger
Add’l Instructions:
ROASTS
~ Rump Roast OR GCrind for burger Add’l Instructions:
_ Pike's Peak Roast OR  Grind for burger
~ Chuck Roast OR GCrind for burger
_ Arm Roast OR  GCrind for burger
MISCELLANEQOUS
_ Brisket OR Grind for burger Add’l Instructions:
__ Short Ribs OR Grind for burger
____ Skirt Steak OR Grind for burger
_ Stew Meat OR Crind for burger Stew per pack: 1# 1Y, # 2#
___ Flank Steak OR Grind for burger [ ] Soup Bones [ | Tongue [ | Heart [ |Liver

PACKAGING INFORMATION

Patties per pack: .. NONE 1 2 3 4 Ground per pack: 1#  2# Steaks per pack: 1 2
Add’l Instructions:

Darby Thomas & Melisa McCelvey



