
The information below is an estimate of the quantity of each cut of beef from a market ready

animal (1100-1300 pounds live).  The number of each cut will vary based on the size of the
animal and the thickness of the cut.  This is intended to be used as a guideline only.

If some cuts are received, other cuts may not be available.  The asteriks (*) indicate such cuts.
* There are three options for the rib eye:  Rib Eye (boneless steak);  or  Rib Steak (rib eye

with a bone)  or  Rib Eye Roast (large roast with a bone).
** There are two options for the loin:  T-Bones and Porterhouse  or  NY Strips and Filet 

Mignon.

Any cut not wanted, will be boned and ground for additional hamburger.

Size Quantity Size Quantity

Brisket 3-4 pounds 2 Flank Steak 1 1/2 - 2 pounds 2

Arm Roast 2 inches thick (3-4 lbs) 8 Sirloin Steak 3/4 inch thick 14

Front Quarter Hind Quarter

Cuts of Beef

English Roast 2 inches thick (3-4 lbs) 4 T-Bones 3/4 inch thick ** 28

Chuck Roast 2 inches thick (3-4 lbs) 12 Porterhouse 3/4 inch thick ** 8

Shank 2 inches thick 8 NY Strips 3/4 inch thick ** 28

Stew Meat 1 pound packages 20 Filet Mignon 1 1/2 inches thick ** 16

Short Ribs 4 inches thick 4 Cube Steak 4 ounces 20

Rib Steak 3/4 inch thick * 36 Rump Roast 5-7 pounds 2

Rib Eye 3/4 inch thick * 36 Round Steak 1/2 inch thick 16

Rib-eye Roast 8-10 pounds * 2 Swiss Steak 1 1/4 inches thick 4

Tip Steak 3/4 inch thick 8

Ground Beef 150-200 pounds

Tongue 1 Oxtail 1

Liver 1 Heart 1
  Liver and Heart availability dependent on inspector approval.




