
AMERY	
  MEAT	
  MARKET	
  
116	
  Central	
  Street	
  –	
  Amery,	
  WI	
  54001	
  
(715)	
  268-­‐7515	
  /	
  Fax	
  (715)	
  268-­‐7027	
  

Hours:	
  Mon-­‐Fri	
  8:30am	
  -­‐	
  6:00pm	
  Sat.	
  8:00am	
  –	
  noon	
  
	
  
Name	
  	
   _______________________________	
  	
   Phone	
  __________________	
   	
  
Beef	
  Supplier	
  	
  _________________________	
  	
  

TOTAL	
   _______________________________	
  	
   #	
  TRAYS	
  _________________	
   	
  
	
  
Butchering	
  	
   ___________________________	
  	
  
Not	
  for	
  Sale	
  Fee	
  	
  ________	
  $25	
  =	
  	
   _________	
  	
  
Market	
  Price	
  	
  ______________	
   =	
  __________	
  	
   	
  
Processing	
  	
   ___________	
  X	
  .65	
  =	
  __________	
  	
   	
  
Tenderizing	
  	
  ___________	
  X	
  .50	
  =	
  __________	
  	
   	
  
Stew	
  Meat	
  ____________	
  X	
  .75	
  =	
  __________	
  	
   Total	
  WT	
  ________________	
   	
  
Curing/Smoking	
  	
  ______	
  X	
  2.50	
  =	
  __________	
  	
   Tag#	
  ____,	
  ____,	
  ____,	
  ____	
  
Tag#	
  _______________	
  	
   TOTAL	
  __________	
  	
  
	
  

	
  

INSPECTED	
  	
  	
  	
  	
  	
  	
  	
  or	
   CUSTOM	
  

BEEF:	
   Whole	
   Half-­‐1/2	
   Quarter-­‐1/4	
  
Roasts	
   	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  Yes	
   No	
   2-­‐3#	
  	
  	
  	
   	
   	
  	
  3-­‐4#	
   	
   	
  4-­‐5#	
  
Steaks	
   	
   ½”	
   ¾”	
   1”	
   1-­‐1/2”	
   ________	
  per	
  pkg.	
  
Ground	
  Beef	
   1#	
   1-­‐1/2#	
   2#	
  	
  	
  TOTAL________________	
  
Round	
  Steak	
   Yes	
   No	
   All	
   Top	
   Bottom	
  
Tenderized	
   Yes	
   No	
   All	
   Top	
   Bottom	
  
Boiling	
  Beef	
   Yes	
   No	
  
Soup	
  Bone	
   Yes	
   No	
  
Short	
  Ribs	
   Yes	
  	
   No	
  
Liver	
   	
   Slice	
   Chunk	
   	
   No	
  
Dried	
  Beef	
   Yes	
   No	
  	
   	
   __________lbs	
   	
   	
  
Special	
  Instructions:	
  
	
  
	
  
	
  

AMERY	
  MEAT	
  MARKET	
  
116	
  Central	
  Street	
  –	
  Amery,	
  WI	
  54001	
  
(715)	
  268-­‐7515	
  /	
  Fax	
  (715)	
  268-­‐7027	
  

Hours:	
  Mon-­‐Fri	
  8:30am	
  -­‐	
  6:00pm	
  Sat.	
  8:00am	
  –	
  noon	
  
	
  
Name	
  	
   _______________________________	
  	
   Phone	
  __________________	
   	
  
Beef	
  Supplier	
  	
  _________________________	
  	
  

TOTAL	
   _______________________________	
  	
   #	
  TRAYS	
  _________________	
   	
  
	
  
Butchering	
  	
   ___________________________	
  	
  
Not	
  for	
  Sale	
  Fee	
  	
  ________	
  $25	
  =	
  	
   _________	
  	
  
Market	
  Price	
  	
  ______________	
   =	
  __________	
  	
   	
  
Processing	
  	
   ___________	
  X	
  .65	
  =	
  __________	
  	
   	
  
Tenderizing	
  	
  ___________	
  X	
  .50	
  =	
  __________	
  	
   	
  
Stew	
  Meat	
  ____________	
  X	
  .75	
  =	
  __________	
  	
   Total	
  WT	
  ________________	
   	
  
Curing/Smoking	
  	
  ______	
  X	
  2.50	
  =	
  __________	
  	
   Tag#	
  ____,	
  ____,	
  ____,	
  ____	
  
Tag#	
  _______________	
  	
   TOTAL	
  __________	
  	
  
	
  

	
  

INSPECTED	
  	
  	
  	
  	
  	
  	
  	
  or	
   CUSTOM	
  

BEEF:	
   Whole	
   Half-­‐1/2	
   Quarter-­‐1/4	
  
Roasts	
   	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  Yes	
   No	
   2-­‐3#	
  	
  	
  	
   	
   	
  	
  3-­‐4#	
   	
   	
  4-­‐5#	
  
Steaks	
   	
   ½”	
   ¾”	
   1”	
   1-­‐1/2”	
   ________	
  per	
  pkg.	
  
Ground	
  Beef	
   1#	
   1-­‐1/2#	
   2#	
  	
  	
  TOTAL________________	
  
Round	
  Steak	
   Yes	
   No	
   All	
   Top	
   Bottom	
  
Tenderized	
   Yes	
   No	
   All	
   Top	
   Bottom	
  
Boiling	
  Beef	
   Yes	
   No	
  
Soup	
  Bone	
   Yes	
   No	
  
Short	
  Ribs	
   Yes	
  	
   No	
  
Liver	
   	
   Slice	
   Chunk	
   	
   No	
  
Dried	
  Beef	
   Yes	
   No	
  	
   	
   __________lbs	
   	
   	
  
Special	
  Instructions:	
  
	
  
	
  
	
  

Name ______________________________	 Phone______________________

Beef Supplier ________________________

TOTAL_ _____________________________	 # TRAYS_ ___________________

Butchering __________________________

Not for Sale Fee ____________  	=_________ 	

Market Price _ _____________ 	=_________ 	

Processing ________________ 	=_________ 	

Tenderizing _ ______________  	=_________ 	

Stew Meat/Patties_ __________ 	=_________ 	 Total WT_ __________________

Curing/Smoking ___________  	=_________ 	 Tag# _____, _____, _____, _____

Tag#_________________ TOTAL	__________

INSPECTED        or	 CUSTOM

BEEF:	 Whole	 Half-1/2	 Quarter-1/4

Roasts	  Yes	 No	 2-3#	  3-4#	 4-5#

Steaks		  ½”	 ¾”	 1”	 1-1/2”	 ________ per pkg.

Ground Beef	 1#	 1-1/2#	 2#	 TOTAL________________

Round Steak	 Yes	 No	 All	 Top	 Bottom

Tenderized	 Yes	 No	 All	 Top	 Bottom

Boiling Beef	 Yes	 No

Brisket	 Yes 	 No	

Soup Bone	 Yes	 No

Short Ribs	 Yes 	 No

Liver	 Slice	 Chunk		  No

Dried Beef	 Yes	 No 		  __________lbs

Special Instructions:


