
Our facility is Hazard Analysis & Critical Control Points (HACCP) Certified Inspected & USDA Inspected 

  

                                                                                                                                                                                                                                                                                

 
                                                                                                                                    Custom Butchering. Wild Game Processing. Retail Market 

                                                                                                                                                                    600 S. Hwy. 141 Crivitz, WI 54114 

                                                                                                                                                                    Phone: (715) 854-3681 

                                                                                                                                                                    Fax:     (715) 854-3581 

                                                                                                                                                                    www.pelkinsmeatmarket.com 

 

 

Tag #: ______________    Hanging Weight: ____________     Farmer’s Name: _________________________________________ 

 

Beef Processing Work Sheet:        Slaughter Date:  ______________           Clerk: ______________ 

Name: _______________________________________________       Phone: (_________) ______________________________ 

Please Choose:       Whole          Half              Prices:       Freezer Paper $.80/lb.              Cryovaced  $1.00/ lb.         

                                          Split Half                               prices:       Freezer Paper $.90/lb.            Cryovaced   $1.10 / lb.         

Steak Thickness _______________ (3/4” – 1” standard)          Roast Weight      ________________ (3 -4 lbs. standard)  

Steaks per pack ______________ (min 2)               

Check box to keep:          Heart          Liver           Tongue            Ox Tail             Soup Bones             Suet        

Front Quarter:                                                                                                                   

Chuck:    Roast           Steaks          

Arm:    pot Roast 

Rib:    Rib Steaks   Ribeyes 

Brisket:     Yes                     Boxes   /     Baskets 

Short Ribs:   Yes                                            FOR OFFICE USE ONLY                    

Rear Quarter: 

Short loin:      Bone In   (T-Bones & Porter Houses)      or           Boneless   (NY Strips & Tenderloin)  

Sirloin :    Yes           

Sirloin Tip:       Steaks             Roast        

Round:           round steaks           Boxes    /    Crates                                                                                                                                    

                         Roast (Rump Roast)                            FOR OFFICE USE ONLY 

 

Grind & Additional Options: 

Tubes:   1lb.   2 lb. 

 Patties   1/3 lb.   1/4 lb.: 10 lb. Box  1.50/lb.    1# Pkgs. Vac Pac 2.25/lb.    

Stew Meat: __________ lbs. at 1.50 per lb.        Cube steaks: __________lbs. at 1.50 per lb. 

 

 

 

 
 

Freezer:                      _____________ Boxes _____________ Baskets     ___________Crates         Aisle:_________     

Special Instructions:    


