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	Untitled
	Untitled

	BrisketOption: [cut in half lengthwise]
	Chuck Flat: Grind
	RIbeye Cut Size: [NA]
	BNLS RibeyeOption: [Cut into Steaks]
	Bone In RibeyeOption: []
	BNLS RIbeye Cut Size: [16 oz]
	SholderClod: Flat Iron Steaks 8 oz 2 pp
	Short Ribs: see Sp Instr.
	Skirt: [Cut in half]
	TenderOption: [Cut into Steaks]
	Tender Cut Size: [8 oz]
	StripOption: [Cut into Steaks]
	Bone In Sirloin Option: []
	Bone In Sirloin Cut Options: []
	Sirloin Option: [Cut into Steaks]
	Sirloin Cut Options: [8 oz steaks]
	Tbone Options: []
	Tbone Cut Instr: []
	Sirloin TIp Number: [NONE]
	Sirloin Tip Size: [NONE]
	Cube %: [NONE]
	Stew Meat: [NONE]
	Hanger: [Keep Whole]
	Strip cut Size: [12 oz]
	Hanger Steak Size: [NA]
	Flank: [Keep whole]
	bulk%: [50]
	bulk lbs: [1 lb]
	patties: [50% 5 oz patties 4 pp]
	6: 
	Heart Options: [None]
	Tongue Options: [Keep Whole]
	Liver Options: [None]
	Oxtail Options: [3 pcs one pack]
	cheeks options: [Keep-all in one pack]
	Top Round lbs: [NONE]
	Top Round size: [NONE]
	Chuck Rst Number: [NONE]
	Chuck Roast Size: [NONE]
	SCR Tag Number: 322
	Side Number: A&B
	Customer Names: Mike George
	8: Short Ribs, I talked to Luke about this. Please trim fat, and cut all short ribs across the bones and make "bacon-like" strips 1/4 in. thick.  Each strip will have coin-like bones in them.  Packages should be 1.5 to 2 lbs if possible.




