6/22/24, 8:15 PM

Mail - Whitney Hayes - Outlook

HAMBURG LOCKER LLC

1023 Main Street, Hamburg IA 51640 - Est.# 791

712-350-8011

Name:
Address :
Phone #: Farmer:
Please call or turn in cuts within the first 7 days of your beef arriving
How much of the beef are you taking? 1 Whole (1 Half O Quarter

*beef that are over 30 months can only yield boneless steaks and roasts
*Standard steak thickness is 3/4 or 1”

Roasts: Check all that apply

O Chuck

O Arm

Q Sirloin Tip

O Rump

*Size of Roasts: Ibs
(2-3 Ibs is standard)

Q Brisket: 1 Whole O Point & flat

(may choose one option per 1/2 or 1/4 beef)

(1 T-Bone

1 New York Strips & Filets

Q None (put towards ground beef)
*Number of steaks per package:
*Thickness: inch

Sirloin:
3 Sirloin Steaks
0 None (put towards Ground Beef)

*Number of steaks per package:

Other:

O Flank Steak 1 Stew Meat
( Heart (1 Liver

(J Short Ribs 0 Tongue

J Soup Bones O Skirt Steak

Rib:

(may choose one option per 1/2 or 1/4 beef)
1 Ribeye Steak
1 Bone-In-Rib steak
[ Prime Rib (not an option for 1/4 of beef)
1 NONE (put towards ground beef)
*Number of steaks per package:
*Thickness: inch

Round:
(may choose one option per 1/2 or 1/4 beef)

1 Round Steak Tenderized
1 Round Steak Not Tenderized
(1 Minute Steak
1 Round Roasts
2 None (put towards ground beef)
0 *Number of steaks per package:

Ground Beef:
Size of pks: Q1lb Q1.51b Q2lb

Ground beef Patties (minimum 20 Ibs):

QYES Ibs. *Number per package:
A NO 03 06
Notes

https://outlook.live.com/mail/0/inbox/id/AQMkADAWATExADhIOCOyOWM3LTkwZWQtMDACLTAWCgBGAAAD %2F TtntOxBwOyn7YAMFy9gcQcAITcZh. .. m



