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Please fill this form out entirely and return to terilovelace13@gmail.com. By law we must have your first & last name address 
and phone number.   Circle your choice from the options in red listed after each cut. Anything not filled out will be given 
butcher’s choice. 

Your Name:___________________________________   Producer/Farm  Wallace Gap Farm   

Address:__________________________________________________________________ Beef Ear Tag:___________ 

Phone Number:_________________________ Email:_________________________________________________ 

(WHOLE  HALF  QUARTER )     Steak thickness:   ¾”   1”   1 ¼”   1 ½”     Roast size (in pounds):   2-3    3-4     5-6 

Shoulder:  *Choose one option for each cut* 

Chuck:    (Roast          Steak           Grind)     Arm Roast:  (Roast          Grind) Bones:   (YES         NO) 

Brisket:   (Whole          Roast          Grind)     Shank Cuts:   (Yes      Grind) Skirt Steak:   (Yes       Grind)  

Rib Section: *Choose one option for each cut* 

Circle ONLY One:  

Ribeye Steak           Bone-in Ribeye            Boneless Rib Roast            Bone-in Rib Roast ➔(whole    halved    thirds) 

Spare Ribs:  (Yes      Grind) *no spare ribs with bone-in ribeye/roast                         Short Ribs:    (Yes       Grind) 

___________________________________________________________________ 

Loin Section: *Choose one option for each cut* 

Circle ONLY One:   

Bone-in Steaks* (T-bone, Porterhouse, Bone-in Sirloin)                OR             Boneless Steaks (Filet, N.Y. Strip, Top Sirloin)   

*By FDA regulations if your beef is determined to be over 30 months old T&E Meats  cannot give you t-bone and porterhouse 
steaks, and must be cut into boneless steaks (filet, ny strip, and top sirloin). All of Wallace Gap Farm steers are less than 30 
months old. 

Flank Steak:   (Yes       Grind)  Hanger Steak:   (Yes      Grind) 

 

Round Section: *Choose one option for each cut* 

Top Round:    (Roast           Steak           Stew           Kabobs            Fajita           Grind) 

Bottom Round:    (Roast           Steak           Stew           Kabobs            Fajita           Grind) 

Eye of Round:    (Roast           Steak           Stew           Kabobs            Fajita           Grind) 

Sirloin Tip:    (Roast          Steak          Grind)                                       London Broil:    (Yes          No ) 

Ground beef packaging:  (1 lb     2 lb     5 lb     10 lb)      Keep Extra Fat?   (Suet      Back       Both       NO) 
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Offal: Organs are collected at slaughter if requested on stall tag and are given to the farmer/producer only. When 
organs are available, Wallace Gap Farm will provide organs to our customers if requested.  Do you want the 
organs? (Yes     No)  


