
 

   BUSINESS HOURS                   8 AM TO 5:30 PM  MONDAY THRU FRIDAY                       SATURDAY  8 AM TO NOON 

BEEF CUTTING INSTRUCTIONS 
FOOD LOCKER SERVICE, INC.  504 N. MAIN   HOLSTEIN, IA   51025  

Phone 712-368-4621              www.tqmeats.com                    FAX 712-368-2577 

If you have questions or special      instruc-

tions please call us and we can answer any 

questions you have.  Hours are 8 am to 

5:30 Mon.—Fri. and Saturday 8 am to 

12 noon. 

ROUND - In the round section if you are getting a  

1/2 of 1/2 choose up to 2 options.   

Side of beef choose up to 3 options.   

Whole Beef  you can choose up to 4 options. 

WE WILL DIVIDE UP CHOICES EQUALLY. 

 □ Tenderized Round Stk.     □ Round Roast  _____lb. per 

 □ No Tender Round Stk.      □ Whole Muscle Jerky (5 lb min.) 

 □ Minute Stk. (4 per pkg.)     □ Sirloin Tip Steak   

 □ Dried Beef   (5# min.)         

  NONE grind for burger 

Steak Thickness            □ 3/4”           □  1”             □ 1  1/4” 

       Qty. per Pkg. _____  

Rib Steaks         Bone in         OR               Boneless (Rib Eye)  

T-Bone            Bone in         OR               Boneless (New York   

     Strip  and Filets  

Sirloin    □ Steaks        □  Roast      □ Grind for Hamb. 

Roasts      Lbs. per roast ____ 

Select from options below 

       □ Arm Roast    □ Chuck Roast  □ Rump Roast         

        □ Heal of the Round Roast    □ Chuck Steak  

OPTIONAL CUTS  (if you want the following cuts please check —if 
they are not checked the cuts will be put into your hamburger trim. 

      Brisket Roast ___  Flank Steak ___   Skirt Steak ___ 

 

Short Ribs        ____Yes        _____No— Grind for Hamburger 

 □BONE IN              □ BONELESS 

Stew Meat       ____Yes     1# pkgs.  Total lbs. Requested_____ 

                          ____No  —  Grind for hamburger 

Soup Bones    ____Yes        _____No— Grind for Hamburger 

Hamburger     CIRCLE   Lbs. per package  (Standard 85% lean) 

                               1#                          1.5#                          2# 

Hamburger Patties    (10# min.)     

Total  Lbs.  Requested ______ 

         Quarter pound  patties               or           Third Pound patties 

Offal's / Giblets          

      □ Liver              □ Heart            □ Tongue     □ Oxtail 

SPECIALTY PRODUCTS:  

 CHOOSING A SPECIALTY PRODUCT TAKES AWAY FROM 
YOUR GROUND MEAT OR FROM A CUT OF MEAT.  CALL US 
FOR FUTHER ASSISANCE OR TO ASK ANY QUESTIONS. 

PLEASE INDICATED HOW MANY POUNDS YOU WANT MADE 
NEXT TO  EACH PRODUCT. 

 □ SUMMER SAUSAGE:  5 lb. min on each flavor 

          ___Regular            __ _Cheese & Jalapeno  

            ___Cheese                ___Beer Salami 

 □ Beef Sticks:    5 lb. min on each flavor 

            ___Original Pepper             ____Cheese & Jalapeno 

            ___Teriyaki           ____Tangy BBQ    ____Cheese 

 □ Beef  Jerky: Ground & Formed  5 lb. min. on each flavor 

        ___Original Pepper        ____Hanks          ____Honey 

   □ BBQ Shredded Beef — Just Heat—Eat 

 Must be ordered in 10 lb. increments. 

 Packaged in 2 lb. containers 

                        Total Lbs. requested _____ 

  □ Beef Franks:  5 lb. min.        Lbs. Requested ______  

  □ Ring Bologna:  5 lb. min.        Lbs. Requested ______  

Name___________________________________ 

Address _________________________________ 

City___________________State_______Zip_____ 

Phone (             )_____________________________ 

Cell Phone  (          )                                                            

Email ___________________________________ 

Appointment Date: M/D/Y ____________________ 

Purchased From 
(Farmer):___________________________ 

Description of the Beef________________________ 

Amount You’re Getting (check one):        

□ Whole Beef        □ Side Beef         □ 1/2  of  1/2 


