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2. Sirloin Tip
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13. Shoulder

14. Neck

15. Brisket
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438, 4th Ave., Sprucedale, ON 
www.sprucedalemeats.com
admin@sprucedalemeats.com
Phone: 705.685.7747
Fax: 705.685.7362

Farmer’s Name _________________________
Customer ______________________________
Date Ordered ___________________________

Telephone ______________________
Telephone ______________________
Date to Pick Up __________________

WHOLE ______lbs     SIDE ______lbs      SIDE  - 2 ______lbs      HIND ______lbs      FRONT ______lbs

PRICE/LB $_______/LB

ROUND #1      Steak         Roast or     1/2 & 1/2 or      Ground*

SIRLOIN TIP #2     Steak         Roast or     1/2 & 1/2 or      Ground*

PRIME RIB #8     Steak         Roast or     1/2 & 1/2 or      Ground*

BLADE #10      Steak         Roast or     1/2 & 1/2 or      Ground*

LOIN STEAK Large/pk ____   Small/pk ______
#4 - 7  Thickness           3/4”      1”     1.5”     2”

ROAST SIZE  _______lbs         Bone-in Boneless*

 Yes No (for ground beef)

      Yes No (for ground beef)
If yes ______ lbs/package, # of packs _____

GROUND BEEF   _________lbs / package

PATTIES      Yes  _______10 lb box        No

SOUP BONES       None Some           All

DOG BONES       None Some           All

SUET       None Some           All

Liver         Heart       Tongue         Tail       Kidney

Over 30 Months Old?  _____Yes  ______No Kill Fee $ ______________________

Cutting and Wrapping $ ____________/lb     $______________           Patties $_______________

Subtotal $ __________________          + HST ________________        Total = $ ________________________

Satisfied? Tell others, If not, tell us!

* There is an extra charge for boneless roasts.

(Only one sheet to be filled out.)

SHORT #11      Roast                   Ground*

CROSS #12      Roast                  Ground*

Yes No (for ground beef)

Additional Notes:

FLANK #17 

BRAISING RIBS #9 

BRISKET #15 

STEWING BEEF
Stew predominately comes 
from the round & brisket. 

Yes No (for ground beef)

..

OMAFRA 
INSPECTED 
PLANT #159
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