
Marked for: LXL Ranch 619 CO RD 126
George West, TX 78022

WIATREK'S PROCESSING PLANT Contact: Leon T. Little Sr.
(830) 484-2888 Contact: Chris (361)442-4352

BEEF CUT SHEET DATE:

STEAKS Bone In Boneless Thickness Tenderize No./Pkg. Filets

Round

Addtl Notes:

Sirloin

Addtl Notes:

T Bone / NY Strip

Addtl Notes:

Tenderloin

Addtl Notes:

Chuck (Seven)

Addtl Notes:

Ribeye

Addtl Notes:

Fajita N/A N/A

Addtl Notes:

Flank N/A N/A

Addtl Notes:

ROASTS

Shoulder

Addtl Notes:

Chuck

Addtl Notes:

Rump

Addtl Notes:

Pikes Peak

Addtl Notes:

https://www.google.com/search?client=firefox-b-1-d&q=wiatreks+processing+plant+poth+tx#


Ribs

Addtl Notes:

Brisket

Addtl Notes:

Soup Bones N/A N/A N/A N/A

Addtl Notes:

Regular Lean Extra Lean Pounds/Pkg.

Hamburger

Addtl Notes:

Stew Meat

Addtl Notes:

Chili Meat

Addtl Notes:

Check The Items You Want:

Head Tongue Liver Kidneys Tail

Beef Packaging Options:

Freezer Wrap Vacuum Seal

To better help you fill part of this cut sheet out, divide the following up by what percent of 
these meats you would like to receive from your side of beef:

Roast Ex: 40%

Hamburger Ex: 30%

Stew Meat Ex: 20%

Chili Meat Ex: 10%

100% Your percentages will need to equal out to 100%.

**If you have any questions about cuts that we can't answer, please see contact info for 
Wiatrek's at the top of this form. Chris can assist you with any questions that we can't.
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