
HOOSER CUSTOM MEATS
Advanced Cut Sheet

2408 Hamrock Road, Italy, Texas 76651   |   Office 903-688-1446   |   Cell 903-519-0848   |   HooserCustomMeats.com

Date:

Customer Name: Phone:

Address: Email:

Order: Whole Half Breed: F1 Wagyu Hooser Reserve Tag #: Hanging Weight: Dry Aging: 14 days (min.) 21 days (shop standard)

Section Roast Steak Grind Bone-In Boneless Thickness Notes

Chuck Denver / Delmonico

Seven Denver / Delmonico

Blade Flat Iron

Club / Eye of Round

Shoulder Round

T-Bone / Porterhouse N/A NY Strip / Filets N/A

Sirloin N/A

Round Steak Cutlets N/A N/A

Ribeyes Tomahawk / Cowboy

Short Ribs

Brisket

Rump

Pikes Peak

Skirt

Flank

Hammer Osso Buco

Tri-Tip

Picanha

Bavette

Hanger Steak

Petite Tender

Navel

Plate / Chuck / Korean Style

Full / Half / Quarter

Inside / Outside

Marrow Bones

Trim 1 lb 1.5 lbs 2 lbs 5 lbs Notes

Ground Beef

Stew

Chili

Breakfast Patties Hot / Mild

Breakfast Sausage Hot / Mild

Kidney Fat Tallow 14 oz

Beef Fat Tallow 14 oz

Extras Yes No

Heart

Kidney

Liver

Sweetbreads

Tongue

Cheek

Oxtail

Knuckle Bones

Bacon

Special Requests

Customer Signature: Date: Office use:  Deposit $________   Date ________   Balance $________

There's Nothing Better Once You've Had The Best!


