
HOOSER CUSTOM MEATS
Whole & Half Beef Pre-Order Information 2026

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

Fill your freezer with beef raised on our fourth-generation family ranch. Whole and half beef is sold by hanging weight, and you 
receive everything from your whole or half, cut to your specifications. Choose Hooser Reserve (our Angus cross) or F1 Wagyu.

PRICING

Price per lb Estimated Half Estimated Whole

Hooser Reserve $9 / lb $3,600 to $4,050 $7,200 to $8,100

F1 Wagyu $10 / lb $4,000 to $4,500 $8,000 to $9,000

Deposit to reserve $1,200 $2,500

Estimates assume a whole hanging weight of 800 to 900 lbs (a half is roughly 400 to 450 lbs). Your final price is based on actual hanging weight. 
Deposits are non-refundable and are required to reserve your order.

YOUR PRICE INCLUDES

• Advanced cut sheet consultation
• Dry aging (14 days minimum recommended, 21 days is our 

shop standard)
• Full processing

• Vacuum sealed packaging
• Flash freezing
• Pickup at the shop or delivery available

You receive everything from your whole or half. Your advanced cut sheet 
decides how it is cut and packaged.

HOW IT WORKS
• Reserve. Place your non-refundable deposit to hold your 

whole or half.
• Advanced cut sheet. We walk you through an advanced 

cut sheet so your beef is cut and packaged exactly the 
way your family will use it.

• Dry age. We recommend a minimum of 14 days. We dry 
age everything for our shop 21 days, and we recommend 
the same for your order.

• Processing. Every cut is vacuum sealed and flash frozen 
for lasting freshness.

• Pick up or delivery. We call you when your order is 
ready. Pick up at 2408 Hamrock Road in Italy, TX, or ask 
us about delivery. Balance is due when you receive your 
beef.

Lead time: about 3 to 4 weeks when we have cattle fat and 
ready.

Ready to reserve yours? Call 903-688-1446  |  Text 903-519-0848  |  hoosercustommeats.com  |  2408 Hamrock Road, Italy, TX
Free Beef Friday is not valid on whole or half beef orders.


