
ROASTS
Roasts not chosen will become stew meat, ground beef or some 
of both: Roasts are listed from best to driest.
Choose your roast size:
☐ 2 ½-3 lbs. for few leftovers or small family
☐ 3 ½- 5 lbs. for leftovers or large family

☐ Prime Rib (1/4 beef either roast or steaks; approx. 7-8 lbs. 
roast or 9-14 steaks, 1-1¼” thick)

☐ Chuck Roast  or  ☐ Chuck Steak
☐ Arm Roast  or  ☐ Swiss Steak
☐ Sirloin Tip Roast  or  ☐ Sirloin Tip Steak
☐ Pikes Peak Roast 
☐ Rump Roast

Ground Beef and Stew Meat
Quarter beef averages 30 lbs. of ground beef
☐ Ground Beef  (averages 90% lean)

☐ Patties* (4 patties per package, minimum 15 lbs.)

Pounds of ground beef per package:
☐ 1 lb.               ☐ 1½ lbs.              ☐ 2 lbs.

☐ Stew Meat

BRISKET
☐ Regular cut (great for BBQ)

ORGAN CUTS
☐ Heart
☐ Tongue

* Adds small price to processing

Christensen Ranch Customer Order/Cut Form

Name:	 Date: 

Mailing Address:

City:	 State:	 Zip Code:

Phone:	 Email:	

Purchasing:   ☐ Quarter       ☐ Half    or      ☐ Whole

STEAKS
Choose the number of steaks per package:
☐ 1              ☐ 2              ☐ 3              ☐ 4

Choose Steak Thickness: Typical thickness is 1-1¼”
☐ ¾”            ☐ 1”            ☐ 1¼”            ☐ 1½”            ☐ 1¾”

Choose one of the following in each group or all if you are 
buying the entire animal and want each side cut differently:

☐ T-Bone
☐ NY Strip & Filet Mignon

☐ Rib Eye Steaks (rib steak - no bone)
☐ Rib Steaks (rib steak with bone)
☐ Prime Rib Roast (1/4 beef either roast or steaks; approx. 

7-8 lbs. roast or 9-14 steaks, 1-1¼” thick)

☐ Sirloin Steaks (dinner plate size)
☐ Club Steaks (same cut - smaller portion - no bone)

☐ Flank Steaks (like round steak)
☐ Ground Beef

☐ Round Steaks (plain or tenderized)
☐ Cube Steaks* (chicken fry-small)

OTHER CUTS
☐ Short Ribs (great for BBQ or crock-pot)
☐ Rib Bones (great for BBQ: from rib steaks if not getting rib 

roast or rib eye steaks)
☐ Soup Bones

A A
24951 County Road 9.5, Weldona, CO  80653      P & F: 970.645.1339

www.christensenranch.com

Please don’t hesitate to call us with any questions! 970-645-1339

☐ Liver
☐ Ox Tail

If you are filling out this form electronically, use your mouse to click on the boxes.
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