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The following options are based on an average half of beef weighing 370-415 lbs (dressed weight). We will go 

through these cuts with you. Please call 262-835-9510 to place your cuttings. 

 

Note: The average cut size and number per package is in parentheses but you can specify if you would like 

different sizes when we go through the cutting instructions with you. Anything you do not want can be trimmed 

for ground beef.  
 

 

SOUP BONES 
~  4 pkgs  

Soup bones are cut from the shank section. They are 
packaged 4 pieces per package.   

SHORT RIBS 
~ 4 pkgs 

Short ribs are cut from the plate. They are packaged 
7 pieces per package.  

PRIME RIB 
~ 12 steaks or 8 steaks with a roast 

The prime rib section can be cut into all roasts (3#), 
all steaks (3/4”, 2 pp), or a combination of both. 
Steaks can be boneless as ribeyes, or bone-in as 
club steaks.  

CHUCK    
~ 10-12 roasts 

The chuck section is cut into roasts (3#).   

SHORT LOIN   
~ 4 porterhouse and 10 t-bones 

The short loin section is cut into t-bone steaks (3/4”, 
2 pp) and porterhouse steaks (3/4”, 2 pp).  

SIRLOIN    
~ 8-10 sirloin steaks 

The sirloin section is cut into sirloin steaks (3/4”, 1 
pp). 

ROUND    
~ 6-8 round steaks 

The round section can be cut into all round steaks 
(1/2”, 1 pp), all cubed steaks (4 pp), or a combination 
of both.  

RUMP    
~ 4 roasts 

The rump section is cut into roasts (3#). Roasts can 
either be bone-in or boneless.  

SIRLOIN TIP   
~ 2 roasts 

The sirloin tip section is cut into boneless roasts (3#).  

 
STEW    
~ 6-8 lbs 

Stew meat comes from leaner trim and reduces the 
amount of ground beef you get. Stew can be 
packaged in 1#, 1 1/2#, and 2# packages.  

GROUND BEEF  
~ 80-100 lbs 
Ground beef is made from beef trim. Ground beef 
can be put in 1#, 1 1/2#, or 2# packages.  
Ground beef can also be made into 1/4#, 1/3#, or 
1/2# beef patties. Patties come in 5# boxes and are 
an additional cost.   

BRISKET    
~ 6-8 lbs                        

The brisket can be left as a regular roast, made into 
corned beef or beef bacon, or trimmed for ground 
beef. 

ORGANS 
Liver is available in 1 lb. chunks or sliced in 1 lb. 
packages. There is only one heart, one tongue, and 
one oxtail per beef. If more than one customer wants 
an item, we will try to give each customer at least one 
of their choices.  

SAUSAGE 
Hansen’s various sausage can be made with trim 
from your beef and reduces the amount of ground 
beef you get. Sausage is also an additional cost. 
Options include: Rick’s sticks - mild, medium, hot 
(requires 1 lb of meat), landjaegers (requires 1 lb of 
meat), and summer sausage (requires 1 ½ lbs of 
meat). 

 

 

All cut instructions are subject to change without notice. 
For reasons of abscess, damage, bruising, age, 
animal/carcass size, etc. Meat cutters, trimmers and 
packagers will do their best to accommodate all cut 
instructions requested. 

BEEF CUTTING 
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