
 

 

Table Meat for 1/2 ESTIMATED

Cut Weight Pkgs Cost/lb Total $

Sirloin Steak 8.14 9 20.00 162.80

NY Strip 5.79 7 20.00 115.80

Filet Mignon 2.91 5 25.00 72.75

T-Bone/Porterhouse 0.00 0 20.00 0.00

Rib Eye 5.77 6 20.00 115.40

Round Steak 5.75 2 20.00 115.00

Swiss/Flank Steak 0.00 0 20.00 0.00

Rump Roast 7.67 3 10.00 76.70

Sirloin Tip Roast - Cut Steak 6.41 7 10.00 64.10

Chuck Roast 18.74 7 10.00 187.40

Shoulder Roast 10.96 4 10.00 109.60

Short Ribs 9.96 5 10.00 99.60

Stew Meat 4.09 4 10.00 40.90

Soup Meat 8.27 4 10.00 82.70

Ground Beef - Bulk 47.15 41 10.00 471.50

Ground Beef - Patties 0.00 0 10.00 0.00

Neck/Heart/Tongue 0.00 0 0.00 0.00

Liver 0.00 0 5.00 0.00

Beef Rib 2.02 1 15.00 30.30

Cubed Steak 6.61 6 15.00 99.15

     

 

TOTAL Table Weight 150.24   1,843.70

Hanging Weight 250 (1/2) 250.00 5.50 1,375.00$        
   

Thank you
Sharon & Bob Voegeli

513-505-8884

farmone.net

saavoegeli@gmail.com

 

Voegeli Natural Beef
 

3703 N County Rd 150 E

Milan IN  47031


