
 
                           

  HC 64 BOX 475 DUCHESNE, UT 84021 
9000S 11860W   (BRIDGELAND) (435)646-3320 

csmeatdesign.com 

BEEF YOUR CUTT 
 
Name-____________________________________                 Date - Killed _________ 
Phone-___________________________________                 Cut____________ 
Cell-____________________________________                               Called_________ 
Address-_________________________________                  
By filling out this paper you are agreeing to pay the amount owed when you come to pick up your meat.  
All returned checks will be charged an extra $20 plus amount owed. Bring your own containers when you 
pick up your meat.  We will freeze your meat but we cannot store it  please pickup within2-3 days..                                         
Int.  ______________________ 
  
AGE OF ANIMAL   UNDER 30 MONTHS   OR    30 MONTHS AND OVER 
Kill Fee –  DROP-----HIDE-----       $   36.00 
Cut & Wrap @$. 42 lb. X Dress Weight - ______________             $ ________   
 
CIRCLE WHAT YOU WANT DONE 
Steaks  Per Pkg.  2    3    4      _____   (all the best steaks we can cut) 
 
Steak  Thickness.  7/8in    1in  _____   ( fry, broil or grill) 
  
ROUNDS CUT INTO:      STEAKS,       ROASTS,         CUBED STEAKS 
 
Roast size- CROCKPOT SIZE  (-3LBS),  Med.(3+)     Large (5+)                       
 
BACKRIBS     Short Ribs   Stir fry    Stew Meat       Flank Steak     Brisket 
  ( made into burger if not circled ) 
 
Burger 2 lb. Pkg ONLY !!. ----  Lean ( AS POSSIBLE)    --   Regular 
 
EXTRA CHARGES------10LB MIN. ON ALL SPECIALITY ITEMS 
100% Beef Franks                             _____ lb.  @   $ 3.00 lb.    $ _______  
Beef Sausage                                     _____ lb.  @   $ 0.49 lb.    $ ______ 
PATTIES                                            ______lb.  @   $ 0.42 lb.   $ _______ 
Jerky meat   (Teriyaki, Cajun, Pepper, ]         ______lb.  @   $4 lb. WET     $ _______  
    (stick)OR(stripped-Made from the rounds)   10lb of meat = 3.5lb Jerky approx. 
 
FSC Tag / Beef Promotion / Brand Inspection-                            $   12.00 
  
Total Weight - ____________  Total Amount Due -             $ ________ 
Dress Weight - ____________    
     BRAND___________ TAG_____________   
  
                              Bin  Location      

  
  
 
 



 
 
 
 
 
                                         

HC 64 BOX 475 DUCHESNE UT. 84021 
9000S 11860W   (BRIDGELAND) (435)646-3320 

                                     csmeatdesign.com 
       Pork Your Cutt 
 
Name-________________________________               Date  -  Killed _________ 
Phone-________________________________                           Cut ___________ 
Cell- __________________________________      Called_________ 
Address-______________________________                             
________________________________________                            

By filling out this paper you are agreeing to pay the amount owed when you come to pick up your meat.  
All returned checks will be charged an extra $20 plus amount owed. Bring your own containers when you 
pick up your meat. You have three working days to pick up your meat after 1st notification.  
After 2nd notice a storage fee is added for each day there after.                                Int.  _______________________ 

 
Kill Fee                              $   28.00 
+Cut & Wrap @    $. 42 lb. X Dress Weight- __________                     $ _______ 

+Curing  @   $6.00 EACH ITEM(LEG OR BACON SIDE)                    $ _______ 
                                                       
H#_____________B#_____________CURING___________SMOKING__________ 
 
Circle  what you want 
LEG-----HAMS CURED& SMOKED        Yes///No    
  HAM LEG= LEFT WHOLE  -- CUT IN HALF---THIRDS---THIRDS W/STEAKS---ALL STEAKS 
 
LEG----FRESH   not cured    ROAST  OR STEAKS 
 
BACON CURED          Yes  ///  No       OR     FRESH SIDE PORK  Yes ///  No 
 
COUNTRY STYLE RIBS  OR  BOSTON BUTT ROAST = 0, 1  OR  2 
 
Pork Chops=  Thickness    ¾   7/8       # Per Pkg   2   3   4   ____ 
  
Pork Burger  
CHOOSE ONLY ONE STYLE OF SEASONING IN ONE LB PKGS 
 
           COUNTRY STYLE  /  ITIALIAN   /   MAPLE 
        
 + EXTRA CHARGE FOR :  Sausage Links--- skinless  @ $ .99  lb x _______ lb $ _______ 
  NOTES:                                           

                      
USDA  tag -$ 1.00 

               BIN LCOATION                    Dress Weight      __________     Total Due   $ _________ 
                                                           + LIVE WEIGHT       __________@________         $__________  

 
             
 



        
                                                                                                                          $_______ 
 
 
                                                                            
                                               HC 64 BOX 475 DUCHESNE UT. 84021 

9000S 11860W   (BRIDGELAND) (435)646-3320 
                                     csmeatdesign.com 
                       

 
LAMB YOUR CUTT 

 
Name-________________________________                Date – Killed________ 
Phone-_______________________________                            Cut___________ 
Address-_____________________________                            Called________ 
_______________________________________                           ________________ 

         By filling out this paper you are agreeing to pay the amount owed when you come to pick up your meat.  
All returned checks will be charged an extra $20 plus amount owed. Bring your own containers when you 
pick up your meat. You have three working days to pick up your meat after 1st notification.  
After 2nd notice a storage fee is added for each day there after.                                    Int.  _______________________ 

 
Kill Fee -  & CUT & WRAP         $45.00      

 

Lamb Chops  IN TRAYS  
Shoulder Roast or 
Shoulder Steaks Per Pkg. 2 3 4 
 
Full Leg-_________  or   Sirloin & Leg Roast-________  
Stew Meat-_______        Ribs-_______  

 
LAMB Burger   or   
LAMB Sausage   2# plastic bags _________@ $ .49 LB                        $_________                   
(cut off what you want refreeze rest) 

 
 

                                                            USDA  tag -                 $  1.00 
                                         Total Amount Due      $ _________     

                                                                     Cash / Check # __________
   

Bin Location 
 
 
 

 



 
 
 
 

 
csmeatdesign.com 

  HC 64 BOX 475 DUCHESNE UT. 84021 
9000S 11860W   (BRIDGELAND) (435)646-3320 

   
               ELK    MOOSE    BUFFALO    ANTOLOPE     VENISON 

               $0.75 Cut & Wrap/BONED OUT (Venison under 100 lbs $75.00)          
 
Name __________________________    Date   Killed____________ 
Phone-_________________________       Cut_______________ 
CELL___________________________                                             Called___________ 
Address-_______________________                          
_________________________________                                       
By filling out this paper you are agreeing to pay the amount owed when you come to pick up your meat.  
All returned checks will be charged an extra $20 plus amount owed. Bring your own containers when you 
pick up your meat. You have three working days to pick up your meat after 1st notification.  
After 2nd notice a storage fee is added for each day there after.                                    Int.  _______________________ 

Steaks Pkg.     
                         Deer come tray packed / Elk backstrap tray packed 
Steak Thickness. 3/4in      1in   
 
Burger 2 lb. Pkg.  Plastic only-      No Fat   Add fat-  Beef   or  Pork     
 
Roast    YES     NONE  
          
PRE-COOLER PREPARATION FEE  ($20 PER HR.)                            $________            
(THIS REMOVES DIRT, HAIR, ETC TO STOP BACTERIA GROWTH & CONTAMINATION) 
 
TWO DAY SERVICE CHARGE/RUSH ORDER        $100.00           $_________ 
 
SKINNING WHOLE ANIMAL- DEER $20 OR ELK $30                     $_________ 
CAPING OF HIDE & HEAD- $75.00                $_________ 
 
CARCASS WEIGHT._____________________@ $.75     $_________ 
                                                                  

    Total Amount Due -    $_________                
NOTES ABOUT MEAT:         INVOICE-    __________ 
 
 
 

TAG no._______ 
       BIN LOCATION 

 
 
 
 

       
 
 



 
 

                    
         HC 64 BOX 475 DUCHESNE UT. 84021 

                           9000S 11860W   (BRIDGELAND) (435)646-3320 
 
Name __________________________    Date   Killed____________ 
Phone-_________________________       Cut_______________ 
Address-_______________________       Called____________ 
_________________________________                                             __________________ 
Bring your own containers when you pick up your meat.    
You have three working days to pick up your meat after 1st notification.  
After 2nd notice a storage fee is added for each day there after.    Int.__________________________ 
YOU MIGHT BE ASK TO COME BACK TO PICKUP SECIALITY PRODUCTS  
10 TO 12 POUND MIN. ON ALL ITEMS 
 

EXTRAS 
12 LB MIN. ON EACH ITEM 
    2x24 in. Tubes  
 
Summer Sausage           @3.50 lb  x _____ lb                                    $ _______ 
 
Pepperoni                       @ 3.50 lb x  ______ lb                             $ ________ 
 
Pastrami                        @ 3.50 lb  x ______ lb                                        $ ________ 
 
Salami                           @ 3.50 lb x _______ lb                                         $ ________ 
 
10 LB MIN. ON EACH ITEM OR SEASONING 
 
Jerky    (Teriyaki, Cajun,  Pepper,)                   lb.______  @ $4 WET      $________ 
 
STRIPPED =  (FROM ROUNDS)       0R   =  PROCESSED   (GROUND STICKS) 
        
HOT LINKS                @ 3.00 LB  X_________LB               $___________ 

KILABASA                          @ 3.00 LB  X_________LB              $___________ 

BRATWURST                     @ 3.00 LB  X_________LB               $___________ 

HOT DOGS           @ 3.00 LB  X_________LB               $___________ 

 
Breakfast Sausage 2lb  @  .49 lb  X______lb                                    $________ 
 
 
 PRE-COOLER PREPARATION FEE  ($50. PER HR.)                           $________            
  (THIS REMOVES DIRT,HAIR, ETC TO STOP BACTERIA GROWTH & CONTAMINATION) 

                                                                     
     
     TOTAL        $_________                      



 
                           

  HC 64 BOX 475 DUCHESNE, UT 84021 
9000S 11860W   (BRIDGELAND) (435)646-3320 

csmeatdesign.com 

BISON YOUR CUTT 
 
Name-____________________________________                 Date - Killed _________ 
Phone-___________________________________                 Cut____________ 
Cell-____________________________________                               Called_________ 
Address-_________________________________                  
By filling out this paper you are agreeing to pay the amount owed when you come to pick up your meat.  
All returned checks will be charged an extra $20 plus amount owed. Bring your own containers when you 
pick up your meat.  We will freeze your meat but we cannot store it  please pickup within2-3 days..                                         
Int.  ______________________ 
  
AGE OF ANIMAL   UNDER 30 MONTHS   OR    30 MONTHS AND OVER 
Kill Fee –  DROP-----HIDE-----       $   55.00 
Cut & Wrap @. 42 CT. X Dress Weight - ______________             $ ________   
 
CIRCLE WHAT YOU WANT DONE 
Steaks  Per Pkg.  2    3    4      _____   (all the best steaks we can cut) 
 
Steak  Thickness.  7/8in    1in  _____   ( fry, broil or grill) 
  
ROUNDS CUT INTO:      STEAKS,       ROASTS,         CUBED STEAKS 
 
Roast size- CROCKPOT SIZE  (-3LBS),  Med.(3+)     Large (5+)                       
  ( made into burger if not circled ) 
 
Burger 2 lb. Pkg ONLY !!. ----  Lean ( AS POSSIBLE)    --   Regular 
 
EXTRA CHARGES------25LB MIN. ON PATTIES AND 10LB ON JERKY 
  
PATTIES                                            ______lb.  @   $ 0.30 lb.   $ _______ 
Jerky meat   (Teriyaki, Cajun, Pepper, ]         ______lb.  @   $4 lb. WET     $ _______  
    (stick)OR(stripped-Made from the rounds)   10lb of meat = 3.75lb Jerky approx. 
 
 
Total Weight - ____________  Total Amount Due -             $ ________ 
Dress Weight - ____________    
     BRAND___________ TAG_____________   
  
                              Bin  Location      
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