Beef Bag Summary

Bag # Steaks
[1B]-3 Cut #'s
Sirloin 1
T-Bone
Sirloin Tip
Rib Steak
Round Steak 2
Round Steak
Tenderloin
New York Steak 1
Short Rib 3
Soup Bones 1
Flank Steak 1
Total weights 9
Total #-o0z 12.0
Total #-0z |/
Bag # Steaks
[1B]-2 Cut #’s
Sirloin 2
T-Bone
Sirloin Tip
Rib Steak
Round Steak 2
Round Steak
Soup Bones 1
Short Rib 2
Tenderloin
New York Stealk 1
New York Steak 1
Total weights 9
Total #-o0z 12.0
Total #-0z ./
Bag # Steaks
[1B]-6 Cut #’s
Sirloin 2
T-Bone
Sirloin Tip 2
Rib Steak

Round Steak
Round Steak 2

Oz’s
9.4

3.8

11.0
10.4
1.6
10.2
15.0

61.4
13.4

Oz’s
4.8

10.4

11.8
1.0
13.6
11.0
9.0

61.6
13.6

Oz’s
3.2

13.4

Roasts

Cut #'s Oz’s
7 - Bone
Heel of Round

Stew Meat
0 0.0
0.0 0.0
12.0 13.4
Roasts
Cut #'s Oz’s
7 - Bone
Heel of Round
Stew Meat
0 0.0
0.0 0.0
12.0 13.6
Roasts
Cut #’s Oz’s
7 - Bone
Rump
Stew Meat

Hamburger

#’s Oz’s
3.0
5.6
1.6
1.6
2.0
2.0
1.8
3.4
2.2
2.4
1.0
2.0

12 28.6
13.0 12.6
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Hamburger

#’s Oz’s
14.8
3.2
3.0
0.8
1.4
2.8
2.8
2.2
2.0
5.8
4.8
4.2
11 47.8
13.0 15.8
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Hamburger

#’s Oz’s
1 1.6
1 2.0
1 0.8

15.0
1 1.4
1 2.0

Totals
#'s Oz’s
21 90.0
26.0 10.0
26.0 10.0
Totals
#'s Oz’s
20 109.4
26.0 13.4
26.0 13.4
Totals
#'s Oz’s



Tenderloin 1.4
Short Rib 2
New York Steak 1

Soup Bones 1
Total weights 11.4
Total #-o0z 14.4
Total #-0z ./
Bag # Steaks
[1B]-1 Cut #’s
Sirloin
T-Bone
Sirloin Tip
Rib Steak
Round Steak 2
Fillet Steak
Tenderloin
Tenderloin
Short Rib 2
Soup Bones 1
New York Steak 1
Total weights 6
Total #-o0z 8.0
Total #-o0z ./
Bag # Steaks
[1B]-9 Cut #’s
Sirloin 2
T-Bone
Sirloin Tip 1
Rib Steak
Round Steak 2
Fillet Steak
Tenderloin 1
Soup Bones 1
Short Rib 2
New York Steak 1
Total weights 10
Total #-o0z 11.0
Total #-0z |/
Bag # Steaks

6.6
12.2
11.2

57.6
9.6

Oz’s

3.0

15.2
13.6
2.4
8.6
1.0

43.8
11.8

Oz’s
3.8

8.6

0.2

1.8

1.6

0.4
9.2

25.6
9.6

0 0.0
0.0 0.0
14.4 9.6

Roasts
Cut #’s Oz’s
7 - Bone 3 6.2

Rump
Stew Meat

3 6.2
3.0 6.2
12.0 2.0

Roasts
Cut #’s Oz’s

7 - Bone
Rump
Stew Meat

0 0.0
0.0 0.0
11.0 9.6

Roasts

2.0
2.4
2.0
4.0
0.0
2.2

11 35.4
13.0 3.4
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Hamburger

#’s Oz’s
2.4
2.8
2.6
1.2
4.6
2.8
3.6
3.6
2.4
3.0
3.2
3.2

12 35.4
14.0 3.4
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Hamburger

#’s Oz’s
2.4
2.6
2.8
1.0
2.4
1.0
2.0
2.4
1.8
1.8
2.4
2.8

12 25.4
13.0 9.4
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Hamburger

22.4 93.0
27.4 13.0
27.4 13.0
Totals
#'s Oz’s
21 85.4
26.0 5.4
26.0 5.4
Totals
#'s Oz’s
22 51.0
25.0 3.0
25.0 3.0
Totals



[1B]-7 Cut #'s Oz’s Cut #'s Oz’s #’s Oz’s #’s Oz’s

Sirloin 7 - Bone 1 1.8

T-Bone Rump 1 1.6

Sirloin Tip 3 2.2 Stew Meat 1 1.6

Rib Steak 1 2.0

Round Steak 2 1.4 1 1.2

Fillet Steak 1 24

Flank Steak 1 11.4 1 3.0

Tenderloin 1 1.8 1 3.8

New York Steak 1 11.2 1 3.0

Short Rib 2 5.8 1 2.8

Soup Bones 1 11.6 1 1.2

1 2.4
Total weights 11 454 0 0.0 12 26.8 23 72.2
Total #-oz 13.0 134 0.0 0.0 13.0 10.8 27.0 8.2
Total #-0z ./ 13.0 13.4 27.0 8.2

Total for the animal 187.4 4.2



