
Del Fox Custom Meats Inc.  
7229 300th St NW, Stanwood, WA  98292 

www.delfoxmeats.com 
Shop: 360-629-3723 Fax: 360-629-5184 

Hours:  Monday – Friday       8am - 5:30pm 
Saturdays 8am - 3pm 
Current as of 6/1/10 

Custom Beef Processing 
Butcher Fee $55/ea with C&W 

Each Animal (to be divided between ½’s & ¼’s) 
**Cutting & Wrapping $0.52/lb 

** ¼# or ½# Patties, 10# minimum $0.50/lb 
**Special Cuts Available! 

**Sausage & Jerky Processing Too! 
 (USDA Required INFO) 
Your Name, Address & Phone:   Farmers Name & Phone: 
 
 
 
 
Please check all that apply: 
 
 Whole          Half          Quarter     Hanging Weight__________ 
                          If Known 
How many steaks per package, (two or more please) _________ 
 
How thick do you like them (1” normal) _________ 
 
How many pounds do you like your Roast (3-4#’s normal) _________#’s 
 
Do you want       Rib Steaks        Rib Roast   or       Both, (Halves Only) 
 Stew Meat   (no, goes to burger) Yes          No 
 Soup Bones (no, goes to burger) Yes       No 
 Short Ribs   (no, goes to burger) Yes       No 

Bottom Round        Steak        *or Cubed       or Grind  
 Chuck      *Roast      or Steak           or Roast & Steak        Grind 

Ground Beef Packages 
 1lb         1½lb         2lb 

 
*Basic Steaks are Rib, T-Bone, Bottom Round *Cubed, one flank of each half, and single 
wrapped larger steaks of Sirloin, Top Round & Chuck. 
**Basic Roasts are Pot (*chuck), Arm, Boneless Crossrib, Sirloin Tip & Rump 

Additional cutting instructions please write on separate page and fax in with this page. 
Please plan on picking up within one week of completion to avoid  

any possible storage fees. 
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