— Selection Sheet —

YOUR INFORMATION

Circle:
NIEIINE8  00000000000000000600000006000000a

Full Beast
[Sa0@EHI8  oooooooo0000000000000000000000G0C
[PID@MDE8  60000000000000000000000000000000C /
[DEIEGS  000000000000000000000000000000000 RE Hewet
Cuts Thickness Options (Tick)
(where applicable)

Thin 0.5 inch
Standard 1 inch
Thick 1.5 inch

EyeFillet  ...... [] Eye Fillet Steak [ | Whole

Rib Fillet  ...... [ ] Boneless Steak [ | Bone-In (Tomahawk) Steak [ | Whole
T-Bone  ...... [] Classic T-Bone Steak [ ] Porterhouse + Tenderloin Steak
Rump  ...... [ ] Rump Steak [] Whole

Round  ...... [] Steak [] Whole [] Diced [] Mince

Brisket = ...... [] Steak [] Whole [] Diced [] Mince

Topside  ...... [] Steak [] Whole [] Diced [] Corned

Silverside  ...... [ ] Mince [] Diced []Corned

Shank @ ...... [] Bone in (Osso Bucco) Steak [ ] Mince

Blade = ...... [] Y-Bone Steak [ ] Flat Iron Steak []Diced []Roast
Chuek  ...... [] Chuck Roast [] Diced [ ] Mince

Sausages [] Thick [ ] Thin

Mince [] All Sausages []150/50 []All Mince

Other Customisations

Mince Packaging [ 1500g [ ] 1kg & FatRatio [180/20 [190/10
Sausages Packaging [ 1500g [ | 1kg & Flavours [JPlain []Herb

Additional Comments:




