ADAMS FARM 854 BEARSDEN ROAD, ATHOL, MA  01331   TEL. 978-249-9441 OR FAX 978-249-6567 OR noreeen@adamsfarm.biz
NAME:__________________________________________________________________________________DATE _________________________
FARM LABEL NAME: (IF USING YOUR OWN LABEL) ________________________________________________________________________

ADDRESS: ______________________________________________________________________________________________________________
TEL#____________________________________CELL # _________________________________________________________________________
WHITE WRAP __________ OR VACUUM PACKED ________ 
YOUR FARM LABEL _________ (your label is a label that you have had made and approved either by us or USDA) OR ADAMS FARM LABEL _________ IF YOU WANT ADAMS FARM LABEL WE DO NOT PUT IT ON EACH INDIVIDUAL PACKAGE.  WE DO NOT MAKE A LABEL FOR YOU TO PUT ON YOUR PACKAGES. IT NEEDS TO BE APPROVED BY  US OR USDA AND YOU NEED TO HAVE THEM PRINTED. (WE DO NOT PRINT THE WEIGHTS OF PACKAGES ON YOUR PACKAGES)
STEW MEAT: DO YOU WANT? _________ IF YES HOW? ______ and  HOW MUCH IN PACKAGE? ________

ROAST: HOW HEAVY? _____________

STEAKS: HOW THICK? _____________ HOW MANY IN PACKAGE? ___________

GROUND BEEF: HOW MUCH IN PACKAGE _______ IF PATTIES: HOW MUCH OF IT GROUND INTO PATTIES? _______
WHAT SIZE PATTY DO YOU WANT? 4 OZ ______ OR 6 OZ ______

FRONT ¼:
SOUP BONE: CUT INTO SOUP BONES __________ OR GRIND_________
SHOULDER: ROAST _________ OR LONDON BROIL STEAK _________ CUBE STEAK ________

BRISKET:  WHOLE _________ OR CUT ___________ OR GRIND _________

SHORT RIBS: SAVE __________ OR GRIND __________

CHUCK: ROAST _________ OR STEAK _________ OR BOTH _________ OR GRIND AND MAKE STEW __________
BONE-IN __________ OR BONELESS _________

RIB: ½ IN FRONT ¼ AND ½ IN THE HIND ¼

ROAST ____________ OR STEAKS ___________ OR BOTH _________ 
IF ROAST BONE-IN __________ OR BONELESS __________ STANDING RIB ROAST OR ROLLED RIB ROAST
IF STEAKS BONE IN_________ OR BONELESS __________ RIB EYE STEAK WITH/BONE OR BONELESS RIB EYE STEAK

HIND ¼
LOIN: T-BONE & PORTERHOUSE STEAKS __________ OR SIRLOIN & TENDERLOIN STEAKS________
NY SIRLOIN STEAK WITH BONE _________ OR BONELESS NY SIRLOIN STEAK & TENDERLOIN________

SOUP BONE: CUT FOR SOUP BONES_________ OR GRIND ________
BOTTOM ROUND: ROAST________ OR CUBE STEAK _________ OR OTHER __________

TOP ROUND: ROAST ________ OR STEAK _________ OR BOTH ________ SOME KABOBS ________

FACE RUMP: ROAST ________ OR LONDON BROIL STEAKS _________ OR BOTH ____________
EYE ROUND ROAST: WHOLE ________ OR CUT IN ½ _________

FLANK: YES _____ OR NO _________ SKIRT: YES________OR NO __________
HEART: YES____ OR NO ______ LIVER: YES _____ OR NO _____ TONGUE: YES _____ OR NO ______
IMPORTANT: TO ACCOMMENDATE ALL CUSTOMERS, WE NEED TO HAVE ALL CUTTING SHEET WITHIN A COUPLE DAYS FROM THE TIME ANIMALS ARE BROUGHT IN, WE ARE TRYING TO STAY ON SCHEDULE (IF YOU DON’T TURN CUT SHEET IN ON TIME WE WILL CUT ANIMALS THE WE WANT). WE WOULD LIKE TO CUT YOUR PRODUCT THE WAY YOU WANT.
Picking up of processed meat: Monday thru Friday 8 am- 4 pm, Saturday 8 am to 12 pm (noon). NO PICKUP ON SUNDAYS. If you come after hours, you will be asked to come back.







