
To order your All-Natural, Grass-Fed Beef, please complete this form and mail, e-mail or fax to:
	 Mail:	 Bar 7 Natural Beef; P.O. Box 298, Meeker, CO 81641-0298
	 Email:	 bar7ranch@wreawildblue.org
	 Fax:	 (970) 878-5080

Date: ___________________________________________________________________________________

Name: __________________________________________________________________________________

Address: ________________________________________________________________________________

City/State/Zip: ___________________________________________________________________________

Telephone (Day): ________________________________ 	 (Evening) ______________________________

E-mail: _________________________________________________________________________________

q WHOLE $1,995   q HALF $1,050   q QUARTER $562.50   NUMBER IN FAMILY: ____
CALL FOR AVAILABILITY OF SMALLER QUANTITIES!

Your beef will be processed at Mountain Meat Packing, 951 17-1/4 Road, Fruita, CO 81521,
in the later part of August. We will contact you when your beef is ready. The flavor and quality of 

All-Natural, Grass-fed Beef is enhanced after it has aged for 14-21 days.

Approximate Yield per 1/2 Beef: 10 Round Steaks, 8 Sirloin Tip Steaks, 7 Sirloin Steaks, 14 T-
Bone Steaks, 5 Rib Steaks, 1 Flank Steak, 4 Chuck Steaks, 6 Chuck Roasts, 3 Chuck Arm Pot Roasts, 
1 Rump Roast, 1 Rib Roast, 2 Sirloin Tip Roasts, 1 Heel of Round, 50#-80# of Ground Beef, 10# of 
Stew Meat, 9 Soup Bones and 1 Brisket.

•Processing & packaging charges are included in the above prices
•Hanging weight is about 57% of live weight 
•Frozen Packaged weight is about 67% of hanging weight, depending on how you have your beef cut, 
what you have ground, boned, trimmed, etc. 
•To assure lasting quality, all beef is Cryovac® packaged  (clear, durable, air-tight plastic)
•One-half down required at time of order; balance due upon delivery

Based on a 1,000-pound animal, your cost is as follows:
Approximate Hanging Weight:	 Quarter:	 143#x$4.00=$572
						      Half:		  285#x$3.75=$1,069
						      Whole:	 570#x$3.50=$1,995
						      Packaged Weight is approx. 2/3 of hanging weight, 
						      depending upon how you have your beef processed. 
						      Hanging weight varies depending upon the size of animal.

Unless otherwise specified, your steaks will be 3/4” in thickness. T-Bone steaks can be substituted for 
all or part New York Strips if desired. Ground Beef can be made into ready-made patties for an extra 
charge.

If you have questions, please contact Paul or Shannon Sheridan:
(970) 878-5080 (home) or (970) 367-6040 (cell)

ORDER 
FORM


