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100% GRASS FED BEEF: $4.25/lb. on the Hanging Weight– includes custom 

processing & packaging (smoking/curing for summer sausage or jerky not included) 
 

Live Wt.  Hanging Wt.  Est. Pkgd. wt.  Cost/whole       Cost/half         Cost/quarter 

900 lbs              540 lbs.     351 lbs.          $2295        $1147.50  $573.75 

1000 lbs.           600 lbs.     390 lbs.              $2550         $1275      $637.50  

1100 lbs.           660 lbs.     429 lbs.              $2805                   $1402.50             $701.25 

1200 lbs.           720 lbs.         468 lbs.   $3060        $1530      $765.00 

NOTE:  These are estimated weights and costs.  Hanging weights and processed weights will vary on each animal. 
 

Terms Defined 
Live Weight:  weight of the live animal when delivered to the butcher shop 

Hanging Weight:  weight of the hanging carcass after the initial butchering and nonviable parts are removed 

 (head, feet, non-edible organs, skin, etc.); approximately 60% (+/-) of the live weight 

Estimated Packaged Weight:  actual pounds of packaged meat after processing; approximately 65% (+/-)  

of the hanging weight 

Custom Processing: allows you to choose how you want your meat cut up and packaged; what size roasts, 

 thickness of steaks, pounds per package, gr. beef per package, how many cuts per package 

Cutting Instructions:  instructions given to butcher on how you’d like to have your meat processed and 

  packaged   

Cutting Chart:  a chart listing the different cuts available when processing an animal 

Standard Steak Thickness:   sliced ¾”-1” thick – please specify if you want them thicker or thinner 
 

Quick Facts 
- Average packaged, processed cost = $6-$6.50/lb.  Actual total packaged weight will vary depending on number 

of boneless/bone-in cuts ordered.  If you order only boneless cuts, your price/lb. increases.  If you utilize as many 

bone-in cuts as possible or save bones for bone broth, then your price/lb. decreases.   

- An average size beef yields approx. 100 lbs. +/- of processed, packaged meat per quarter.   

- All meat is frozen immediately after processing. 
 

Cut Suggestions 
2” Tenderloin (Filet Mignon), Ribeye Steak, T-Bone Steak, Porterhouse Steak, NY Strip Steak, Sirloin Steak, Stir 

Fry Strips, Cube (Minute) Steak, Stew Meat, Chuck Arm Roast (bone-in), Chuck Roast (bone-in), Sirloin Tip Roast 

(boneless), Rump Roast (boneless), Round Steak (bone-in roast), Ground Beef, Hamburger Patties, Oxtail, 

Beef/Knuckle/Marrow Bones (for broth), Liver, Heart, Tongue, Suet (used in bird feeders or for making tallow)  
 

Delivery to FarmMatch drop sites:   1/4 Beef - $40, Whole Beef = $120 

OR pick up at Homestyle Butchering, 59989 E. County Line Road, Middlebury, IN Ph. (574) 825-4602   


