R TR
o WGs I b
BEket Wi} 12.64
Tow Nest Vv 1455
"Tbone Steak 783 535
6 Seak (bone ] X I X
Tanger Seak 5T 0ES
Yenderoln Steak o 2
‘Flank Steak 0.50 " 252
Flat Iron Steak 0.0 30/
‘Bavette Steak 082 430
"SKirt Steak 0.68 3.57
"Top Sirloin Steak 7.0 1097
“Boneless Chuck Roast 554 25.08
TIriotn Tip Roast. 2.70 1417
Tondon Brol - 5.07 2661
T R
Thuck Tender B5T ~287
Pot Roast 283 o
Tongue 0.48 2,52
Ox tall 0.32 168
Bones 294 15.43
Marrow Bones 1.66 8.71
Liver 1.62 8.50
Heart 0.54 283
Kidney 0.22 115
398.09 lbs

* These percentages represent the average recoverty of each cut realative to the total hanging weight for 17 animals
processed in 2020. o




