
Nevada Junior Livestock Show 
Default Cutting Card 

 
Your NJLS purchase will be processed (cut and wrapped) according to the 
following, unless you provide specific instructions to the plant processing your 
purchase. All species will be cut and wrapped to serve TWO (2) people per 
package. 
 
Beef 
Front Quarter 
 Brisket – Fresh 
 Chuck – Steaks and Roast 
 Cross Rib Roast 
 Short Ribs 
 Stew Meat 
 Soup Bones 
 Ground Beef 
Hind Quarter 
 New York Steak 
 Fillet Steak 
 T – Bone Steak 
 Sirloin Tip – Steak and Roasts 
 Top Round – Steaks and Roasts 
 Bottom Round Roast (Pot Roast) 

 Eye of Round 
 Tri – Tip 
 Flank  
 
 
 
 
 

Swine 
 Ham, bone-in – Halved 

Bacon, Sliced – extra charge 
Loin Chops (3/4 inch) 
Country Style Spare Ribs 
Pork Loin Roast 
Spare Ribs 
Butt (Shoulder) Steak and Roasts 
Picnic Fresh or Smoked (Ham/Shoulder Roast) 
Sausage 
Neck Bones 
Feet 

 
Lamb and Goat 
 Leg – Shank Off 
 Sirloin Chops 
 Loin Chops 
 Rib Chops 
 Shoulder Chops or Roasts 
 Arm Chops 
 Riblets 
 Shanks 
 Stew Meat 

 
 
Name:________________________________ Phone #: _________________________ 
 
I would like to make the following changes: Please circle one of the following and give an 
explanation. 
  
 Beef   Lamb   Pork   Goat 
 
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________ 
 
 

Posted 2008-02-11 


