
Fifth Quarter  
 

Heart 
 

Liver  
 

Oxtail  
 

Hanger Steak  
 

Tongue  
 

Kidney  

 

 
 

The following is a list of the cuts of meat from sides and quarters of beef. 
 
Hind Quarter Front Quarter 

(190-200 lb. average) (190-200 lb. average) 

Sirloin Steaks Chuck Roasts 

New York Strip Steak Chuck Roll 

Porterhouse and T Bone Steaks Chuck Arm Roasts 

Filet Mignon Brisket Roasts 

Flank Steak and Skirt Steak Rib Roast  

Cube Steak Bone In Ribeye Steaks 

Top Round Steak Boneless Ribeye Steaks 

Sirloin Tip Roast Chuck Steaks 

Rump Roast Short Ribs 

Eye Round Stew Beef 

Stew Beef Soup Meat 

Ground Beef Ground Beef 
 

Beef Side – 390 lb. average = 1 Hind Quarter and 1 Front Quarter 
 

Address: 1499 US-175, Frankston, TX 75763 
Phone: (903) 876-2882 

Email: office@etxbeef.com 

Ranch:                                            
Name:                                            
Phone:                                           
Address:                                        
                                                        
Email:                                             
Pickup Date:                                 

Lot#:                                                       
Harvest Date:                                        
Days Hanging:                                       
Description:                                          
Tag#:                                                       
Live Weight:                                             
Hot Weight Side A:                              
Hot Weight Side B:                              

https://www.google.com/search?sca_esv=594447929&rlz=1C1EJFC_enUS884US884&sxsrf=AM9HkKlVo2hz2RwGoaG6SWW8M7GPP6u0zA:1703863116257&q=east+texas+beef+processors+address&ludocid=1769531722660329995&sa=X&sqi=2&ved=2ahUKEwiQ8Kje-LSDAxXul2oFHZeSAvcQ6BN6BAgeEAI
https://www.google.com/search?q=east+texas+beef+processors&rlz=1C1EJFC_enUS884US884&oq=east+texas+beef+&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyDQgBEC4YrwEYxwEYgAQyBwgCEAAYgAQyBwgDEAAYgAQyCggEEEUYFhgeGDkyBggFEEUYQTIGCAYQRRg8MgYIBxBFGDyoAgCwAgA&sourceid=chrome&ie=UTF-8

