
Brock’s Esto Meat Processors	   

1081 Hwy 79 N Esto, Florida 32425 

Phone 850-263-7777	  	  	  	  	  	  Fax 850-263-7007 

Supplier:  Chris Register Farms 460 South Park Rd. Slocomb Al 36375   Phone 334-726-1265 

I the supplier assures you the processor that the animal I am presenting to you for slaughter and processing is ambulatory and is able to 
rise up from a recumbent position without assistance.  I also attest that the animal is under 30 months of age. 

Signature ___________________________     Ear Tag # ___________________ 

Consumer Name: ________________________________________________ 

Address  : _______________________________________________________ 

Phone  : _____________________________ 

Inspected:  YES    Days to AGE  14   Order Size circle : (  1/8   ¼   ½   whole ) 
Paper wrapped at $ 0.45 per pound              or              Vacuum sealed at $ 0.65 per pound of product sealed   

Hanging Weight ____________________    Carcass Number ________________________ 

Please Make Your Selection Of Cuts From The List Below                                                                                                        
Proceed From Left To Right One Line Item At A Time Circle Your Selections Below  

Larger Cuts   Specialty Cuts   Thickness  Cuts Per Package  Process for Burger 

Shoulder Roast                All of the Roast       ½ of the Roast and the rest in Burger                All for Burger  

Chuck Roast       or Chuck Steak  ½”   ¾”   1”   2   3   4  Burger  

Brisket Bone IN       or Boneless       Burger  Steak packaging 

Rib Steak Bone IN   or  Ribeye Boneless  ½”   ¾”   1”   2   3   4   Burger  Vacuum / Paper 

Porterhouse   * is available in the place of the T-Bone cut please specify desired thickness* Vacuum / Paper 

T-Bone       or New York Strip  ½”   ¾”   1”  2   3   4  Burger  Vacuum / Paper 

       and Filet Mignon  ½”   ¾”   1”  2   3    4  Burger  Vacuum / Paper 

Sirloin Tip Roast    or Sirloin Steak  ½”   ¾”   1”     1    2           Burger   Vacuum / Paper 

Round Steak     or Cubed Steak    ½”   ¾”   1”                2    3    4 Burger  

Ribs Rack for grilling  or Cut short Ribs     2    3    4  Burger  

Pounds of Hamburger per package   1      1 ½     2 

Stew Meat    yes / no   # of pounds  ________   pounds per package      1   2    

Soup Bones            Ox-Tail           Tongue                    Liver-  sliced / whole                 Heart-   sliced / whole 

Special instructions:  (ie vacuum seal steaks only or put half the roast into burger) 

 

 

Customer Signature _____________________________________________  Date__________________  

 


