
Explanation of Yonder Way Farm Pork, Beef, & Chicken 

 
Pork 

 Cutlets (2/ pkg; 1.5 lbs/pkg) 

 Ham Steaks (2/pkg; 1.5 lbs/pkg) 

 Country Style Ribs (Labeled Pork Shoulder Arm Steak; 

2-3lbs each) 

 Shoulder Roast (3-4 lbs each) 

 Boston Butt Roast (3-4 lbs each) 

 Smoked Link Sausage (1 lb/pkg) 

 Pork Chops, Thick (2/pkg; 2 lbs/pkg) 

 Breakfast Chops (2/pkg; 1.5 lbs/pkg) 

 Spareribs (2 lbs/pkg) 

 Bacon (uncured; 10-12 slices; 1 lb/pkg) 

 Tenderloin (2 lbs each) 

 Ground Pork (1 lb/pkg) 

 Breakfast Sausage (1 lb/pkg) 

 “Poor Man’s Bacon” (Labeled Jowl; sliced; 1 lb/pkg) 

 Sliced Hocks (2 lbs/pkg) 

 Pork Fat (chopped; 5  lbs/pkg) 

 Sliced Pig’s Feet (2 lbs/pkg) 

 Pork Liver (sliced; 1 lb/pkg)

Beef 

 Ground Beef (85/15; 1 lb/pkg) 

 Ground Beef (Extra Lean; 1 lb/pkg) 

 Ribeye (1” thick; 10-12 oz. each)  

 NY Strip Steak (bone- in; 1” thick; 10-12 oz. 

each) 

 T-Bone (1” thick; 10-12 oz. each) 

 Porterhouse (1” thick; 10-12 oz. each) 

 Tenderloin (1 ½” thick; 2/pkg; 12-16 oz. each)  

 Sirloin (bone-in; 1” thick; 1 lb each) 

 Fajitas (tenderized; 1.5-2 lbs/pkg) 

 Chuck Steak (1” thick; 2 lbs each) 

 Shoulder Steak (1” thick; 2 lbs each) 

 Cutlets (tenderized; 1.5 lbs/pkg) 

 Round Steak (1/2” thick; 1.5 lbs/pkg) 

 Round Steak (tenderized; ½” thick; 1.5 

lbs/pkg) 

 Chuck Roast (3-4 lbs each) 

 Rump Roast (3-4 lbs each) 

 Shoulder Roast (3-4 lbs each) 

 Short Ribs (2 lbs/pkg) 

 Beef Fat (5 lbs/pkg) 

 Brisket (untrimmed; 3-4 lbs each) 

 Stew Meat (1 lb/pkg) 

 Oxtail (2 lbs/pkg) 

 Beef Liver (sliced; 1 lb/pkg) 

 Beef Heart (sliced; 1 lb/pkg) 

 Beef Kidney (1 lb/pkg) 

 Meat Soup Bones (2 lbs/pkg) 

 Dog Bones (8 lbs/pkg)

Chicken 

 Whole Chicken (3+ lbs) 

 Halved Chicken (1-2 lbs) 

 Hind Quarters (2/pkg; 1.5 lbs) 

 Chicken Feet (1.5 lbs) 

 Small Soup Chickens (less than 3 lbs) 

 Cut-up Whole Chicken (2-3 lbs) 

 Breasts (2/pkg; 1 lb) 

 Wings (6-8/pkg; 1.5 lbs) 

 Chicken Livers (1 lb) 

 Chicken Hearts (1 lb) 

 


