
Sky Island Brand  
47 Ranch 

Buying Beef Wholes or halves: 
HOW IT WORKS?  

Orders for wholes or halves (sides) of beef are 
taken year-round until our supply runs out. You can 
order a half (~250 lbs) or a whole portion (~500 
lbs). We charge $5.00/lb based on the 
carcass hanging weight, which is the weight 
of each side of an animal before going into 
the cooler to age. For example, if the carcass 
hanging weight of a side is 260 lbs, at $5.00/lb, 
your cost is $1,300. The weight of the final cut and 
wrapped meat is roughly 75% of the hanging 
weight due to moisture loss and bone trimming. 
Therefore, a side of beef is approximately 195 lbs 
of packaged meat, which includes all the cuts from 
a side. 
 

Please note: all portion weights are approximate 
and depend on the individual carcass size of the 
animal. 

All beef is frozen and wrapped in labeled paper 
packages. 
 
Available for pick-up at the Sierra Vista or 
Bisbee Farmer’s Markets. 
 
Whole and half orders require a $100 
deposit at time of order.* 

*Please, allow 30-60 days from ordering to 
time of pick-up, dependent upon the 
butcher’s schedule. 
 

Cuts included in a Half-Beef portion: 

STEAKS (wrapped 2 per package), except Flank and 
Skirt steak (1 per package). 

Name Total weight 

Tenderloin 3 to 4 lbs 

New York Strip 6 to 12 lbs 

Ribeye 9 to 10 lbs 

Sirloin 10 to 15 lbs 

Flank 0.75 to 1.5 lbs 

Skirt 7 to 12 lbs 

Chuck 7 to 12 lbs 

Round 5 to 10 lbs 
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Sky Island Brand 
47 Ranch contact: 

 
Dennis or Deb Moroney 
Cell: (520) 507-5203 

Email: crossu@vtc.net 

ROASTS (wrapped 1 per package). 

Name Total weight 

Brisket 2 to 4 lbs 

Top Round 5 to 6 lbs 

Bottom Round 3 to 6 lbs 

Tri-Tip 1.5 to3 lbs 

Rump 3 to 5 lbs 

Chuck 14 to 25 lbs 

STANDARD CUTS 

Name Total weight 

Ground beef 35 to 70 lbs 

Stew meat 10lbs 

Cross-cut shanks 6 to 12  lbs 

Short ribs 11 to 14 lbs 

Organ meats 
4 to 5 lbs (Liver) 
1 lbs (Kidney) 

1 to 2 lbs (Heart) 

Marrow bones 
Knuckle bones 

Neck Bones 
7 to 13 lbs 

ENJOY! 
!DISFRUTA! 

BON APPÉTIT ! 

Buying Lamb and Goat wholes:  
IS IT POSSIBLE?  

YES, OF COURSE! 

Cut and paper wrapped whole lamb and goat for 
$9.00/lbs.  
Available in season.  
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