& Full / Half / Quarter Beef

Pasture-raised on our farm in Manheim — fill the freezer once at our best price per pound

Pricing — on hanging weight

Quarter (~200 Ibs hanging — ~120-130 lbs of beef) $475/1b
Half (~400 Ibs hanging — ~240-260 Ibs of beef) $4.60/1b
Whole (~800 Ibs hanging — ~480-520 Ibs of beef) $4.50/ Ib

Butchering is separate, paid to the butcher (Smuckers, etc.) at pickup — about $1.25-1.35/Ib hanging for a
simple order, a little more for extras like patties or beef sticks.

How it works

1. Reserve: call or text 717-803-1649 — quarter, half, or whole. We'll book the next butcher
appointment closest to when you want your beef.

2. Cut sheet: tell us (or the butcher directly) how you want it cut — steak thickness, roast sizes, how
much ground. First time? It takes 10 minutes and we'll walk you through it.

3. Drop-off & farm payment: we deliver your animal to the butcher. Once the hanging weight is
known, payment to Tui Farms is due — price per pound x hanging weight.

4. Pickup: when your beef is cut, vacuum-packed, and frozen, we'll let you know — pick it up at the
butcher and settle their bill there.

Quarters: the butcher cuts down to halves, so two quarters share one cut sheet and we split the half into two
shares as equal as we can make them.

A half beef, worked out

~400 |bs hanging weight — roughly 240-260 |bs of packaged beef
Beef: 400 lbs x $4.60 = $1,840 - Butchering: ~400 x $1.25 = ~$500
= $2,340 all-in — under $10 per pound in your freezer, filet mignon included.

Tui Farms
2778 Spooky Nook Rd, Manheim, PA 17545

Call or text 717-803-1649 - tui-farms.com/beef/bulk




