
Woodbridge Dairy Farm

!!!!!
1050 Woodbridge ST SW 
Byron Center, MI 49315 
Phone (616) 896-7836 
wbdairy@me.com  
www.woodbridgedairyfarm.com 

B U Y I N G  B E E F  

On Woodbridge Dairy Farm we treat our animals with no drugs or hormones. Our Steers are grass-
fed. They are born and raised on pasture. (The all you can eat buffet of greens.) They do get the option 
of ensilage and hay raised on our farm. We have been raising our crops chemical free since 2004. !
They are sold as a live walking animal to the buyer. We will have them butchered. Then the animal 
will be taken to the processor. We use Byron Center Meats for our processor. They do a nice job of 
walking someone new through the process of ordering cuts of meat. We can also assist you in this 
process if you would like us too. !!
Example:  
Fall 2015 Harvest  
Hanging weight price=$4.50/lb. 
(the weight of the animal after it has been butchered but not processed) 
The processor goes by hanging weight only. The butcher price is $100/steer. The butcher is the 
individual(s) that kills and skins the steer and then takes it to the processor. The processor is the 
individual(s) that cuts up the meat into steaks and grinds it into hamburger then packages it and 
freezes it for you to put in to your freezer for delicious dinning in the future.  !
You will be responsible for the butcher, processor and steer costs.  
A non refundable $200.00 deposit is required to put your name on a steer. 
No meat will be handed over to you until all costs are paid in full. !
Here is an example of a 1/4 beef purchase bill: 
Hanging weight was 179.5 lb. x $4.50=$807.75(to farmer) (includes deposit) 
Butcher=$25 
Processor for split half = 179.5 lb. x $0.54= $96.93 (butcher & processor is one bill) 
(Processing bill may vary depending on your cutting order.) 
Your total bill being $929.68 
That is approximately $5.18/lb. for fresh, local grass fed beef. !!
All prices are subject to change without prior notice.
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