
 WHOLE ANIMAL PRICING 

 

 

Our Devon cattle are raised and finished on 100% grass. 

Our grass-fed beef price for this year is $4.25/lb per HANGING weight for the beef, your total cost with slaughter 

and processing is explained below. All figures are approximate since we won’t know the exact weights until time of 

processing. 

Slaughter fee is $50.00 per animal and cut and wrap is $.80 per pound based on hanging weight, $.15 per pound 

based on finished weight. There is also a charge for organ processing ($.80/lb of the organs). 

Example: 

1,000 lbs. on the hoof (keep in mind that your animal may weigh up to 1,200 lbs. or as little as 500 lbs.) 

Hanging weight is typically 55% of live weight on rail = 550 lbs.  

550 lbs x $4.25/lb = $2337.50  

Approximate Slaughter fees to the butcher:  (.80/lb x 550 lbs) $440 + $50=$490 

You will receive approximately 75% of the hanging weight of the animal in cut and wrapped meat = 75% x 550 = 

412 lbs. (plus soup bones & organs) 

$2,827.50/ 412 lbs. = $6.86 per pound for your pasture grazed, grass-fed beef. This is less than the price of one 

pound of ground grass-fed beef at a Farmer’s Market or at Whole Foods Market. This is clearly the most economical 

way to feed your family with all the health benefits of grass-fed beef. 

**For half a beef the cost is $4.45/hanging weight lb   **For a quarter beef, the cost is $4.65/hanging weight lb 

**We require at non refundable deposit of $250 at the time of booking the kill date.  We will know the hanging 

weight of the animal one week after the kill date, and we will collect payment based on this weight before you will 

pick up the meat (approx. 25 days after the kill date).  You will pay us directly for the animal purchase and you will 

pay the butcher directly for the butchering fees. 

 

Paypal:  lakotaranchfarmstore@gmail.com 

 

Venmo: @Jill-Engh 

 

Check payable & sent to: 

Jill Engh 

9272 Big Horn Rd. 

Remington, VA 22734 

 

mailto:lakotaranchfarmstore@gmail.com

