
Frequently Asked Questions 

How is Parish Custom Beef certain that its beef has been raised without added 
hormones and has never been treated with antibiotics?  

Every beef we sell is from our family’s herd and remains on our ranch properties until it is sold. Therefore, 
we are certain of each beef’s history and diet. Some beef producers purchase calves from multiple 
sources for resale, so they cannot be assured of the origin, diet or medications of their beef. Regarding 
antibiotics, occasionally one of our calves gets sick or injured. When this occurs, the necessary 
medication is administered, but the calf is removed from the Parish Custom Beef herd. No beef sold by 
Parish Custom Beef has ever received antibiotics.  

How long until my beef is ready? 

The short answer is – it depends. We strive to have a year-round supply of beef near the optimum age 
and weight for customization. Depending on availability and the finishing method selected, it generally 
takes one to four months for a beef to be ready for your freezer. A beef with 30- or 60-day grain finishing 
takes longer than a grass-finished beef. After a beef is delivered to the butcher/processor, it is ready for 
pick-up in approximately three weeks. 

Additional time is sometimes needed for quarter- and half- beef orders, so that the whole beef can be 
shared by customers with the same finishing preferences. (To share a beef, customers only need the 
same finishing preference. The butcher will process each customer’s portion of the whole beef according 
to each customer’s instructions.) 

Most reputable butchers require appointments to process beef. It is not uncommon to wait 45 days or 
longer for an appointment. Also, some butchers do not process beef during certain hunting seasons; 
therefore, we will schedule an appointment for processing your beef as soon as the deposit is paid.  

If you’d like to know when a custom beef can be ready for you, contact us on the “Contact” page of our 
website.  

When do I pay? 

An initial deposit reserves your beef. After this, you will pay the estimated total price (less your initial 
deposit) before your beef is delivered to the processor. The estimated total price is determined by 
weighing the live beef on our ranch’s certified scales and applying the industry average of 60% of live 
weight to estimate hanging weight*. Your final price is calculated when actual hanging weight* is 
determined by the butcher. The difference between the estimated total price  and the final price  will 
be paid by you (if final price is more than the estimated total price, we will send you an invoice for 
the difference), or refunded by Parish Custom Beef (if final price is less than the estimated total price).  

Once your beef is delivered to the processor, legal ownership passes to you. 



You will also pay the butcher for processing your beef when you pick it up. 90 cents/pound hanging 
weight* is a reasonable estimate for processing with some customization. Processing fees vary, 
depending on your selections (pre-shaped hamburger patties, custom packaging, etc.). 

*Hanging weight is determined when weighed on the butcher’s scales. Hanging weight is the weight of the beef once 
the animal is slaughtered and the skin, head, blood, non-usable organs and hooves are removed. This is around 60%
of the live weight. Live weight is generally 1000-1200 pounds for a whole beef, depending on availability and 
customer preferences. (Half- and quarter-beef customers are charged for their pro-rata portion of the whole beef, 
50% and 25%, respectively).

How does the price of Parish Custom Beef compare to the price of grass fed beef 
at my local market?   

Hanging weight, processors’ fees …. it can be confusing! If you want to know the final price per pound of                    
Parish Custom Beef that you will put in your freezer, here are estimated prices: 

100% grass finished:      $6.95/pound  (average for all cuts of meat, from Tbone steaks to ground beef)

30-day grain finished:     $7.70/pound  (average for all cuts of meat, from Tbone steaks to ground beef)

60-day grain finished:     $8.15/pound  (average for all cuts of meat, from Tbone steaks to ground beef)

These price estimates are based on an 1100-pound beef and include the price of the beef and all                  
processing fees. We will be happy to walk you through the calculations of these estimates.  

Are there any discounts?

A 5% discount is available for each whole beef purchased. If you don’t need a whole beef, consider                  
sharing with friends and family in order to receive the whole beef discount. The 5% discount applies to the                   
price paid to Parish Custom Beef. Butchers’ fees are not covered by this discount. Contact us for a                  
discount code to enter when ordering your whole beef.  

What if I have specific needs or preferences? 

Parish Custom Beef was founded on the goal of providing beef and service customized for each                
customer’s unique needs and preferences. We offer custom grain mixes (such as corn-free) and custom               
delivery. Just ask, and we will do our best to accommodate. 

What if I have more questions?

Please contact us using the “Contact” page of our website! We understand that purchasing beef from 
Parish Custom Beef is an investment for your family. We also understand this method of buying beef may 
be new for you. We want you to be completely comfortable with your decision to purchase our family’s 
beef, and we are eager to answer all of your questions!   




