Round Steak
Amirr, Penfry 3

Top
Rounad Roas
Famis 1
Tospr Roounad Steak
Broal, Panbeedd, Fonfre

Boneless
Ruimip Roast
foart, Brals

Bonom

Round Roasi
Braiae, Noast

Tip Roast,
Cap O
Roast, Brwiss

Tip Steak
el Pambindl Panfre

Eye Round Roas
Rrise, Rl

e 2

Sirkoin Steak.
Flat Bone
Broil, Panbmil, Panfry

Sirloin Steak.
Round Bone
Bred, Ponbreil Manfry

Top Sirloin
B Sicak
Hroil, Panbroi
Panfry

Shank

| CroesCm

Beaise, Dok in Liguid Brisket, Whole

Braise, Cpok o [aiguid

S &

Corned Brisket, Ii-ll'.hl.!
s '
Point Half F| I-I Hall

Rralee, Cood in Liguid

FORE SI-IA.NI{

= RETAIL CUTS -
WHERE THEY COME FROM
HOW TO COOK THEM

Bone less
Tusl'l Blade
Steak

Chuck Eve Roas!
Homiae, "‘u_fn.l

Browrne bemicss
Shoulder
Pod Roast

Sradss

Mock Tender

firmise

Armm Pot Roast
Hraisr

Under Blade
Pl Rogst
Rrmjir, Roaxs

#‘Q

Biroasr.
Coak s Liguid

Blade Roast

Hrmii

Pust Roomist

Hrise

& BRISKET

E——

Flanken-Styie Ribs
Eruiss, Cook in Liguid

CHUCK

-

T-Bone |
Sieak
Broil, Pieabmil,
Panfry
lenderlom Koas

Rensi, Bl
Porterhouse Steak

Srail, Pantiad, Pongfrr
lenderlom Steak
Brodl Pandroil Masfry

SHORT LOIN

Boncless
Toys Loin Steak
fradl, Ponbrail Ponfry

k\— I ———_
CHAST APFRONHD EY

mmuumnm:ummm

Ribs Roxast,
Large End

Rib Sizak,
Small End
Brnd, Prdeml
Pusfry

Rib
Eye
Steak

e, Fandvoll, Paafiru

Heaby Hioasi,
Small End

"‘ 4] |'u.' Fowisd
Back Riks

Hrame,
ook |r|]'|u|,||,u

]lnk ' 5

Steak Rodls

Dracse, Brail
Panbril. Panfry

Flank Steak
Broil, Brotse, Paxfry
Rrodie, Beall

M
Panbeod, Panfry o

FLANK &
SHORT PLATE

Skirt Steak

Cut 5l,l.| Sceak |
Cround Beef Fenfry Rmive
Broul, Panfry, Paniond |
Roasi | Badbey

-@’

o Baahiohs
Hroal. Hrmize

Beef for Stew
Braise, Coak an Lig uld

OTHER CUTS




