Retail Beef Cuts..
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.From the Meat Case to the Dinner Table

CHUCK ©

Chuck Shoulder ' P
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Pot Roast, @
Boneless

Chuck Shoulder
Steak, I

Boneless

Chuck Top
Blade Steak, lIT]

Boneless

Chuck Mock
Tender Steak [l

Chuck Blade
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SHORT LOIN ©

Top Loin
(Strip) Steak, HI]

Boneless

T-Bone Steak H]

Porterhouse Steak Il

Tenderloin Roast, Hl g%

Premium

Tri-Tip Roast ]

Tri-Tip Steak O /‘1‘
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Rib Roast, l

Small End, Prentium

Rib Steak,[d °

Small End

Ribeye Roast,ll

Premium

Ribeye Steak lIT]

Back Ribs[

IT'S WHAT'S FOR DINNER:

Funded by America’s Beef Producers,™

Brisket, Flat Cut, @ ""ﬁ‘”

Boneless

PLATE O
& FLANK O

Skirt Steak® *f

Flank Steak [l

Top Round Steak [l

Round Tip Steak, l f 55

Thin Cut
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Round Tip Roastll

Bottom Round
Roast@

Eye Round Roastl
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Eye Round Steak HIll \ (
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OTHER CUTS

Ground Beef T

Cubed Steak
Beef for Kabobs [
Beef for Stewd _% :

Beef for Stir-Fry [l
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