BEEF CUTS

If it's not é)éﬂ//é//, it’s not the best:

BRISKET PLATE

WHOLE BRISKET BRISKET FLAT INSIDE SKIRT OUTSIDE SKIRT BONE-IN PLATE FLANKEN STYLE SHORT PLATE
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SHORT RIBS SHORT RIBS o
CHUCKROAST CHUCK EYE ROAST CHUCK EYE STEAK BNLS COUNTRYSTYLE  SIERRASTEAK CHUCK FLAP DENVER STEAK BONE-IN SHORT RIBS CLOD HEART ROAST
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SHORT RIBS
RANCH STEAK MOCK TENDER FLAT IRON TOP BLADE STEAK PECTORAL MEAT
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SHORT LOIN

STRIP ROAST SPLIT STRIP ROAST BNLS STRIP STEAK BONE-IN STRIP STEAK STRIP FILET WHOLE TENDERLOIN TENDERLOIN ROAST FILET MIGNON T-BONE STEAK
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HANGING TENDER

SIRLOIN

TOP SIRLOIN STEAK TOP SIRLOIN ROAST SIRLOIN CHATEAU CENTER CUT SIRLOIN SIRLOIN FILET COULOTTE ROAST COULOTTE STEAK TRI-TIP TRI-TIP STEAK
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BALLTIP BALLTIP STEAK

RIB

BONE-IN RIB ROAST BONE-IN RIBEYE COWBOY STEAK TOMAHAWK STEAK BNLS RIBEYE ROAST RIBEYE RIB FILET RIBEYE CAP BACKRIBS
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ROUND

BTM ROUND ROAST BTM ROUND STEAK RUMP ROAST EYE OF ROUND ROAST EYE OF ROUND STEAK SIRLOIN TIP ROAST SIRLOINTIP SIRLOIN CENTER STK SIRLOIN TIP SIDE STK
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TOP ROUND ROAST TOP ROUND STEAK

OTHER FLANK SHANK

STEW BEEF KABOB MEAT FAJITA BEEF GROUND BEEF CUBED STEAK FLANK CROSS CUT SHANK
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COOking TlPS SAUTEE SMOKED




