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Round Steak, Boneless
Round Tip Roast - Cap Off
Round Tip Steak - Cap Off
Round Top Round Roast
Round Top Round Steak
Flank Steak

Plate Short Ribs

Plate Skirt Steak, Boneless
Beef for Stew
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(Click to view carcass)

Cubed Steak
Ground Beef
Heart
Kidney
Liver

Oxtail
Tongue
Tripe

(Click to view identification)
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The End




Wihole) boneless

Whole cut from the area behind the
shank with all bones removed.



> Primal Cut Retail Cut Cookery Method
Bee}‘. Brisket Brisket, Whole, Bnls Moist
Beef Brisket Brisket, Whole, Bnls Moist



Cross cut of the last 3™ of the rear
portion of the brisket.



ZoperIName

et Flat Half (Boneless)

Froperlidentification

Species  Primal Cut Retail Cut Cookery Method
Brisket Flat Half, Bnls Moist
Brisket Flat Half, Bnls Moist



Cut from any area behind the shank
with all'bones removed.



Primal Cut Retail Cut Cookery Method
Brisket Corned Moist
Brisket Corned Moist



Ao t=IRoast

Cut from arm side of the chuck,
in front of the ribs.



ZoperName

Chuck Arm Pot-Roast

A @htick ROaSTE

f)

ghitick Rotumnd Bone @t

Roetnd Beone Pot-Roast

ot Bone Roast

Proper Identification

Species  Primal Cut Retail Cut Cookery Method
FFA Beef Chuck Arm Pot-Roast Moist
4-H Beef Chuck Arm Pot-Roast Moist




Cut from the arm side of the chuck, in front of
the ribs, with the round bone removed.



t Boneless

Primal Cut Retail Cut Cookery Method
Chuck Arm Pot-Roast, Bnls Moist
Chuck Arm Pot-Roast, Bnls Moist



Keblader Roast

Cut from the blade portion of the chuck
between the 4% and 5% ribs.



Primal Cut Retail Cut Cookery Method
Chuck Blade Roast Moist
Chuck Blade Roast Moist



Cut from the blade portion of the chuck
in the tender areas of the rib.



Primal Cut Retail Cut Cookery Method
Chuck Eye Roast, Bnls Dry/Moist
Chuck Eye Roast, Bnls Dry/Moist



Steak cut from the blade portion of the
chuck in the tender areas of the rib.



Primal Cut Retail Cut Cookery Method
Chuck Eye Steak, Bnls Dry
Chuck Eye Steak, Bnls Dry



Cut from the top area of the blade portion
of the chuck;, just behind the neck region.
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4-H Beef

FFA Beef

Primal Cut
Chuck
Chuck

Retail Cut
Mock Tender Roast
Mock Tender Roast

Cookery Method
Moist
Moist



Cross cut of the Mock Tender in the thickest
region of the muscle.



Primal Cut Retail Cut Cookery Method
Chuck Mock Tender Steak Moist
Chuck Mock Tender Steak Moist



ehiterlrender

Cut from the blade portion of the chuck.



‘ Primal Cut Retail Cut Cookery Method
FFA  Beef Chuck Petite Tender Dry
4-H  Beef Chuck Petite Tender Dry



t, boneless

Cut from the arm portion of the chuck.
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Primal Cut Retail Cut Cookery Method
Chuck Shoulder Pot Roast, Bnls Dry/Moist
Chuck Shoulder Pot Roast, Bnls Dry/Moist



YAbone 2o-Roast

Cut from the blade portion of the chuck
between the 1°t and 3™ rib.



Primal Cut Retail Cut Cookery Method
Chuck 7-bone Pot-Roast Moist
Chuck 7-Bone Pot-Roast Moist



Cut from the blade region of the chuck.



c1es Retail Cut Cookery Method
' F“Beef ‘ Chuck Top Blade Steak (Flat Iron) Dry
l-H  DBeef Chuck Top Blade Steak (Flat Iron) Dry



Woast, boneless

Cut from the beef rib between the 6%
and 12t rib. All bones are removed.



Primal Cut Retail Cut Cookery Method
Rib Ribeye Roast, Bnls D)%
Rib Ribeye Roast, Bnls Dry



Cut from any portion of the beef rib
with the bone removed.
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- Species Primal Cut

Beef Rib

Beef Rib

erIName

Retail Cut
Ribeye Steak, Bnls
Ribeye Steak, Bnls

Cookery Method
Dry
Dry



On

Y teals IiTp-

Cut from the beef rib with the bone

removed.



Primal Cut Retail Cut Cookery Method
Rib Ribeye Steak, Lip-On Dry
Rib Ribeye Steak, Lip-On D)%



abReast

Cut from the rib portion, typically between
the 9% and 12t rib.
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ie Primal Cut Retail Cut Cookery Method
FFA  Beef Rib Rib Roast Dry
4-H  Beef Rib Rib Roast Dry




Lerhouse Stealk

Cut from the front region of the short loin.



e Name

Porterhouse Steak

Primal Cut Retail Cut Cookery Method
Loin Porterhouse Steak Dry
Loin Porterhouse Steak Dry



shione Steak

Cut from the middle region of
the short loin.



Primal Cut Retail Cut Cookery Method
Loin T-Bone Steak D)%
Loin T-Bone Steak D)%



Loin Tencadloin Kosls:

Cut from the inside region of the
short loin and loin.



Primal Cut Retail Cut Cookery Method
Loin Tenderloin Roast Dry
Loin Tenderloin Roast Dry



Cross cut of the Tenderloin muscle.




Primal Cut Retail Cut Cookery Method
Loin Tenderloin Steak Dry
Loin Tenderloin Steak Dry



Cross cut from any region of the short loin.



lubiSteak
niStrp Steak

ification
es  Primal Cut Retail Cut Cookery Method
FFA  Beef Loin Top Loin Steak Dry
4-H  Beet Loin Top Loin Steak Dry



Cross cut from any region of the short loin.



lubiSteak
niStrp Steak

‘ Primal Cut Retail Cut Cookery Method
FFA  Beef Loin Top Loin Steak, Bnls Dry
4-H  Beef Loin Top Loin Steak, Bnls Dry



Cut from the back half of the Sirloin.



Primal Cut Retail Cut Cookery Method
Loin Top Sirloin Cap Steak, Bnls D)%
Top Sirloin Cap Steak, Bnls Dry



IGTITMIGTESTIE 0TS tealks boneless

Cut from the front half of the Sirloin.



Retail Cut Cookery Method
Top Sirloin Steak, Bnls Cap Off D)%
Top Sirloin Steak, Bnls Cap Off Dry



Wihole cross cut of the back half of the
sirloin in the pin bone region.



Primal Cut Retail Cut Cookery Method
FFA Loin Top Sirloin Steak, Bnls D)%
, 4'H- Beef‘ Loin Top Sirloin Steak, Bnls Dry



MNP OaST

Cut from below: the sirloin.
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Primal Cut
Loin
Loin

Retail Cut
Tri Tip Roast
Tri Tip Roast

Cookery Method
Dry
D)%



bottomReund Reast

Cut from the outside portion of the round,
in thelbottom region.




LoperName

ound Bottom Round Roast

mKotmeNPoEReast
 Round @ven Reast

ound Steak Pot=Reast

Proper ldentification

Species  Primal Cut Retail Cut Cookery Method
F Beef Round Bottom Round Roast Dry/Moist
4-H1  Beet Round Bottom Round Roast Dry/Moist




o Rotmd Stealk

Cut from' the outside portion of the round,
in thelbottom region




~ Primal Cut Retail Cut Cookery Method
Round Bottom Round Steak Moist
Round Bottom Round Steak Moist



Roast

Cut from the top half of the round.
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Properlidentification

Species  Primal Cut Retail Cut Cookery Method
FFA  Beef Round Bottom Round Rump Roast Dry/Moist
4-H  Beef  Round Bottom Round Rump Roast Dry/Moist



Single muscle cut from outside portion
of the round.




Primal Cut Retail Cut Cookery Method
Round Eye Round Roast Dry/Moist
Round Eye Round Roast Dry/Moist



I yerllound Stealk

Crossicut of the Round Eye Round.




Joper I Name

IRound Eye Round Steak

Species  Primal Cut Retail Cut Cookery Method
Beef Round Eye Round Steak Dry/Moist
Beef Round Eye Round Steak Dry/Moist



norSstealk

@roess cut of the round and includes the
top, eye;, and bottom round.




IFOpErIName

Beef Round Steak

Primal Cut Retail Cut Cookery Method
Round Round Steak Moist
Round Round Steak Moist



teaks boneless

(€ross cut of the round and includes the top, eye,
and bottom round with the bone removed.




ZoperIName

Round Steak, Boneless

en flcatlon

Primal Cut Retail Cut Cookery Method
Round Round Steak, Bnls Moist
Round Round Steak, Bnls Moist



IMoast - Cap Oft

Cut from inner side of the round and is comprised
of the tiprwith the cap muscle removed.




ZoperIName

BEetRound Tip Roast - Cap Off

PIROEST

dldentification

Primal Cut Retail Cut Cookery Method
Round Tip Roast-Cap Off Dry/Moist
Round Tip Roast-Cap Off Dry/Moist




iprStealke=€ap Oft

€ross cut of the tip with the cap muscle removed.




IHOpErIName

Round Tip Steak - Cap Off

pldentification

Primal Cut Retail Cut Cookery Method
Round Tip Steak-Cap Off D)%
Round Tip Steak-Cap Off D)%



Tow Koutieie Lozl

Cut from inner portion of the round,
above the bone.




ISoper Name

Primal Cut Retail Cut Cookery Method
Round Top Round Roast D)%
Round Top Round Roast D)%



HopoUnd Stealk

Eut from inner portion of the round,
above the bone.




IFOpErIName

dldentification

Primal Cut Retail Cut Cookery Method
Round Top Round Steak Dry
Round Top Round Steak Dry



nkestealk

Meaty portion of the flank with parallel
tlowing muscle fibers.



Primal Cut Retail Cut Cookery Method
Flank Flank Steak Dry/Moist
Flank Flank Steak Dry/Moist



ShortRibs

Cut from the top, front portion of the
beef plate between the 6% and 8% rib.



IHOpErIName

ef Plate Short Ribs

Primal Cut Retail Cut Cookery Method
Plate Short Ribs Moist
Plate Short Ribs Moist



s teaks boneless

Cut from the inside area of the beef plate.



Primal Cut Retail Cut Cookery Method
Plate Skirt Steak, Bnls Dry/Moist
Plate Skirt Steak, Bnls Dry/Moist



O STew,

Made from lean tender muscle from
multiple areas of the carcass.



Primal Cut Retail Cut Cookery Method
FFA Beef Various Beef for Stew Moist
4-H Beef Various Beef for Stew Moist




oS tenlk

Made from lean tender muscle from
multiple areas of the carcass.



Primal Cut Retail Cut Cookery Method
Various Cubed Steak Dry/Moist
Various Cubed Steak Dry/Moist



tmcsbeet:

Made from grinding lean and fat from
various trimmings of the carcass.



Primal Cut Retail Cut Cookery Method
Various Ground Beef Dry
Various Ground Beef Dry



Primal Cut Retail Cut Cookery Method
Variety Heart Dry/Moist
Variety Meats Heart Dry/Moist



Species Primal Cut Retail Cut Cookery Method
Be Variety Kidney Dry/Moist
Variety Meats  Kidney Dry/Moist



Primal Cut Retail Cut Cookery Method
Variety Liver Dry/Moist
mef Variety Meats Liver Dry/Moist



Beef Oxtail

Species Primal Cut Retail Cut Cookery Method
Be Variety Oxtail Moist
Variety Meats =~ Oxtail Moist



Species Primal Cut Retail Cut Cookery Method
Be Variety Tongue Dry/Moist
Variety Meats  Tongue Dry/Moist



Species  Primal Cut Retail Cut Cookery Method
Be Variety Tripe Moist
Variety Meats Tripe Moist



The End




