Retail Beef Cufs.. . From the Meat Case to the Dinner Table
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Chuck Shoulder
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Pot Roastd
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Top Loin
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Boneless
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Top Sirloin Steak IIE

Tri-Tip Roast

Tri-Tip Steak @
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Ribeye Roast, ll

Premium
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Back Ribsd

RECOMMENDED COOKING METHOD
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IT'S WHAT'S FOR DINNER!
Funded by America’s Beef Producers.™

SHANK 0
& BRISKET @

Shank Cross Cutl]“

Brisket, Whole |

Brisket, Flat Cut, 0

Boneless

PLATE O
& FLANK ©

Skirt Steak @

Flank Steak ‘

ROUND ©

Top Round Steak @

Round Tip Steak, ll

Thin Cut

Round Tip RoastHl

Bottom Round
Roastd

Eye Round Roast @'

Eye Round Steak Il ‘

OTHER CUTS

Ground Beef T L_

Cubed Steak

Beef for Kabobs ‘ ' &

Beef for Stewd w

Beef for Stir-Fryl
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