RRFMADE EASY

CHUCK O

Chuck Arm ' ‘
Pot Roast, [ (

Boneless .

Chuck Shoulder

Pot Roast, [ 9 A

Boneless

Chuck Shoulder | f
Steak, CIH *

Boneless

Chuck Eye Steak ]

Chuck Top
Blade Steak, lT]

Boneless

Chuck Mock
Tender Steak

Chuck Blade
Steak, 1N

Boneless

Chuck 7-Bone
PotRoastdd

Chuck Short Ribs[

SHORT LOII\I 9

Top Loin
(Strip) Steak, BICI

Boneless

T-Bone Steak Il (S

Porterhouse Steak Bl &

Tenderloin Roast, Il g

Premium Y
- )

Tenderloin Steaks T Q 4 i_ kL

Tri-Tip Roast B P

Tri-Tip Steak O

Rib Roast, ll

Small End, Premium

Rib Steak, 01 "

Small End

Ribeye Roast, ll

Premium

Ribeye Steak HIT] &

RECOMMENDED COOKING METHOD

Il SKILLET

] GRILL/BROIL

C] MARINATE & GRILL/MARINATE & BROIL
I sTIR-FRY

I rROAST

[ sTewinG

[l STEAKS FOR BRAISING

[JPOT ROAST

Back RibsJ w
%

IT'S WHAT'S FOR DINNER! BEEF.

®

Funded by America’s Beef Producers.

SHANK O
& BRISKET ©

N
Shank Cross Cutl]‘

Brisket, Whole b

Brisket, Flat Cut, ] *

Boneless

PLATE ©

& FLANKO .
Skirt SteakH ﬂ

Flank Steak @

Top Round Steak @

Round Tip Steak, ll m‘\
Thin Cut

Round Tip RoastH |

Bottom Round
Roastd

Eye Round Roast Hl * .

R
Eye Round Steak NN |

OTHER CUTS

Ground Beef IITIH h

Cubed Steak {

Beef for Kabobs li' g- ¥, ﬁ,

Beef for Stewd @ J

Beef for Stir-Fry[d =

et T et et



