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Braise Grill

Marinate & Grill

w ®® ® ®

Pot Roast Roast

Stir-Fry Stew Skillet

SHOULDER, TOP BLADE

(©#()

| CHuCK SHOULDER
TENDER

FLAT IRON STEAK

(O

SHOULDER CLOD, STEAK

ARM ROAST

MEDALLIONS

i

(@O ©

CHUCK EYE ROLL

(RANCH OR BISTRO) STEAK

= HOCIONNOCIOONEOIT ©

RIBEYE, LIP-ON, BI]NE-IN (EXPI]RT STYLE)

RIBEYE ROLL STEAK, BONELESS

-| e

RIBEYE, BONELESS

OO

BLADE MEAT

O

BACK RIBS

®®

I

O

BRISKET
120

BRISKET
120A

BRISKET
1208

"\-ﬁ“__}a_;

BRISKET
120C

(49) ()

-

SHANK CROSSCUT _—

\

R BHUBK RIB

SKIRT STEAK

(49 (50)

\

' SHORT \
 LOIN

\
\

SIRI.I]IN R[]UN |

©

TENDERLOIN, SIDE MUSCLE OFF,
SKINNED BARREL CUT 1908 IF WHOLE/UNCUT

@@@

FLANK STEAK

(Ot

T-BONE

©

TENDERLOIN, SIDE
MUSCLE OFF, SKINNED

(Ot

STRIP LOIN, BONE-IN, CENTER-CUT

STRIP STEAK, BONELESS, =
CENTER-CUT ==

O

TRI-TIP ROAST

000

TRI-TIP STEAK

@@

TOP SIRLOIN STEAK, BONELESS

OwWE® | -

o

BEEF BOTTOM
ROUND, FLAT

BEEF BOTTOM ROUND,
GOOSENECK

BEEF EYE OF
ROUND

@@@

BOTTOM ROUND
STEAK STEAK

OBE OEE |

TOP ROUND
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