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FLANK ROUND

Fore Shank Boneless Hind Shank Boneless

Eye of Round Denuded

Eye of Round Inside Round Denuded

BEEF CUT CHART

RIB

Inside Round

Outside Flat Silverside-off Outside Flat Strap-off Outside Flat

Rib Eye Lip On Rib Eye Roll

Short Ribs

Outside Round Gooseneck

BEEF CUT CHART

CHUCK "LOIN

Chuck Short Ribs Chuck Tender
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Bottom Sirloin Flap Bottom Sirloin Tri Tip Peeled Bottom Sirloin Tri Tip
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Flat Iron

Strip Loin Denuded

Strip Loin Tenderloin Side Seam Off
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Shoulder Clod Tender

Tenderloin Side Seam On

Top Sirloin Cap Removed

Top Sirloin Cap
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SHORT PLATE

Top Sirloin
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BONELESS TRIMMINGS

Outside Skirt

Short Plate Boneless
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GROUND BEEF

" - - Boneless Trimmings Boneless Trimmings Boneless Trimmings
Extra Lean Ground Beef Lean Ground Beef Medium Ground Beef 50 percent Lean 60 percent Lean 65 percent Lean
=
" Boneless Trimmings Boneless Trimmings Boneless Trimmings
Regular Ground Beef 85 percent Lean 90 percent Lean 95 percent Lean
BEEF CUT CHART

VARIETY MEATS BRISKET

Brisket Boneless Brisket Flat Boneless




