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Chuck meat comes from the neck and shoulder, which is worked a lot,
resulting in tougher cuts of beef. It is very flavorful and can be
butchered and cooked a wide variety of ways. Some chuck cuts are
great for a pot roast, while the high fat content of others works well
for ground beef. Chuck meat is a good option if you’re looking for beef
with lots of flavor at a lower cost.

CHUCK
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CHUCK ROAST FLAT IRON TOP BLADE STEAK CHUCK ARM ROAST MOCK TENDER STERK
The cut for a classic - The second most This steak is similar Flavorful, moist, and This inexpensive steak
pot roast; braising tender cut of chuck; to the flat iron except very tender when is fibrous and tough;
makes it tender and it’s juicy and rich, that the connective braised as a pot roast, it’s best marinated
rich with flavor. It also well-marbled, and tissue hasn’t been it can also be roasted overnight before being
shreds well for ground best when cooked to removed, making it and thinly sliced. grilled and thinly
beef. no more than medium slightly tougher. sliced.
doneness.
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MOCK TENDER ROAST | SHOULDER CLOD ROAST RANCH STEAK PETITE CHUCK SHOULDER TENDER
This roast is an This roast is leaner This steak is TENDER ROAST MEDALLIONS
inexpensive cut of beef and more tender than inexpensive and This small cut of beef One of the most tender
that is tough but with | a chuck roast, making trimmed of almost is perfect for roasting cuts of echuck, it is
a rich flavor; it’'s great it easier to carve into all fat; it is best and requires less heat lean and juicy with
for stews. _ glices. marinated before than the chuck roast, excellent flavor. Cut
grilling or sautéing. sinece it’s already into medallions before
tender. or after cooking.
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CROSS RIB ROAST SIERRA CUT DENUER CUT COUNTRY-STYLE CHUCK SHORT RIBS
This roast is robust in This steak is flavorful This steak is CHUCK RIBS These ribs can be
flavor but does have but tough and should very tender and These are a less boneless or bone-in,
sinew going through go into a tenderizing well-marbled, making expensive alternative and when braised,
it. It is best cooked low marinade before it a juicy and rich cut to traditional ribs, as they are moist, tender,
and slow or braised to cooking. of chuck. they are cut from the and full of flavor.
soften the meat. chuck oy®,

CHUCK EYE ROAST

Another option for the classic
pot roast, when braised, it
becomes moist, tender, and full
of flavor.

»  CHUCKEYE STEAK
? This cut is an inexpensive version
W of a ribeye and is well-marbled and
flavorful. It can be marinated before
cooking.

B R I S R E T Brisket is the breast meat of the cow and is usually a tougher piece of

meat with a large amount of fat. This cut of beef becomes very tender
with a rub or marinade and when cooked low and slow. Brisket is used
for corned beef and pastrami and is a great option for smoked
barbecue.

BRISKET CUTS

_—_ x=5 WHOLE BRISKET

= F‘q This cut includes
/ “~  both the brisket flat

=F BRISKET FLAT f"" =5 BRISKET POINT
ﬁ;n The leaner part of r;' This is the richest

64
the whole brisket -

and most flavorful

and points and is should be cooked part of the whole
the cut traditionally low and slow to | . brisket, as it
used for corned beef. tenderize it well. | contains the most

fat. It is best when
smoked or braised.

The rib meat comes from the backbone and the lower half of the ribs
(the upper half of the ribs is chuck meat). These cuts of beef are
fattier, making them more flavorful and tender. Meat from the rib
tends to be on the more expensive side compared to other cuts of beef.
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RIBEYE COWBOY STERK PRIME RIB FILET OF RIB BONE-IN RIBEYE
This is one of the more This cut is essentially This is one of the This cut is a boneless This is another one of
tender beef cuts; it's a long short rib bone, most tender cuts ribeye steak with the the most tender cuts of
juicy and full of rich called a tomahawk, with of beef. The meat fat cap removed. It beef. The bone and the
flavors due to all of the the ribeye still attached. is fine-grained and is still well-marbled marbling throughout
marbling throughout. It’s just as rich and juicy well-marbled, leading and just as rich and make it very rich,
with plenty of marbling to rich flavor and juicy flavorful. juicy, and flavorful.
throughout. tenderness.
SHORT RIBS o BACK RIBS
r
These ribs can come boneless N B  These ribs are full of fat and
or bone-in and are very moist, e .ﬁ flavor and are a great option
tender, and flavorful when - for the grill.
braised. Eﬂ
The plate is located below the rib section and includes a portion of the
short ribs. This cut contains a lot of fat and cartilage, which can be
dissolved by cooking at a low temperature with moist heat, making
braising an ideal option.
SHORT RIBS w SKIRT STERK
Thesge ribs can come bone-in or j W This cut has a rich, beefy flavor and is best
boneless and are very tender, marinated before being grilled. It is the
moist, and flavorful when diaphragm muscle and made of coarse fibers,
braised. so cut against the grain or it will be chewy.

The shank is located at the forearm, right next to the brisket, and is
one of the toughest cuts of beef. It is a great option for soups and
stews, or it will need to be braised to make the meat more tender.

SHANK

SHANK CUT

sse  SHANK CROSS CUT
=

This lean meat is very tender and
flavorful when braised or cooked in a
stew.

short loin cuts come from the hindquarters, and some of these cuts
contain the tenderloin, the most tender part of the animal. Steaks
from the short loin are the most desirable, and therefore most
expensive, cuts of beef. These leaner cuts of beef are best cooked with
dry heat, like a searing hot pan.

SHORT
LOIN

SHORT LOIN CUTS
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FILET MIGNON STRIP STERK T-BONE STERK HANGER STERK STRIP FILET
This is an individual This lean steak is known This well-marbled This cut is This cut is a thicker
cut portion of the for its marbling and the steak consists of two well-marbled and very but smaller-diameter
tenderloin and is the strip of fat along one tender steaks, the flavorful. It is often version of the strip
most tender steak. It cut edge, giving it great strip and tenderloin, served at restaurants steak, and it also has
is lean yet flavorful flavor and tenderness. connected by a and is best cooked a strip of fat along one
and has a texture that It’s a. classicoption at a T-shaped bone. medium-rare or cut edge.
melts in your mouth. steakhouse, medium.
STRIP ROAST TENDERLOIN ROAST | PORTERHOUSE
|2] This well-marbled W This is the most tender This cut is similar
cut is boneless ma cut of beef and makes | to the T-bone, as it
/M and contains the izl for a flavorful and | w consists of strip and
tenderloin, making succulent roast when tenderloin steaks
it a very tender and cooked whole. | connected by a
flavorful option for T-shaped bone, but it
a beef roast. It can contains more of the
be cut up to create | juiey tenderloin.
strip steaks.

The sirloin sits right next to the short loin, closer to the rear legs, and
also runs from the hip down to the flank. The sgirloin is a little less
tender than the short loin, but it has more flavor. This cut is divided
into the top sirloin, which contains steaks good for grilling, and the
bottom sirloin, which is then divided further into the tri-tip, ball tip,

SIRLOIN
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TOP SIRLOIN STERK CENTER CUT COULOTTE STEAK SIRLOIN FILET TRI-TIP ROAST
This large steak is SIRLOIN STERK This is one of the most This lean and juicy This juicy and tender
lean and moderately This steak is cut from tender cuts of steak steak is cut from roast is cut from the
tender and has good the top sirloin and does from the sirloin. It is the top sirloin steak bottom sirloin and is
flavor. It’s a popular not contain the strip well-marbled and full to create smaller easily recognizable
and versatile cut at an of ik, although it 18 of flavor but can also portions. due to its triangular
affordable price. still a juicy, tender, and be marinated. shape.
versatile cut of beef.
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TRI-TIP STEAK BALL TIP ROAST BALL TIP STERK BOTTOM SIRLOIN FLAP
This steak is cut from the This lean cut is from the This lean, inexpensive steak This thinner steak is cut
bottom sirloin and is low bottom sirloin and is a more is cut from the ball tip roast from the bottom loin and has
in fat. It has great flavor cost-efficient cut of beef. It’s and is best marinated before a rich, robust flavor. It can
when grilled and can also best when sliced thinly. cooking. be marinated before cooking.
be roasted.

The round mainly consgists of meat from the back legs and rump, and it
tends to be lean and tough, making it a cost-effective cut of beef. This cut
is divided into the top round, the bottom round, and the knuckle. Both
the top and bottom round are fairly lean compared to other cuts of beef,
although the top round is larger and slightly more tender. Round cuts are
best used for slow cooking, stews, and ground beef.

ROUND

ROUND CUTS
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RUMP ROAST TOP ROUND STERK TOP ROUND ROAST | BOTTOM ROUND ROAST | BOTTOM ROUND STEARK
This inexpensive roast This thick steak is cut This cut is lean but This roast is from the This steak is lean and
is cut from the bottom from the top round more tender than bottom round, making tough and would be
round. It's lean and and full of flavor. It is other cuts from the it a tougher cut of beef; best in a tenderizing
best when braised. To best marinated and round. It is full of it’s a good option for marinade and cooked
maximize tenderness, can be broiled, braised, flavor yet relatively pot roast or corned to a maximum of
slice it thin against the or cooked in soup or inexpensive. beef. medium-rare.
grain. stew.
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EYE OF ROUND ROAST EYE OF ROUND STERK SIRLOIN TIP CENTER RORST SIRLOIN TIP CENTER STERK
This boneless roast looks This lean steak is tough, so This roast is cut near the sirloin This steak is very lean and
like tenderloin but is much it is often marinated, used in section, making it one of the | slightly tender but with a mild
tougher. It is best roasted or stews, or processed into cube more tender round cuts. It can flavor that may be enhanced
used in stews. steak. be oven-roasted and is often with a marinade.
' used for kebabs.
The flank is located behind the plate and has lots of flavor, but it tends to
F I_ n N R be tough. Flank meat is best when it’s either braised or marinated and
grilled.
FLANK STEAK

This cut is lean and flavorful and great for
marinating. It should be sliced thin and

carved against the grain.
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