BEEF CARCASS TERMINOLOGY
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BEEF CHART
Whole‘sa‘le and Retail Cuts

Numerals in circles QOrefer
to wholesale cuts and major
subdivisions of such cuts.
Letters refer to retail cuts.
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pot roasts
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YIELDS OF WHOLESALE CUTS AND SUBDIVISIONS
Percentage of Carcass Weight '

te HINDQUARTER ...... 48.0% | D+ () FOREQUARTER .. 52.0%
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Kidney knob . 3.5
®Flank....... .. 3.5
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RETAIL CUTS OF BEEF

WHERE THEY COME FROM AND HOW TO COOK THEM

Roast or Steak

Pot-Roast or Steak

Boneless Rump
Roast (Rofled)*

Braise, Cock in Liquid

Roast, Broil, Panbroil, Panfry

Reast, 8roil, Panbroil, Pantry
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Beef for Stew @ Ground Beef *~ Roast or Steak Roast (alsa trom Sirlgin 13)| | Boneless Sirloin Steak Eye of Round™ Ground Beef **
CHUCK RIB SHORT LOIN SIRLOIN ROUND

Broil, Panbroil, Panfry

Braise. Cook in Liguid
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Braise. Cook in Liquid

BRISKET
Braise, Cook in Liquid

SHORT PLATE
Braise, Cook in Liguid
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Short Ribs
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Skirt Steak Rolls
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Flank Steak*
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® gesf for Stew = d
(also from cther cutst] | Corned Brisket (also from other cuts)  Ground Beef = Beef Patties Flank Steak Ralls™
*May be Roasled, Broiled. Panbroiled or Panfried from high guality boef. Th,'s Ch&!’f approved by

**May be Roasted, (Bakea), Broiled, Panbroiled or Panfried.
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STANDARD PRIMAL CUTS
OF BEEF

Beef Loin,
Trimmed

(5

For information on marks of
identification, see page XV,

Beef Chuck,
Square Cut
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