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eef Made Easy

Retail Beef Cuts and Recommended Cooking Methods
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BEEF

IT'S WHAT'S FOR DINNER:

FUNDED BY AMERICA'S
s BEEF PRODUCERS

CHUCK STEAK
Boneless (1 W

SHOULDER POT ROAST #
Boneless

Yer

BONELESS SHORT RIBS
-

Loin

TENDERLDIN ROAST *

TEMDERLOIN STEAK *
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Sirloin
Key to Recommended
Cooking Methods
- Skillet
~ Grill or Broil
Round i
= ';# $ Grill or Broil
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BOTTOM ROUND STEAK %* EYE ROUND ROAST # E'I"EIﬂlIHIlFI'EﬂI*
Westemn Griller | — s Roast
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. N Stew
TN Braise
. W Pot Roast
SIRLOIN TIP CENTER SIRLOIM TIP SIDE
ROAST ¥ e STEAK # (=0
#*These cuts meet government
Shﬂ“k Plﬂtﬂ = guidelines for “lean”™ and are
based on cooked servings
and :rd k with visible fat trimmed.
SHANK CROSS CUT * BRISKET FLAT CUT % an SKIRT STEAK FLANK STEAK * Lean is defined as less than
= 3y = = 10 grams of total fat, 4.5 grams
of saturated fat, and less than
: % milligrams of cholesterol
ﬂtl'lﬂl' Y A ' ﬁ' * = 4 ; per serving and per 100
e 3 ‘ g Q‘ 5 g grams (3.5 oz).
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