Cuts of Beef
[image: image1.wmf]
Note: Unshaded parts are the tender cuts. Shaded parts are not‑so‑tender.

THE TENDER CUTS:

A. Rib


Roasts (rib, rib eye, or Delmonico)


Steaks (rib, rib eye, or Delmonico)

B. Loin


Steaks (club, T‑bone, porterhouse)


Tenderloin

c. Sirloin


Sirloin steaks

THE NOT‑SO‑TENDER C U TS:

I. Chuck (shoulder)


Pot roasts


Swiss‑style steaks (blade, arm)


Stew beef


Ground beef

2. Neck


Stew beef

3. Shank


Stew beef


Shank crosscuts
4. Brisket


Corned beef

5. Plate


Short ribs


Stew beef


Ground beef

6. Flank


Flank steak


London broil

7. Heel of Round


Stew beef

8. Round


Pot roasts


Steaks (top, eye, and bottom round)


Ground beef

9. Rump


Pot roasts
