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T-Bone Steak,
Short Cut

Strip Loin
Short Cut
Boneless

Top Siroin ‘

Butt Steak

Rib Eye Roll

Full
Tenderloin

Strip Loin Steak,
Boneless

£

—

Cubed Steak

[

Rib Eye

: ( : [
T Roll Steak ¢ y
Rib Roast Ready

enderloin Steak

Top Sirloin Butt
Steak, Centre Top (Inside)
Cut Round Steak

Rib Steak Boneless

Top (Inside) Round

0

Beef for Stewing Bottom (Gooseneck)
Ground Beef,

Round, Heel out, Trimmed
Reqular t N
Shoulder Clod Roast

Flank Steak
Braising Steak, Swiss

Short Ribs

Chuck Roll




