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CHUCK LOIN SIRLOIN

Blade Chuck Roast Cross Rib Chuck Roast  Ribeye Roast, Bone-In Porterhouse Steak Sirloin Steak @ Top Round Steak* @ Kabobs*

B > o

- - - = -

Blade Chuck Steak* Shoulder Roast @ Ribeye Steak, Bone-In T Bone Steak l@ Top Sirloin Steak Bottom Round @ Strips
=] Eeew Roast s
-

b
4

@& G
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Chuck Eye Steak Petite Tender t@ Ribeye Petite Roast Tenderloin Filet ‘@J Petite Sirloin Steak Brlsket Flat ‘ ‘ Skirt Steak*
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Country-Style Ribs Short Ribs, Bone-In Rlbeye Fllet Sirloin Bavette* Brisket Point Flank Steak*
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COOKING METHODS Short Ribs, Bone-In*
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