I Use this at-a-glance guide to help identify the best beef cuts

B E E F to use for the most common foodservice applications.
]

IT'S WHAT'S FOR DINNER?

CUT FINDER

STEAK (ECONOMY - MARINATING RECOMMENDED)

STEAK, BREAKFAST (MARINATING RECOMMENDED)

BEEF,

®
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CHUCK
CHUCK ROLL 16A A ) [ | ) ) ) )
CHUCK EYE
(DELMONICO STEAK) 16D PSO:1 A H e H e | |
COUNTRY-STYLE RIBS 116D PSO:2 [ [
CHUCK EYE ROLL 116D A H e N
DENVER STEAK 116G [ ) [ ] o N [ BK ) [ ) o H| o | | [ )
SHOULDER CLOD 14 A [ ] [ [ [
FLAT IRON 114D PSO:1 | | AR | | [ 2K ) [ ) H e | | [ )
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RIB 109E H A A A ) (K ) A (2K )
RIB STEAK 1103 oA | | o N
COWBQY STEAK 1103B A [ )
RIBEYE, LIP-ON 112A e AN [) | | (K )
RIBEYE STEAK 1112A o AN Ao [ ) o N
RIBEYE ROLL STEAK "2 o AR Ao [ ) [ )
RIBEYE FILET m2C e AN Ao ) )
RIBEYE CAP ROLL 112D [ ) [ )
RIBEYE CAP STEAK 112D [ ) [ ]
BACK RIBS 124 ® (2K
SHORT LOIN 174 A o N H e
PORTERHOUSE STEAK 1173 ) H e
T-BONE STEAK n74 [ ) H e
STRIP LOIN 180 A H e o o [ ) [ BN ]
STRIP STEAK 1180 [ ) A oA [ ] o o o o [ ]
STRIP FILET 1180B [ ] A oA [ ) e o o e [ )
TENDERLOIN 190 A | | [ ) [ )
TENDERLOIN STEAK (FILET
MIGNON 1190A ® A o H ) o H
TOP SIRLOIN BUTT 184 [ 2K )
TOP SIRLOIN STEAK 1184 A e ) (K ) ) [ | (K )
TOP SIRLOIN FILET 1184F Ao [ ) [ 2K ) [ ) | | [ 2K )
SIRLOIN CAP (COULOTTE ROAST) 184D A H e o o H
COULQTTE STEAK 1184D AR ) (K ) ) ) ) )
PETITE SIRLOIN/BALL TIP STEAK |1185B A | | o N [ ) [ BK ) [ ] H e
TRI-TIP 185D A [ ) [ 2K ) [ ]
TRI-TIP STEAK 1185D ) ) ) ) °
SIRLOIN BAVETTE/FLAP 185A [ ] | | [ BK ) [ [ ] [ ]

STEAMSHIP ROUND 1668 A A e H o A
TOP ROUND 169 o A o H o [ ) o N o H e o
TOP ROUND STEAK 1169 e A o H o o H o H (] [ [ 2K ) () [ B )
TOP ROUND CAP 1698 [ ) H e N ® ® [ )
OUTSIDE ROUND 1718 o A [ ) () | | [ )
EYE OF ROUND 171C H A [ (] |

167A o A [ ) ®
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SHORT RIBS 123 o Al |e o
OUTSIDE SKIRT STEAK 121C o o |m o m

INSIDE SKIRT STEAK 121D o o m o m

FLANK STEAK 193 o o o o
HANGER STEAK 140 o Ae| (A o o me

GROUND BEEF 137 o ole o o e




