BEET. BEEF CUTS

IT'S WHAT'S FOR DINNER® A AND RECOMMENDED COOKING METHODS

Arm Chuck Roast Cross R:h Chuck Roast Prime Rib Roast Porterhouse Steak

¢ Top Round™ Kabobs®
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Arm Chuck Steak Shoulder Roast Ribeye S‘teak. Bone-In T-Borle Steak Top Sirloin Petite Top Round Stew Meat
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Blade Chuck Roast Shoulder Steak Back Ribs Stnp Steak.Bone—In Top Sirloin Filet : Bottom Round Strips
BEade Chuck Steak”® Ranch Steak Ribeye Roast, Boneless Strip Steak, Coulotte Roast Cubed Steak
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Shank Cross-Cut

Top Elade Steak Ri heye Cap Steak Strip Filet : TrI-T!p Roast
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Denver Steak Shoulder Ribeye Petite Roast

(

Tri-Tip Steak
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Chuck Eye Steak Short Ribs, Bone-In Sirloin Bavette Steak  Brisket Point Flank Steak”
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Grilling Oven Roasting Stewing
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