Beef Cuts

HINDQUARTER

Striploin chain off lip on Striploin chain off lip off Tenderloin chain off

Tenderloin chain on Rump Cover (Picanha) &?eart of Rump Heart Rump Halves

Tail of Rump

Eyeround PAD /100 VL Flat

Topside Cap Off Knuckle Flap Meat Flank Steak



Heel Muscle with Golden Heel Muscle without Golden Golden Muscle Shank
Coin Coin

FOREQUARTER

Ribeye Lip On Ribeye Lip Off @ Ribeye Cap Ribeye Bone-In

Chuck Roll Chuck & Neck Neck

Shoulder Clod Chuck Tender Oyster Blade Flat Iron



Brisket Shin

Tongue root Glottis Sweetbread Thin bowels

Brain Brain Paddywack Pizzle



Tendons Aorta Omasum

Tripe with honeycomb Abomasum Bleeding

Thick skirt Cheek meat @ Head meat Tongue

Heart Peru $= Heart Liver





