(#/obe) GUIDE TO BEEF & VEAL

BEEF CUTS EXPLAINED

(© TENDER & THIN (® TENDER & THICK (*) TOUGH & THIN (®) TOUGH & THICK

Some of the best steak & roast cuts. The best cut for tenderness & flavour.

@ Rib Eye Steak ) Rib Eye Roast ) Short Ribs © Tenderloin Roast @) Tenderloin Steak (Filet Mignon)
° Porterhouse Steak ° T-Bone Steak

Plenty of connective tissue that melts during cooking. ° Top Loin Steak ° Sirloin Steak

o Flat Iron o Pot Roast

Regarded for its leanness, moderately tough.

° Rump Roast O Rump Steak

LOIN/
SIRLOIN

Popular with soups,
stews & deli cuts.

o Brisket Point
o Brisket Flat

Lean & very tough.
Longer cooking times
recommended.

© skirt Steak
o Flank Steak

COOKING IT RIGHT

TENDER & THIN @ TENDER & THICK @ TOUGH & THIN TOUGH & THICK
1-1.5 Inches 2-3 Inches 1-1.5 Inches 2-3 Inches
Not Recommended

8

Rare 122°F (50°C)

Medium Rare 1317 65C) QWM (o pactourize  to pastewrize

Medium 140°F (60°C) H:)-szs tc:.;s)-azstlze‘:ll:;:e tg.g:‘str:::'ir:e tozﬁa:g::isze foe ;Zi::rlllzr:
Well Done 150°F (66°C) t;-;z-lsstl:ezl:';:e tozg;gsI;:::isze

visit: www.globefoodequip.com / call: (800) 347 5423



