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Meat Identification - Ret T S
B &L A)(B)@ (D) (E) (F) (G 0 @234 0)(1)(2)(3)4 D @O B Beef P Pork L Lamb
1 ) H) (1) () (K) (L) (M) (N 5)(6)(7)(8) (9 & 6 (7) 8 (9 )
@® P L A (B (C D ®F G DD @@ @ @123 @ & W) om Hi- Primal Cuts
‘ H) (D (D K (L) (M (N 5 (648 (9 5 () (1)@ A Breast H Rib or Rack
B @ L A (B (C) D) (E)(F) (G 0 (1) (2) 3@ ) (1234 D oo il
H) (D () @ (L) (M) (N 567409 @ 6 (7 (8 (9 C Chuck J Shoulder
B P @ A) (B) (C) (D) (E)(F) (G 0@ 2 3 4 02 @@ D M @ p Flank K Side (Belly)
H @)K LM N 5) (6)(7)(8)(9 56 7@ E HamorLeg L Spareribs
® F L A B C@E F G 0 L@ 3 (4 ) (12)(3)(a @ 1 om| F Loin M Variety Meats
H) (D DK (L) (M) (N 5)(6)(7)(8)(9 5@ (7.8 (9 G Plate N Various Meats
BdP L ABC D@ F G ®OH2DR3AE 0 (1@ 3 (4 «® W) om L
H) (D @) K @ M N HO®D®@ 5 ® @@ @ b ol " Red {
B L A (B)(C) (D (EW G 0)(1)(2) @4 0)(1)(2)(3) @ 2 Y™ Roasts/Pot Roasts Chops
) (D) K LM N 5)(6) (D (B3 5)(6)(7)(8)(9 ;
B P @ A B (C @ E F G 02 R @ 01 ® 3 (4 ® W om g; ﬁ'x:?;‘icsme gg glr;wd((: g%%p
H) (D) & © MmN 5613 5) (&) (D)) ﬁ‘ 03 Arm Roast 67 Blade Chop (Bnls)
B L A)(B)(C) (D) (E)(F) (G 0 (12 @4 & 1234 D W ®¥ 04 Arm Roast (Bnls) 68 Butterflied Chop (Bnls)
H . J) (K) (L) (M)(N 5)(6)(7)(8)(9 5)(6)(7)(8)(9 05 Back Ribs 69 Country Style Ribs
® P L A B (C) D E) (F) G el JOI 0@ 34 D #@® oV 06 Blade Roast 70 Loin Chop
@ 1)K L M N D@ @ 5)(6)(7)(8) (8 07 Blade Boston 71 Rib Chop
B M@ L A)(B)(C) (D) (E)(F) (@G DIDIOIO]E 0O@ (234 @ 1/ 0w 08 Bottom Round 72 Hb Bhop|Frencosd)
Roast (Bnls) 73 Sirloin Chop
H) (D) (J) (K) @ (M) (N 5 (6 @89 5)(6)(7)(8)(9 09 Bottom Round 74 Top Loin Chop
B P @ AD®OD®E® G DR @ 0@ ® @ D M ™ Bump Roast (Bnls) 75 Top Loin Chop (Bnls)
W (D0 ® L w @ S@D® ® DODE®E 10 Brisket, Whole (Bnls) :
B P @ A) (BI(C) (D) (E)(F) (G 0 @k 2 (34 DI &I DM@, Center Loin Roast Variety Meats
H @ (J) K (LM N 5)(6)(7)(8) (9 5 (6@ (8 (9 12 Center Rib Roast 76 H_eart
B @@L ADEPODE®GEG 0123 DD @@®3 D 4 o) 13 Eye Roast (Bls) 77 Kidney
H (DO @@L MmN ED® Q@ 5)(6)(7) (8 @ 14 Eye Round Roast 78 Liver
B P @ ABICODEBG 1D 2)(3)(a 0@ 2 3 .4 O 1 @ 15 Flat Half (Bnls) gg %‘;a':le
H) @ (J) (K) (L) (M) (N 5)(6)(7) @9 5) (87 (B) (D 16 Frenched Style o Tripg
® L A B C D E @G 0L 34 01 @ 3 4 D M @l 17 FreshSide
H (D Q) K L M) (N DE@D®E @ DB G :g tE?nF;%aasstt(Bnls) Various Meats
®F L A B @D E F G (1) (2)(3) (4 01 2 %4 D) @ 9| 50 Mock Tonder Roast 82 Beef for Stew
H) (D) (D) (K (L) (M) (N 5 8 (7)(8)(9 5) (BT (8) (9 21 Petite Tender 83 Cubed Steak
® L A)(B)(C (D) (E) F G IO JOIE o2 34 @ (V) OM| 20 Rib Roast 84 Ground Beef
H) (D) (J) @ (L) (M (N 5 ® D@ @ 5® D ® @ 23 Rib Roast (Frenched) 85 Ground Pork
B @ L ABICDENEIG 0123 ® 1) 2 34 @ 1 01 24 Ribs (DenverStyle) 86 Hocks —
H) () i (K) (L) (M) (N 5)(6)(7)(8)(9 5)(6)(7)(8) (8 25 Rump Portion g; 2:::ige s
B e L ABODCE®GE 012 4 DA 2@BaA D 1 |26 Seven(7)Bone Roast
H) (D @) K (D W@ (N 5(® @@ @ [ JOREORO g; S:i;kﬂfg:m Smoked/Cured
B P & A B C D .E F& 0)(1)(2)(3) (4 0)(1)(2)(3) (4 @ 0D OM| 0 oouider Roast (Bnls) 89 Brisket,Corned
H) (1) () (K) (L) (M) (N 50678 @ 567 & 9 30 Sirloin Roast 90 Center Slice
® P L A B (C D (E F G 0O 2®a@ 02> a ) oM| 31 Sirloin Half 91 Ham (Bnls)
B (D) @ L WM N 5) ¥ (7 (8) (9 5@ 78 9 32 Spareribs 92 Hocks
E @ L A (B (C D EF@ (D (2@ 012 @4 @ 1 01|33 Square Cut Wholg) 93 Loin Chop
H) (1) (J) (K) (L) (M) (N 5. 648 9 5)(6)(7)(8) (9 34 Tenderloin (Whole) 94 Picnic (Whole)
i 95 Rib Chop
B @ L A (B @ D E F G DOOPD@Q@ D@2 R @ & 1 om| 35 TipRoast (Bnls) 98, Rirnp Poftion
e S W o B SO
B P & A B C D@ F G 0@ 2 3 (4 0 1@ 3 4 ® W om 28 TogRoast(Bnls) 98 Slab Bacon
H) COCID (K (LY (M) (N 5)3(6) (7)(8)(9 5)(6)(7)L8)(9 39 Top Round Roast 99 Sliced Bacon
B P @ ABEO©DO®E®E 0DDODBA 0@ 234 O @ O 40 Tri-Tip Roast
B @D MmN 5 @ 7 8 9 D@D @@
oL &#s CcoDoEFG 01 2)RE 0 1@ a4 D 1 g Steaks
H) (1) (0D (KD (L) (M) (N @6 (789 5)(6)(7)(8)(9 :; g:::jes';;kak
® P L A B @D E F G )2 B @ 0 (1) 2 @4 D® @5 £otiom Round Steak
H) (1) () (K) (L) (W) (N 56 48 09 5 @® @ @@ 44 CanterSlice
B L A B C D @ F G 0) (12 @4 0) (12 @4 ® 0| 45 Eye Steak (Bnls)
H) (1) () (K) (L) (M) (N 5)(6)(7)(8)(9 5)(6)(7)(8)(9 46 Eye Round Steak
B P @ A B ©C @ EF G o@ 2 3 4 Q)23 @A D M @ 47 Flank Steak
)@ XK O MM N B) @) (T ® @ 567 8 & 48 Mock Tender Steak
B)(P)(L A)(B)(C)(DI(E)F) G DD (234 0 (D)3 D M o 49 Porterhouse Steak
H) (1) (J)(K) (L) (M) (N 5)(6)(7)(8) (o 5)(6)(7)(8)(9 g? gf::g'sig‘?” Steak
B) (P) (L A B®© D®E ® G 023 @ DR @ D) M OM| 5 Round Steak (Bnls)
H) (1) (3 (K) (L) (W) (N H® D@ @ 5 ®) @ @@ 5 e o
BY(PY(L A)(BICDI(E)(F)(G 0)(1)(2)(3) (4 0)(1)(2)(3)(4 D M DM 54 Skirt Steak (Bnls)
H) (1) (1) (K) (L) (M) (N 5)(6)(7)(8)(9 5)(6)(7)(8)(9 55 T-Bone Steak
B @& A B DO E E G (BEEPEEIXENC) OD@RA O M om|56 Tenderloin Steak
HDOLEEO®WNE 5 @) (D@ @ 5® @@ @ 57 Tip, Cap Off Steak
B) P (L A)(B)C (D) (E)FG D (D) D234 D) (M) oM gg 109 f‘a.desiB"l'(S) Flat Iron Steak
H) (1) (J) (K) (L) (M) (N 5) (6) (I8 (D 5)(6)(7)(8)( s
60 Top Loin (Bnls) Steak
B) (P (L A B © O E F G D@D @ DR AE D) (W) om| ., Tog Roun(d Stz)eak
1) (DD &) (L) BD (N 2) (8) (D) & 5 ® (B9 62 Top Sirloin Steak (Bnls)
B(P) (L AJ(BX(CI(D)(E)(F)(G 0)(1)(2)(3)(4 0)(1)(2)(3)(4 D M 063 Top Sirloin Cap Off Steak (Bnls)
HYCD (DKL) (M) (N 5)(6)(7)(8)(9 5)(6)(7)(8)(9 64 Top Sirloin Cap Steak (Bnls)
B (P (L A (B © @ (E) () G DDA DD 2R D) (M) om
DO@E®O®® DED® @ 5)(6) (@ (@@ ~_Cookery Methods )
BICPIIL A)(B)(C) (DI(E)F)(G 0 ) 2)(3)a 0) (1) (234 D/ (M) OM| D  DryHeat
H) (1) (J) (K) (L) (M) (N 5)(6) (D (B)(D 5(6)(7)(B)(® M Moist Heat
B ® (T A)(B)(C) (D (E F) G DDA DIGIGIOI O M om D/M Dry or Moist Heat
H) (1) () (K) (L) (W) (N 5)(6)(7)(8) (@ 5)(6)(7)(8) (9
m || | ] |
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