# BEEF CUTS KITCHEN PACK

Beef primal and retail cuts

Primal
Chuck

Rib

Short loin
Sirloin
Tenderloin
Round
Brisket
Plate
Flank

Shank

US primal divisions.

Notes

Retail cuts
Chuck roast, Chuck eye steak, Flat iron (top blade),

Denver steak, Short ribs (chuck)

Ribeye steak, Prime rib / standing rib roast, Back ribs

Strip steak (New York / sirloin in UK), T-bone,

Porterhouse, Tenderloin (fillet) begins here
Top sirloin steak (rump in UK), Tri-tip, Picanha (top

sirloin cap), Sirloin roast
Filet mignon, Chateaubriand, Whole tenderloin

Top round (London broil), Bottom round, Eye of
round, Silverside (UK), Topside (UK)

Point (deckle), Flat
Skirt steak, Short ribs (plate), Hanger steak (nearby)
Flank steak

Shank / shin, Cross-cut shank
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Best cooking

Braising, stewing, pot roast, mince

Roasting, grilling

Crilling, pan-searing

Grilling, roasting

Quick cooking, roasting whole

Roasting and slicing thin, braising, jerky
Low-and-slow smoking, braising, corned beef
Grilling marinated, braising

Marinate, grill hot, slice across the grain

Long braises, soups, 0sso buco-style



