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Arm Chops

Boneless Chuck Roasts

Grind

Stew

Neck

Chuck Choice Steaks and Backstrap

Rib Roast

Sirloin Steaks

T-Bone Steaks
Rump Roast

Short Loin

Rump Round Roasts

Round

Round Steaks
Hind Shank

Stew

Grind

Plate

 Ribs

Spare Ribs

Stew

Brisket

Loin

Grind

Fore 
Shank 
Cross 
Cuts Fore 

Shank

Blade Roast

Head and  
Tongue

Liver, Heart,  
Kidney, Guts

Broth Bones  
and Marrow

HEAD 
Slow roast in oven or simmer until tender

1

2

3

TENDER CUTS: 
Use dry heat. Roast, broil, fry, barbeque or make dry meat.

MEDIUM TENDER CUTS: 
Use dry or moist heat. Make dry meat. Moist heat for extra tenderness.

LESS TENDER CUTS:  
Use moist heat methods. Braise, pot roast or stew.


