Most Common Beef Cuts
and Recommended

Cooking Methods
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Blade Chuck Steak®  Country-Style Ribs  Top Blade Steak Strip Steak, Bonedn+
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Ribeye Steak, Bonedn
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Ribeye Roast
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T-Bone Steak
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7-Bone Chuck Roast  Cross Rib Chuck Roast  Shoulder Petite Tender+

Strip Steak, Boneless+
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% Marinate before cooking for best results  + This cut meets the govermment guidelines for lean,
ased on cooked servings, visible fat trimmed.
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Petite Sirloin Steak
@ ——

v

A cut of cooked fresh meat is considered “lean™ when it contains less than 10 grams of total fat
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Bottom Round Steak+* Strips
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Grilling Skillet-to-Oven
Eye of Round Roast+  Ground Beaf and ﬁ ST
o Ground Beef Patties Braising Skillet Cooking
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Broiling Stewing
Eyeofound Steaks* ?FG'
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‘. Q Oven Roasting  Pressure Cooking
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4.5 grams or less of saturated fat and less than 95 mg of cholesterol per 100 grams (342 oz) and
per RACC (Reference Amount Customarily Consumed), which is 85 grams (3 oz).



