BEEF

®
Funded by Beef Farmers and Ranchers

IT'S WHAT'S FOR DINNER®

BeefltsWhatsForDinner.com
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KEY TO RECOMMENDED COOKING METHODS

GRILL INDIRECT BROIL SKILLET-
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BRAISE/ SKILLET STIR-FRY ROAST
POT ROAST

This cut meets the government guidelines for lean, based on cooked servings, visible fat trimmed.
* Marinate before cooking for best results

iYL For more information on beef cuts, scan QR code or visit
www.BeefltsWhatsForDinner.com/cuts




