RIBEYE STEAK T-BONE STEAK TOP SIRLOIN STEAK

(Grill/Broil/ Panbroil) (Grill/Broil/Panbroil) (Grill/ Broil / Panbroil) TRI-TIP STEAK
(Grill/Braise/Broil)

TENDERLOIN STEAK

RIBEYE ROAST NEW YORK STRIP STEAK (Grill/Broil / Panbroil) TOP ROUND STEAK
(Braise/Roast) (Grill/Broil/Panbroil) (Grill/Braise/Broil)
(1)
RUMP. ......... 4% EYE ROUND STEAK
(Grill/Braise/Broil)
ROUND ....... 20%
HIND SHANK . . . 2%
YANKEE/ENGLISH
POT ROAST LOIN........ 19%

(Braise/Roast)

RB............ 9% BOTTOM ROUND
ROAST
PLATE ......... 7% (Grill/Braise/Broil)
CHUCK ....... 25%
MOCK TENDER STEAK
(Braise/Roast/Broil) BRISKET ... . 4%
SHANK ........ 3% KABOB/STEW MEAT
(Braise/Cook In Liquid)
KIDNEY ........ 2%
100%
SKIRT STEAK
(Grill/Broil /Panbroil)
BRISKET FLAT CUT BACK RIBS
(Braise/Cook In Liquid) (Braise/Roast) FL_ANK STE_AK
FLAT IRON (Stir-Fry/Braise)
(Grill/Braise/Broil) CRggg'\gﬁTS GROUND BEEF

(Braise/Cook In Liquid) (Grill/Broil/Panbroil /Bake)

THE IDEAL HIGHLAND BEEF STEER

When cooking, remember lower and slower.

Artwork is courtesy of the Quality Highland Beef (QHB) program of the American Highland Cattle Association. To find QHB members go to www.highlandcattleusa.org





