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Strip Loin Roast Strip Loin Steak Top Sirloln Steak
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Rib Steak Ribeye Cap Steak Short Ribs, Trimmed
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Ribeye Roast, Bone-In  Ribeye Steak, Boneless  Ribeye Petite Roast

22% are roast
26% is ground beef and
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Bottom Round Roast Bottom Round Steak Round Rump Roast
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Chuck Tender Steak Cross Rib Chuck Roast Country Style Ribs
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D Pin Bone Sirkin
D2 Fiat Bone Siicin
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Denver Roast Denver Steak Shoulder Petite Shoulder Petite
Tender Medallions
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Cooking Methods

Shoulder Roast Fiat lron Steak Erisket, Polnt Shank Cross Cut
Marlnate
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Tip Roast
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Pan Fry ' Pot Roast



