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Stew, Chili

Braising, Grinding
Assorted smaller muscles in the

leg called "decals" are generally
used for Braising or Grinding

Top Round (top) - Roast,
Steak, London Broil
Can be very tender

if aged properly.
Roasting, Grilling, Pan
Roasting, Sautéing._

Flaps, Flanks and Skirts
(located on the underside of Wye
abdominal area, these muscles
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SteakK*0@R0a
\G illing, Roasting..}
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=Tenderloins‘or’Inside’Straps=<" —
(Located on the inside of abdominal
cavity, just under the spine bones)
Roast, Steaks, Medallions
Roasting, Grilling, Sautéing
Cooked very quickly

Strip Loin or New York Strip
Commonly called BackStrap
(located on the top side of spine
bone, from the hip bone forward
to the next to last rib bone)
Steak, Medallions or Roast
Roasting, Grilling, Pan
Roasting, Sautéing

Lower Ribs - Used to Stuff,
Ground meat, Braised Short Ribs,
Bbq ribs etc.
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9 Rack, Prime¥Rib%or Ribeye
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Braised, Slow Roasted

Fore Shank-
Braised Shanks, Ground meat
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