
Meat Evaluation



beef



brisket



whole brisket



corned brisket



flat half



point half



chuck



arm roast



arm roast bnls



arm steak



arm steak bnls



blade roast



blade steak



chuck eye roast



mock tender roast



mock tender steak



7- bone roast



7- bone steak



flank



flank steak



loin



porterhouse steak



sirloin steak



sirloin steak bnls



t-bone steak



tenderloin roast



tenderloin steak



top loin steak



top loin steak bnls



top sirloin steak bnls



plate



short ribs



skirt steak



rib



eye roast



eye steak



large end roast



small end roast



small end steak



round



bottom round roast



bottom round steak



eye round roast



eye round steak



heel of round roast



round steak



round steak bnls



tip roast



tip roast cap off



tip steak



tip steak cap off



top round roast



top round steak



shank



cross cuts



cross cuts bnls



variety



heart



kidney



liver



oxtail



sweetbread



tongue



tripe



various cuts



beef for stew



cube steak



ground beef
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