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ast (Bnls) 
Botto(Jl Round 
Bump Roast (Bnls) 

B sket,Whole(Bnls)
Center Loin Roast 
Center Rib Roast 
Eye Roast (Bnls) 
Eye Round Roast 
Flat Half (Bnls) 
FrenchedSlyle 
Fresh Side 
Leg Roast (Bnls)
Loin Roast 
Mock Tender Roast 
PetlteTender 
Rib Roast 
Rib Roast (Frenched) 
Ribs(DenverStyle) 

Rump Portion 
Seven(7)BoneRoast 
Shank Portion 
Short Ribs 
ShoulderRoast(Bnls) 

Sirloin Roast 
Sirloin Half 
Spareribs 
Square Cut (Whole) 
Tenderloin (Whole) 

Tip Roast (Bnls) 

~: ~ii~ g:a~~~:~ls) 
TopRoast(Bnls) 

39TopRoundRoast 99 Sliced Bacon 

@ (M) @ 40 Tri-Tip Roast 

0 M 0/t,j Steaks 
Arm Steak 

Blade Steak
Bottom Round Steak 
Center Slice 
Eye Steak (Bnls) 
Eye Round Steak 
Flank Steak 
Mock Tender Steak 
Porterhouse Steak 

Ribeye, Lip-On Steak
Round Steak 
Round Steak (Bnls) 
Sirloin Cutlets 
Skirt Steak (Bnls) 
T-Bone Steak 
Tenderloin Steak 

Tip, Cap Olf Steak 
Top Blade (Bnls) Flat Iron Steak 
Top Loin Steak 

Top Loin (Bnls) Steak 
Top Round Steak 
TopSirloinSteak(Bnls) 
Top Sirloin Cap Off Steak (Bnls) 
Top Sirloin Cap Steak (Bnls) 

CooKerv J 
Dry Heat 
Moist Heat 
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73 Sirloin Chop 
74 Top Loin Chop 
75 Top Loin Chop (Bnls) 

Variety Meats 
76 Heart 
77 Kidney 
78 liver 
79 Oxtai l 
80 Tongue 
81 Tripe 

Various Meats 
82 Beef for Stew 
83 Cubed Steak 
84 Ground Beef 
85 Ground Pork 
86 Mocks 
87 Sausage Link/Pattie 
88 Shank 

Smoked/Cured 
89 Brisket,Corned 
90 Center Slice 
91 Ham (Bnls) 
92 Mocks 
93 Loin Chop 
94 Picnic (Whole) 
95 Rib Chop 
96 Rump Portion 
97 Shank Portion 
98 Slab Bacon 
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