COOKING WITH BEEF

SLOW COOKING CUTS

Brisket

Blade/

Beef Shin Crosscut Blade

Chuck Steak Short Rib

FAST COOKING CUTS

Rump Steak  Scotch Fillet Steak Minute Steaks

Eye Fillet Steak Schnitzel

Sirloin Steak

ROASTING CUTS

Whole Rib Eye/
Scotch Fillet

Standing

Rib Roast Eye Fillet Whole Sirloin

STRIPLOIN
CUBE ROLL/

PORTERHOUSE FILLET/
RIB-EYE ROLL WING RIB T-BONE TENDERLOIN
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TOPSIDE
(Outside) : (Inside Leg)

CHUCK

SILVERSIDE/
(Inside)

OUTSIDE ROUND
(Outside Leg)

SHORT RIBS

O .

BRISKET
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(Point End)

FLANK STEAK

. FAST COOK

BEEF + LAMB

SLOW COOK
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