La Mejor Carne para las Mejores Mesas
THE BEST CUTS FOR YOUR TABLE
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© PALETA/CHUCK © LOMO/SHORT LOIN O AGUAYON/SIRLOIN
Paleta en Trozo, Bistec de Lomo, Deshuesado Bistec de Aguayon P i
Deshuesada Top Loin Top Sirloin Steak
Chuck Arm (Strip) Steak, Boneless
Pot Roast, Boneless
Corazon de Paleta Empuie en Trozo
en Trozo, Deshuesado T-Bone Steak Tri-Tip Roast
Chuf:k ShUUIdET T—BOHE SI'C.'E]](
Pot Roast, Boneless
dé Priks Do Bistec de Empuje /88
Chuck Shoulder Porterhouse Steak Tri-Tip Steak
Steak, Boreless Porterhouse Steak
Bistec Corazon © PIERNA/ROUND
e Uhestrio Filete en Trozo we
Chuck Eye Steak K Bistec de Centro :
Bistec de Planchuela, Eﬁgﬁﬂmn Roast, TP sEER e
Deshesado
Chuck Top Blade Milanesa de Pulpa Bola
Steak, Boneless Bistec de Filete Round Tip Steak, Thin Cut
Bistec de Juil Tenderloin Steaks @
Chuck Mock
Tender Steak
Pulpa Bola en Trozo
B'E"II.T_": dr_’ Dir_"zmi“( ], R(]Li]‘ld rnp R,Uast
Digshissado
Chuck Blade
Steak, Boneless
Pulpa Contra
Paleta del 7 en Trozo en Trozo _
Chuck 7-Bone = £ Bottom Round Roast
Pot Roast
Costillas Cargadas
Chuck Short Ribs Cuete en Trozo
© BRAZUELO/SHANK Eye Round Roast
© COSTILLAR/RIB © PECHO/BRISKET
Costillar Punta Pequena, ) iy
Die Primiera Chambafﬂte Elfﬁtel; di_ 'EL]SE‘I'E k
Rib R{]Elf-it, Sinall End, Prewrizirn Shank Cmss Cllt }"E sl tea
Chuletén OTROS CORTES/
e Pecho Entero OTHER CUTS
teak, Small End Brisket, Whole
Carne Molida
Ground Beef
Cﬂﬁtﬂlan Die Primer, Deshuesado P{J{'hf}, Corte Plann,
Rib E}"E Roast, Premium Deshuesado - Bistec Suavizado
Brisket, Flat Cut, Boneless Cubed Steak
Rib Eye Steak
Rib Eye Steak O FALDA ANTERIOR/ Cubos para Brochetas
PLATE Beef for Kabobs
. O FALDA POSTERIOR/
Costillas Traseras FLANK
Back Ribs Carne para Guisar
Arrachera Beef for Stew
Skirt Steak
BEEF —
IT'S WHAT'S FOR DINNER' Falda Tiritas de Carne
Punded by America’s Beef Producers.™ Flank Steak Beef for Stir-Fry




