Meat

Chapter 10 Part 2

Basic Cuts 
Beef, Lamb, Veal  and Pork

· Carcass

· Whole animal, minus entrails, head, feet and hide

· Not often purchased today

Basic Cuts 
Beef, Lamb, Veal  and Pork

· Sides, Quarters, Foresaddles, Hindsaddles

· First step in breaking down the carcass

· Also, not often purchased today

Basic Cuts 
Beef, Lamb, Veal  and Pork

· Primals (Chuck, Round, Loin, Rib)

· Still used because:

· they are small enough to manage and easier to utilize

· large enough to allow for different needs and uses

Basic Cuts 
Beef, Lamb, Veal  and Pork

· Fabricated Cuts

· Roasts

· Steaks/chops 

· Stew meat

· Cutlets

· All can be matched 


to the NAMP buyer’s 


guide numbers

Basic Cuts 
Beef, Lamb, Veal  and Pork

· Fabricated Cuts

· Trim can be specified 

· 109 – beef primal rib can be trimmed 9 ways

· Portion-controlled cuts are “ready-to-cook” meats

· Ordered according to customer specs

· Steaks and chop: weight or thickness

· Least labor-intensive

· Most expensive

· Should you use them?

Beef Primals

· Chuck

· Shoulder clod

· Cubed steaks

· Chuck short ribs

· Stew meat

· Ground chuck

Beef Primals

· Full Loin

· Full tenderloin

· Short Loin

· Club steaks

· T-bone steaks

· Porterhouse steaks

· Strip loin

· Strip loin steaks

Beef Primals

· Sirloin

· Top sirloin butt

· Flank

· Flank steak

· Ground beef

· Round

· Sirloin tip (knuckle)

· Inside (top) round

· Outside (bottom) round

Veal Foresaddle and Hindsaddle

Veal Foresaddle

· Shoulder

· Shoulder roasts

· Shoulder chops

· Cubed steaks

· Stew meat

· Ground veal

· Breast

· Boneless breast

· Ground veal

Veal Hindsaddle

· Loin

· Saddle (loin roast)

· Loin chops

· Leg

· Scallopine or cutlets

· Shank cross-cut   osso buco

Lamb Hindsaddle

· Shoulder

· Shoulder roasts

· Shoulder chops

· Stew meat

· Ground lamb
· Loin

· Loin chops

· Leg

· Leg roast

· Sirloin chops

· Shank


Pork Cuts & Bone Structure

Pork Primals

· Loin

· Loin roast

· Loin & rib chops

· Boneless loin

· Country-style 


   ribs

· Canadian bacon (smoked)

· Ham

· Fresh and smoked

· Steaks

Pork Primals

· Belly

· Bacon

· Spareribs

· Spareribs

Selecting Meats


· Which form?

· Skill level of staff

· Amount of work/storage space available

· Can you utilize all cuts and lean trim on menu?

· Which form gives you the best cost per portion after adding labor costs?

Questions?

