Beef Made Easy

Retail Beef Cuts and Recommended Cooking Methods
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Key to Recommendad
Cooking Methods

- Skillat

0 GrillorBroil

.’ Marinate &
’ Grill or Broil
i e StirFry
EYE ROUND STEAK #

o - " Foast
W ew
W Braise

il
T PotRosn

*These culs meet govemment
guidelines for “lean” and are
besed on cooked servings
with visibla fat trimmad.

SKIRT STEAK FLANK STEAX # Lean is defined as lass than
= - 10 grams of total fat, 45 grams
of saturated fat, and lass than
o 86 milligrams of cholesterel
0‘“10!' * i = perserving and per 100
gq e ig grams {35 oz).
GROUND BEEF CUBED STEAK BEEF FOR STEW BEEF FOR KABOBS BEEF FOR STIR-FRY




