


How to Buy

MEAT FOR
YOUR
FREEZER

“Can | save money by buying a side of beef?”

This, and similar questions, are often asked
by owners of home freezers. There is no easy
“yes” or “no” answer. The answer can be found
only by making a careful comparison of costs
among the alternatives available to you.

Basically, you have three alternatives in buying
meat for your freezer: buying a whole carcass,
side, or quarter; buying wholesale cuts (loin,
round, chuck, etc.); or buying retail cuts.

It is the purpose of this bulletin to help you
compare the costs under these alternatives, and
also to point out a number of other factors that
you should consider. The information provided is
intended primarily to answer the questions most
frequently asked by consumer-buyers—those re-
lating to costs, grades, kinds of cuts, and yields of
usable meat.

POINTS TO CONSIDER

Wholesomeness . . . quality . . . how much to
buy ... cost...convenience... service...and
getting good value for your money . . . these are
all factors you should take into account in buying
meat for your freezer.

You should also consider the amount of meat
you can store in your freezer, the amount your
family can use within a reasonable time, and the
kinds of cuts and quality your family prefers. And
you should be aware of the kinds and quantity of
the various cuts that you get from a carcass or
wholesale cut.

As in any buying situation, success in buying
meat for your freezer depends upon your knowl-
edge of what you are purchasing.
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APPROXIMATE YIELDS FROM WHOLESALE CUTS OF BEEF
(300 LB. SIDE, YIELD GRADE 3)

% of
Wholesale Cut Pounds
Round (68 Ibs.)

Round Steak 39.7 27.0
Rump Roast (Boneless) 14.6 9.9
Lean Trim 17.9 12.2
Waste (fat, bone, and shrinkage) 27.8 18.9
Total Round 100.0 68.0
Trimmed Loin (50 Ibs.)*
Porterhouse, T-Bone, Club Steaks 30.6 15.3
Sirloin Steak 49.8 24.9
Lean Trim 6.4 3.2
Waste (fat, bone, and shrinkage) 13.2 6.6
Total Loin 100.0 50.0
* Does not include Kidney knob and flank.
Rib (27 Ibs.)
Rib Roast (7” cut) 67.8 18.3
Lean Trim 12.6 3.4
Waste (fat, bone, and shrinkage) 19.6 5.3
Total Rib 100.0 27.0
Square-Cut Chuck (81 Ibs.)
Blade Chuck Roast 33.0 26.7
Arm Chuck Roast (Boneless) 21.5 17.4
Lean Trim 25.9 21.0
Waste (fat, bone, and shrinkage) 19.6 15.9
Total Chuck 100.0 81.0

Wholesale cuts

If you don't want all of the cuts that come with
a side or quarter, or if your freezer space is
limited, you might consider buying wholesale
cuts. For example, you might buy a beef short
loin, from which you will get porterhouse, T-bone,
and club steaks, plus some ground beef or stew
meat; a whole pork loin, for pork loin roasts and
chops; or a leg of lamb, for several leg chops or
steaks and a roast.

Consult the carcass charts on the following
pages to see the kinds of retail cuts that come
from the various wholesale cuts.

Wholesale cuts usually are bought from locker
and freezer provisioners and others who sell meat
as sides or quarters although sometimes they can
be bought at a supermarket.
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APPROXIMATE YIELDS OF CUTS FROM BEEF QUARTERS
(300 LB. SIDE, YIELD GRADE 3)

% of
Quarter Pounds

Hindquarter (144 Ibs.)

Round Steak 18.8 27.0
Rump Roast (Boneless) 6.9 9.9
Porterhouse, T-Bone, Club Steaks 10.6 15.3
Sirloin Steak 17.3 24.9
Flank Steak 1.0 1.5
Lean Trim 14.6 21.0
Kidney .6 9
Waste (fat, bone, and shrinkage) 30.2 43.5
Total hindquarter 100.0 144.0
Forequarter (156 Ibs.)
Rib Roast (7” cut) 11.7 18.3
Blade Chuck Roast 17.1 26.7
Arm Chuck Roast (Boneless) 11.2 17.4
Brisket (Boneless) 4.0 6.3
Lean Trim 31.6 49.2
Waste (fat, bone, and shrinkage) 24.4 38.1
Total forequarter 100.0 156.0

Retail cuts

A third alternative open to freezer owners is
buying at retail only the particular cuts you pre-
fer. By watching for advertised “specials” on
these cuts, you can often save money.

This method of buying, of course, also enables
you to buy as little, or as much, of a particular
cut as you desire—and to control the amount of
money you spend at one time. Buying a side or
quarter of beef is a rather large investment—and
if you must “finance” this purchase, you should
include any interest charges when comparing the
costs of alternative methods of buying.

But remember, also, that retail cuts usually
must be rewrapped for long-term freezer storage—
and the cost of this wrapping paper or foil should
be taken into account.

See page 27 for a discussion of the importance
of proper wrapping and freezing.



How Carcass and Wholesale Cut
Prices Compare

If you plan to buy a forequarter or hindquarter,
or wholesale cuts, you should have some idea of
how each of these is normally priced in relation
to carcass prices. The tabulation below shows
average New York carlot-volume prices for USDA
Choice steer beef as reported by the USDA Live-
stock Market News Service for 1968. These price
relationships will vary considerably during the
year, however, due to differences in demand. For
example, during 1968, when there was relatively
little variation in beef carcass prices, the average
monthly price of beef loins—which produce sirloin,
Porterhouse, T-bone, and club steaks—varied
within a range of about 14%2 cents per pound.
This is because steaks are most popular in the
summer cook-out season, while roasts are in
greatest demand in cold weather.

AVERAGE 1968

ITEM PRICE PER POUND
(New York Carlot)

Carcass $ .46

Hindquarter .54

Forequarter 37

Round .54

Loin .76

Rib 61

Arm chuck 37

Wholesomeness

Your first consideration
should be to make sure
the meat you buy is whole-
some—fit to eat—unadul-
terated, and clean. You
can be sure if it bears the
round purple stamp with
the legend, “U.S. INSP'D INSPECTION
& P'S'D"—which means MARK
it has passed U.S. Depart-
ment of Agriculture inspection for wholesomeness.




All meat processed in plants which sell their
products across State lines must, under Federal
law, be inspected for wholesomeness by USDA
inspectors. USDA inspectors also supervise the
cleanliness and operating procedures of these
meat packing plants to make sure that meat is
not contaminated or adulterated.

Under the Wholesome Meat Act of 1967, by
the end of 1970 at the latest, meat animals
slaughtered, and meat processed and sold with-
out crossing State lines must be given an inspec-
tion at least equal to that now provided by the
Federal Government. This will assure the whole-
someness of all meat sold to U.S. consumers.

Quality

Quite apart from the
wholesomeness of meat is
its quality. Meat can be
wholesome but at the
same time of low quality.

Do not be misled by im-

plications that USDA in- GRADE MARK
spection is assurance of
quality—that is the func-
tion of another USDA
service, meat grading.

The shield-shaped US-
DA grade mark is a guide
to the quality of meat—
its tenderness, juiciness,
and flavor — while the
round inspection mark is
assurance of wholesome-
ness.

USDA’s Consumer and
Marketing Service pro-
vides both inspection and
grading services. Inspec-
tion, as explained above,
is required under Federal
law for meat to be sold
in interstate commerce.
Grading is a voluntary service offered to packers,

and others, who pay a fee for the service.
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Ground Lamb*

*LAMB FOR STEW, GRINDING OR
CUBING MAY COME FROM ANY
WHOLESALE CUT
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BREAST

Fore Shank
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YIELD OF CUTS FROM YIELD GRADE 3
LAMB CARCASSES*

Percent

Retail Cuts of Carcass Pourds
Loin Chops ...... 16.5 8.25
Rib Chops ...... 8.2 4.10
Legs

(Short Cut) .. .. 20.5 10.25
Shoulder Roast . .. 22.3 11.15
Foreshanks ..... 3.1 1.55
Breast ......... 7.9 3.95
Flank .......... 2.9 1.45
Stew Meat ...... 1.9 .95
Kidney ......... 5 .25

Total Usable

Retail Cuts . ... 83.8 41.90
Waste

(fat, bone,

shrinkage) . ... 16.2 8.10

TOTAL 100.0 50.00

Note: To compare the price of a lamb carcass with the cost of
buying the same amount of retail cuts, you can use the table
above to construct a chart like the one for beef on pages 16 and
17.

* Based on cutting test conducted by USDA in cooperation with
a major retailer.

BUYING PORK

Like lamb, pork is generally produced from
young animals and is therefore less variable in
quality than beef.

U.S. Department of Agriculture grades for
pork reflect only two levels of quality—accept-
able and unacceptable. Unacceptable quality
pork—uwhich includes that having meat that is
soft and watery—is graded U.S. Utility. All higher
grades must have acceptable quality of lean meat.
The differences between these higher grades
which are numerical, ranging from U.S. No. 1
to U.S. No. 4, are solely those of yield of the
four major lean cuts. In this respect they are
similar to the yield grades for beef and for lamb.

Like the yield grades for beef and for lamb,
the grades for pork are not of concern to the
consumer who buys pork at the retail store and
the grades are not identified at the retail level.
But they can be useful if you buy pork in carcass
form.
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Little grading of pork carcasses is presently
being done, but it may be possible to order by
grade through a wholesale meat dealer. A U.S.
No. 1 pork carcass will yield more than 53 per-
cent of its weight in the four major lean cuts, the
ham, loin, Boston butt, and picnic shoulder. A
U.S. No. 2 will yield 50-53 percent in those cuts;
U.S. No. 3, 47-50 percent, and U.S. No. 4, less
than 47 percent.

If you're thinking of buying a pork. carcass or
side, you'll want to get it from a place that is
equipped to render the lard and cure the bacon,
hams, and other cuts that you may not want to
use fresh. If you cannot obtain this service, you
would probably find it better to buy wholesale
cuts of fresh pork, such as shoulders, loins, and
hams.

In buying pork, look for cuts with a relatively
small amount of fat over the outside and with
meat that is firm and a grayish pink color. For
best eating, the meat should have a small amount
of marbling.

HOW MUCH SHOULD | BUY?

How much meat you should buy at any one
time depends, of course, on how much you want
to spend at one time, the amount of freezer
storage space you have available, and how much
your family consumes. You will need to do some
figuring.

Properly wrapped meat cuts, stored at O de-
grees F., or lower, will maintain their quality for a
long time. This varies, however, with the kind of
meat. In the table below, the times indicated
represent a range within which you can store the
meat with reasonable expectation that it will
maintain its quality. Meats can be kept safely
frozen for longer periods than indicated, but they
are apt to lose quality.

SUGGESTED STORAGE TIMES
FOR MEAT AT 0° F.

Beef ...... 8-12 months
Lamb ......... ... ... .. ..., 8-12 months
Pork, fresh ................. 4-8 months
Ground beef and lamb . ....... 3—4 months
Pork Sausage .............. 1-3 months
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