


LOOK FOR THE CUT
Regardless of their quality grade, some cuts of 

beef are naturally more tender than others. Cuts 
from the less-used muscles along the back of the 
animal—the rib and loin sections—will always be 
more tender than those from the active muscles 
such as the shoulder (chuck), flank, and round.

The most tender cuts make up only a small 
proportion of the beef carcass—and they are in 
greatest demand. Therefore, they command a 
higher price than other cuts.

Names given beef cuts sometimes vary from 
store to store and in different parts of the coun­
try. It would be impossible to list all of the varia­
tions here. Moreover, the same name may mean 
different things in different parts of the country. 
For example, a “Delmonico” steak is cut from 
the ribeye in some parts of the country, while in 
other areas it is cut from the chuck.

Chuck cuts probably get more variation in 
terminology than any other. Some names 
“coined” for steaks cut from the chuck and used 
in various parts of the country include California, 
Western, Cheyenne, petite butter, finger, break­
fast, his ’n hers—and there are many more.

The best guide in identifying beef cuts is the 
standard terminology shown in the following 
pages and generally recognized throughout the 
meat industry. Many stores, fortunately, do em­
ploy these terms in identifying the meat cuts they 
sell. The kind of bone in a cut also helps in iden­
tifying it. The T-bone and rib bone, for example, 
indicate tender cuts, while a round bone, such as 
in the arm chuck, means a less tender cut.

Along with the illustrations on the following 
pages of the most widely sold and widely known 
steaks are suggested cooking methods for these 
cuts in various grades and approximate amounts 
you’ll need to buy per serving.

For greatest eating satisfaction, buy any steak 
you intend to broil at least one inch thick. For 
example, if you like medium-rare steak, you’ll 
find it difficult to achieve this degree of “done- 
ness” with a thin steak.
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TENDERLOIN (FILET 
MIGNON) —The most ten­
der of all steaks, the ten­
derloin has no bone and 
very little fat. Broil or 
pan-broil it in all grades. 
Allow about 6 to 8 ounces 
per person.

PORTERHOUSE - Often 
considered the best steak, 
the porterhouse usually 
sells at a higher price 
than other bone-in steaks. 
It has a generous section 
of tenderloin, which can 
be removed and served 
separately as filet mignon. 
Broil or pan-broil in 
Prime, Choice, and Good 
grades. Porterhouse is a 
good steak for special oc­
casions—and for such 
events allow 12 to 16 
ounces per person.

T-BONE-Very similar to 
the porterhouse steak, but 
with a smaller amount of 
tenderloin, the T-bone 
can be used in the same 
fashion. Broil or pan-broil 
it in Prime, Choice, and 
Good grades. For gener­
ous servings, allow 12 to 
16 ounces per person.
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BEEF CHART

® Blade
Pot-roast or Steak

Standing Rib Roast

Porterhouse Steak

© Pin Bone 
Sirloin Steak Standing Rump

@ Arm
Pot-roast or Steak

@ Stew Meat or 
Ground Meat

Roast or Steak

Strip Loin Steak

t @ Flat Bone 
Sirloin Steak

Filet Mignon 
Tenderloin Steak 

(also from Sirloin 1,2,3)

® Stew Meat or 
Ground Meat

@ Wedge Bone 
Sirloin Steak

CHUCK RIB SHORT LOIN LOIN END ROUND

© Short Ribs

FORE SHANK BRISKET PLATE FLANK

© Stew Meat or 
Ground Meat

@ Fresh Brisket

Ground Meat
@ Stew Meat or 
Ground Meat

© Flank Steak
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CLUB STEAK-The club steak, like the porter­
house and the T-bone, is cut from the short loin. 
It has the same large muscle as the porterhouse 
and the T-bone, but has no tenderloin. Its rela­
tively small size makes this steak well suited to 
individual servings. Allow 12 to 14 ounces per 
person. Rib steaks are often sold as club steaks 
since they, too, contain the same large muscle.

STRIP LOIN STEAK-This steak is the same as 
the large muscle in both the porterhouse and the 
T-bone. It is a very flavorful, tender steak which 
may be broiled or pan-broiled in the Prime, 
Choice, and Good grades. Allow 12 to 14 ounces 
per person. This steak is also sold boneless- 
in which case, allow 10 to 12 ounces per person. 
The strip loin steak is often sold in restaurants 
as a New York Strip steak or a Kansas City steak.
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SIRLOIN-The sirloin is a large steak, which 
makes it suitable for family or party fare. It con­
tains several different muscles and varies in size, 
shape, and bone size. To get the most for your 
money, look for one with a small amount of bone 
(wedge or round bone); but for maximum tender­
ness, pick out a sirloin with a long, flat bone. 
Sirloins are frequently cut into two boneless 
steaks-top sirloin and bottom sirloin. The top 
sirloin is the better of the two. Broil or pan-broil 
in Prime, Choice, and Good grades; braise in 
lower grades. For bone-in sirloins allow 8 to 10 
ounces per person depending on amount of bone.

SIRLOIN TIP-This is a boneless steak, less 
tender than the regular sirloin. Can be broiled 
or pan-broiled in Prime and Choice grades. Braise 
in lower grades. Allow 6 to 8 ounces per person.
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RIB-This steak is cut from the rib section, and 
includes the rib bone. It is sold as rib roast when 
cut two or more ribs thick. It has a well-developed 
flavor and is very tender; broil or pan-broil in 
Prime, Choice, and Good grades. Allow 12 to *' 
ounces per person. Often called a club steak.

BLADE CHUCK-This is an economical steak, 
with a well-developed flavor, but it varies in 
tenderness. The “first cut" of blade chuck (shown 
in the picture) is the one adjacent to the rib roast 
and contains a sizable extension of the ribeye 
muscle-identified in the picture by the number 
“1”. In the Prime, Choice, and Good grades, this 
portion may be cut out and broiled-it will make 
a delicious and tender steak. Other sections of 
this cut are definitely less tender and should be 
cooked with moist heat (braised), as should Prime 
and Choice chuck steaks which are not “first 
cuts” and all lower grades of chuck steaks. Allow 
about 10 to 12 ounces per serving. Stores some­
times cut small boneless steaks from the blade 
chuck region and give them varied names.
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RIBEYE—Cut from the eye of beef rib, this steak 
is boneless, and has little fat. Like the rib steak, 
it has a well-developed flavor and is very tender. 
Broil or pan-broil in Prime, Choice, and Good 
grades. Allow 8 to 10 ounces per person. The 
ribeye steak is often called a Delmonico stee

ARM CHUCK-Sold as steak in some stores, this 
cut is best used as Swiss steak or braised. It is 
definitely a less-tender cut, but it has a well- 
developed flavor. It can be identified by the 
round arm bone. It has very little waste; allow 
about 6 to 8 ounces per person. Also called: 
Arm steak.
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ROUND—Because it has very little waste, the 
round steak is usually an economical buy. It is 
not as flavorful and juicy as some of the other 
steaks because it lacks marbling. The full round 
contains three muscles which vary in tenderness. 
It can be divided as shown.

a. top round-the tenderest of the three muscles, 
can be broiled or pan-broiled in Prime and Choice 
grades; braise the lower grades.
Also called inside round.
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b. bottom round-not as tender as top; cook with 
moist heat in all grades.
Also called outside round, bottom round is often 
sold with the eye-of-the-round attached.

c. eye-of-round — also a 
less tender cut, but when 
sliced thin, Prime and 
Choice grades can be 
pan-broiled; cook with 
moist heat in other 
grades.
Allow about 6 to 8 ounces 
per person for any of 
these round steaks.

FLANK—Boneless steak,with very little fat. Defi­
nitely a less-tender cut, but it has a well-devel­
oped flavor. Braise, cook with moist heat, in any 
grade. Allow 6 to 8 ounces per person. Many 
restaurants list flank steak on the menu as 
“London Broil.”
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USDA Grades 
Help You Choose 
BEEF STEAKS

USDA
PRIME

USDA 
CHOICE

USDA
GOOD

Issued in furtherance of cooperative extension work, acts of May 8 
and June 30, 1914, in cooperation with the United States 
Department of Agriculture. Carl N. Scheneman, Vice President 
for Extension, Cooperative Extension Service, University of 
Missouri, Columbia, Mo. 65201. The University of Missouri is an 
equal employment and educational opportunity institution.
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