


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-
titying 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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