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Fiber Insulation 

Air Pocket 

Fiber Insulation 

Air Pocket 

TIP: It is easier  to raise the 
temperature than to lower it.  As 
you start to raise your cooking 
temperature, begin closing 
dampers to ease into desired 

CAUTION: Use extreme care 
when opening hood at high tem-
peratures.  Flashback can occur.  
Slightly open hood, then pause 
before slowly opening fully. 
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ROUND 
ROUND STEAK 
TOP ROUND ROAST 
TOP ROUND STEAK 
BOTTOM ROUND ROAST 
TIP ROAST CAP OFF 
EYE ROUND ROAST 
TIP STEAK 
BONELESS RUMP ROAST 

CHUCK 

BRISKET PLATE 

RIB 

FLANK 

ROUND 
CHUCK 
CHUCK EYE ROAST, BONE-
LESS 
TOP BLADE STEAK, BONE-
LESS 
ARM POT ROAST 
SHOULDER POT ROAST, 
BONELSS 
MOCK TENER ROAST 
BLADE ROAST 
UNDER BLADE POT ROAST 

BRISKET 
WHOLE BRISKET 
BRISKET, POINT HALF, CORNED 
BRISKET, FLAT HALF 

PLATE 
SKIRT STEAK 

FLANK 
FLANK STEAK 

FLANK STEAK ROLLS 

National Cattlemen’s Beef 
Association 

444 North Michigan Avenue 

SHANK 
SHANK CROSS CUT 

SIRLOIN
TOP SIRLOIN STEAK 
SIRLOIN STEAK 
TENDERLOIN ROAST/STEAK 
BEEF TRI-TIP 
The Tri-Tip roast is boneless cut 
from the bottom sirloin.  It is also 
called a “triangle” roast because of 
it’s shape. 

SHORT LOIN 
TOP LOIN STEAK 
T-BONE STEAK 
PORTERHOUSE STEAK 
TENERLOIN ROAST/STEAK 

SIRLOIN 

BELLY 

LOIN 

PICNIC SHOULDER 
SPARE RIBS 

LEG (HAM) 

FOOT

SIRLOIN CENTER
LOIN 

BLADE 
END

BOSTON-STYLE
SOHOULDER

FOOT

RIB
RIB ROAST, LARGE END 
RIB ROAST, SMALL END 
RIB STEAK, SMALL END 
RIB EYE STEAK 
RIB EYE ROAST 
BACK RIBS 

SHORT  
LOIN 


