BEEF CHART CONSIDERATIONS IN PLACING YOUR ORDER

RETAIL CUTS OF BEEF —
WHERE THEY COME FROM AND HOW TO COOK THEM

Think about how your family likes to eat beef and what you

like to cook.
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85% is good; any leaner and we find ourselves
adding oil to the frying pan.
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¢ Organ meats (heart, liver etc.)?
Except for the organ meats, these cuts can be otherwise
ground into hamburger.

& Do you want more steaks and fewer roasts or vice versa?

< If you like making jerky, ask to have some meat sliced thin
and packaged for jerky.
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