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Benefits of Beef Shoulder Cuts

Beef Shoulder Center Steaks (Ranch Steak) 
• Great on the grill.
• Juicy with good beef flavor.
• Steaks offer small, versatile size.
• Moderately tender when cooked to 

medium-rare doneness.
• Meet Nutrition Labeling and Education

Act requirements for lean.

Beef Top Blade Steaks (Flat Iron)
• From second most tender muscle

in the carcass.
• Versatile steaks – various portioning

options and multiple cooking methods.
• Tender, flavorful and juicy.

Beef Shoulder Petite Tender Medallions,
Beef Shoulder Petite Tender Roasts
• Upscale applications.
• Flavorful and tender.
• Quick-cooking.
• Meet Nutrition Labeling and Education

Act requirements for lean.

Beef Round Sirloin Tip Side Steaks 
• Single-portion, budget steaks.
• Best when cooked to medium rare.
• Benefit from a tenderizing marinade.
• Meet Nutrition Labeling and Education Act

requirements for lean.

Beef Round Sirloin Tip Center Roasts,
Beef Round Sirloin Tip Center Steaks
• Tender and juicy.
• Roast is a perfect size for smaller families.
• Steaks are great for the grill. 
• Meet Nutrition Labeling and Education Act

requirements for lean.

Benefits of Beef Round Knuckle (Tip) Cuts Benefits of Beef Bottom Round, Outside Round (Flat) Cuts

Beef Bottom Round Roasts (Triangle)
• Leaner pot roast.
• Good beef flavor.
• Meet Nutrition Labeling and Education Act

requirements for lean.

Beef Bottom Round Steaks (Western Griller),
Beef Bottom Rump Steaks (Western Tip)
• Versatile portioning – family size or single.
• Good beef flavor.
• Moderately tender when cooked

to medium rare.
• Meet Nutrition Labeling and Education Act 

requirements for lean.
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