BEEF

Recommended Cooking Methods for Different Cuts of Beef
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Tender Steaks Chuck Eye Steak, Boneless iR4R4 v v
Chuck Top Blade Steak, Boneless VI ivi]iv v v
Porterhouse Steak, T-bone Steak v v v
Round (Sirloin) Tip Center Steak VI v v v’
Round Tip Steak, thin cut v’ v’
Rib Steak, Ribeye Steak v VvI|Vv v
Shoulder Center Steak VI V]V v
Shoulder Top Blade (Flat Iron) Steak VI Vv]v v
Sirloin Steak, Top Sirloin Steak VI iVv]|v v’
Tenderloin Steak VI Vv]v v
Top Loin (Strip) Steak VI ivi]iv v
Tri-Tip Steak VI ivi]iv v
Less Tender Chuck Shoulder Steak, Boneless * | * * |
Steaks
Chuck Arm Steak v
Chuck 7-Bone Steak * * | v
Cubed Steak v
Eye Round Steak * * |V
Flank Steak * | Vv * | Vv
Round (Sirloin) Tip Side Steak *|* | *
Round Steak v’
Skirt Steak * | * * | Vv
Top Round Steak *|* | *
Roasts Eye Round Roast * *
Rib Roast, Ribeye Roast v]v
Round (Sirloin) Tip Center Roast v
Round Tip Roast * *
Shoulder Tender Petite Roast vV vV
Tenderloin Roast, Top Loin Roast v v
Tri-Tip Roast vV
Pot Roasts Brisket, Corned Beef Brisket v
Chuck Pot Roast (such as Arm, Blade or v
Shoulder)
Other Ground Beef VI VI IVIVvIVv]V
Beef for Stir-Fry v
Beef for Kabobs v v
Beef for Stew v’
Shank Cross Cuts v
Chuck Short Ribs v

* Require tenderizing, see marinades on our site:

http://www.BeefltsWhatsForDinner.com/aboutbeef/marinades.asp




