BEEEF CUTS

IT'S WHAT'S FOR DINNER?

AND RECOMMENDED COOKING METHODS
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Flat Iron Steak
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Ground Beef Patties
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Rump Roast
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Short Ribs, Bone-In Sirloin Bavette Steak Brisket Point Flank Steak™
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Grilling Oven Roasting Stewing
1 W
Braising Skillet-to-Oven Stir-Fry
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Cookin These cuts meet A cut of cooked fresh meat is considered “lean”
g the government when it contains less than 10 grams of total fat, 4.5

grams or less of saturated fat and less than 95

guidelines for lean,
based on cooked

*Marinate before
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Indirect Grilling
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Smoking

cooking for
best results

mg of cholesterol per 100 grams (32 0z) and per
RACC (Reference Amount Customarily Consumed),
which is 85 grams (3 02).

servings, visible fat
trimmed.




