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Meat Identification - Retail Cuts

ID # Species Primal Retail First Digit Retail Second Digit Cookery Species )
1 B) (P A) (B) (© (D (E) (F) (G 0@ 3G 0@ 3G D) (M) OM| B Beef P Pork L Lamb
1) (D) ® (LM N 5) (6) (7 (8) (9 5) (6) (7 (8) (9
B) (P A® ©DE ®E G oD@ ® G oD@ ® G D M oM Primal Cuts )
2 0 (D@ ® O M N 5) (&) (D (® (9 5) (®) (D (8 (9 i
3 B) (P NIOICIVIGIGIE 0 (D2 B3 (4 0 (D2 3 (4 D) (M) o) g S:;is;t T SfuﬁLRaCk
1) (D D) ® (DM (N 5) (6) (7 (8) (9 5) (6) (7 (8) (9 ¢ Chuck J Shoulder
4 B) (P A® ©DE ®E G oD@ ® G oD@ ® G D) (M) 0| D Flank K Side (Belly)
H) (D (J)(K) (L) (M) (N 5)(6) (7)) (8)(9 5)(6) (1) (8)(9 E Hamor Leg L Spareribs
5 B) (P A (B) (© (D (E) (F) (G 0D 34 DIOISIONd D) (M) om| F Loin M Variety Meats
H) (1) () K (L) (M) (N 5)(6)(7)(8)(9 5)(6)(7)(8) (9 G Plate N Various Meats
B) (P A® © D E FE G DIOIBIOI DIOIBIOI D) (M) 6V
6 H (D QK OMN 5)(6) (7)) (8 (9 5)(6) (7) (8 (9 Retail Cuts )
7 B) (P A (B) (© (D (E) (F) (G DIOISIOId DIOISION D) (M) 64| Roasts/Pot Roasts Chops
1) (D (D) ® (DM (N 5) (6) (7) (8) (9 5) (8) (7 (8) (9 01 American Style 65 Arm Chop
8 B) (P A® © D E FE G DIOIBIOIE DIOIBIOI D WD 6| 0o A Piomic 66 Blade Chop
m (D@ ® O M N 5) (®) (D (® (9 5) (8 (D (® (9 03 Am Roast 67 Blade Chop (Bnls)
9 B) (P A (B) (© (D (E) (F) (G DIOINIOIT DIOINIOIT D) W 01| 04 Arm Roast (Bnls) 68 Butterflied Chop (Bnls)
IO IGIOI 5) (8) (7 (8) (9 5) (6) (7) (8) (9 05 Back Ribs 69 Country Style Ribs
B) (P A B © D E PG DIOINIOIC DIOINIOIC D) (M) 0| 06 Blade Roast 70 Loin Chop
10 M@ ® O™ N 5 (®) (@D (® (@ 5 (®) (D ® (@ 07 Blade Boston 71 Rib Chop
1 1 B) (P A B © D E E G 0@ 0B (G 0@ @ 0B (G D (M bi| 08 Bottom Round ;5 2,“7 th‘;(ﬁe”"hed)
irioin o]
0 (D) @ D M (N 5) () (D (8 (9 5) () (D (8 (9 0 ggtatztngB;LsL)md 74 Top Loin Cﬁop
12 770 e T e e
13 B) (P A B ©C D E @G DIGIOIOT DIGIOIOE D) (M) b 1? CB::EI,:::’L\:)\?TA%;E?IS) Variety Meats
H) (D D) ® (L oM (N 5)(6) (1) (8) (9 5)(8) (1) (8) (9 12 Center Rib Roast 76 Heart
1 4 B P ABOD®E ® G DIOIDIO]E DIOIDIO]E D) (M) 0|13 Eye Roast (Bnls) 77 Kidney
H (D@ ® DM N 5 (®) (D ® (9 5 (6 (D ® (9 14 Eye Round Roast 78 Liver
B) (P NIOICIVICIGIC DININIOIC 0 (D2 (34 D) (M) 0| 15 Flat Half (Bnls) 79 Oxtail
15 H) (1D () K (LM (N 5)(6)(7)(8) (9 5)(6) (7) (8) (9 16 Frenched Style g? Pngue
B P ABODE® G DIOIDIOIE DIOIDIOIE D) (M) om| 17 Fresh Side fipe
16 DIGISICIGIMIC H®D® @ 5®@® @ 13 tZ?nF;%a::t(B”'s) Various Meats
17 B) (P A B © D E @G DIOINIOIC DIOINIOIC D) M0 0| 9o Mok Tender Roast 82 Beef for Stew
H) (D (D) ® (L M (N 5)(8) (7 (8 (9 5) () (1) (8) (9 21 Petite Tonder 83 Cubed Steak
B) (P A B O DE CE G [(DIEDIINEIIT! (DI IINEI I D) (M) 6/M|22 Rib Roast 84 Ground Beef
18 MO E®OMN 5®@O® @ 5 (® (D ® @ 23 Rib Roast (Frenched) 85 Ground Pork
B (P NIOICIVIGIGIE 0 (D (2 3 (4 0 (D (2 (3 (4 D (M OiM|24 Ribs (Denver Style) ~ 86 Hocks .
19 ) (D D) ® L M N 5)(6) (7 (®) (@ 5)(6) (7 (®) (@ 25 Rump Portion 87 Sausage Link/Pattie
B (P ABOD®E® G DIOIVIOIE DIOIVIOIE D) (M) 0|26 Seven (7) Bone Roast 88 Shank
20 DIGISICIGIMIC H®D® @ H®@D® @ 3573 g:s’r‘thFi’s:'m Smoked/Cured
21 B) (P A (B © D E P (G 0 (2 (3@ 0 (2 3@ D170 59 Shoulder Roast (Bnls) 89 Brisket,Corned
H) (D @) ® (LM (N 5) () (1) (® (9 5) () (1) (®) (9 30 Sirloin Roast 90 Center Slice
22 B) (P ABODE® G DININIOIT DININIOIT D) (M) 0|31 Sirloin Half 91 Ham (Bnls)
DO EODM N 5® @ ® @ 5® @ ® @ 32 Spareribs 92 Hocks
B) (P A (B © D (B B G D (D (2 3 (4 0 (D (2 3 (4 D) (M 0i1|33 Square Cut(Whole) ~ 93 Loin Chop
23 H) (1D () K (L M (N 5)(6) (7) (8) (9 5)(6) (7) (8 (9 34 Tenderloin (Whole) 94 Picnic (Whole)
B) (P AB®ODE® G 0D 2 B (4 0D 2 B (4 D) (M) o35 Tip Roast (Bnls) gg Eb Chgp .
24 H (@ ® DM N 5) (&) (7D (® (@ 5) (&) (7 (® (@ 36 Tip, Cap Off Roast ump Portion
37 Top Loin Roast (Bnls) 97 Shank Portion
25 B) (P DNICICINICIGIC 02 3@ 02 @ D17 00| 38 Top Roast (Bls) 98 Slab Bacon
H) (1) (3D (K) (L) (M) (N 5)(6)(7)(8) (9 5)(6)(7)(8) (9 39 Top Round Roast 99 Sliced Bacon
26 B) (P AB®ODE® G DINISIOIT DININIOIT D) (M) 0|40 Tri-Tip Roast
H (@ ® O™ N 5) (&) (D (@ (9 5 (&) (D (@ (©
B) (P A) (B) (©) (D) (E) (P (G DIOIDIOIT DINIDIOIT D) (M | Steaks
27 (D (D ® O M N 5)(6) (7) (8) (9 5)(6) (7) () (9 41 Arm Steak
28 B) (P NICICINICIGIC DIOINIOIG DIOINIOIG D) (M) 6 jg g:;?;:tsztn 4 Steak
B (D@ ® O™ N 5) (&) (D (® (9 5) (&) (D (@ (@ 44 Center Slice
29 B) (P A (B (© (D (B (P (G 0 (2 34 DIOISIOIT D) (M) 01|45 Eye Steak (Bls)
H) (1) () K (L) (M) (N 5)(6)(7)(8) (9 5)(6)(7)(8) (9 46 Eye Round Steak
B) (P ABO©D®E ® G DINIBIOIT DINIBIOIT D) (M) 0|47 Flank Steak
30 H QK OMN 5)(®) (@ ® @ 5)(®) ([ ® @ 48 Mock Tender Steak
B) (P ABODE @G 0D B G 0D B G D) (M) Div|49 Porterhouse Steak
31 M (D (D ® O M N 5) () (7) () (9 5) () (7) (8) (9 g? ?lbeyg,slj[lp-l?n Steak
oun eal
32 B) (P A®©DE ®E G oD@ ® G DIOIBIOIT D) M O| 3> Round Steak (Bris)
B (D@ ® OM™ N 5) (®) (D (® (9 5) (&) (D (® (9 53 Sirloin Cutlets
33 B) (P A (B) (© (D (E) (F) (G 0 (2 3 4 0 (D (2 3 (4 D) (M) 0|54 Skirt Steak (Bnls)
0 (D (D) ® (LM N 5) (6) (7 (8) (9 5) (6) (7 (8) (9 55 T-Bone Steak
B) (P A)(B) (C D ® FE) G [(DIEIMIE ! [(DIEIMIE ! D) (M) bM|56 Tenderloin Steak
34 M@ ®DOMN 5)(6) (7) (@) (9 5)(®) (D ® @ 57 Tip, Cap Off Steak
B) (P NIOICIDIGIGIC DIOIDIOIT DIOIDIOIT D) (M) 0|58 Top Blade (Bnls) Flat Iron Steak
35 ) (D Q) K L M (N 5)(6) (7) (8) (9 5)(6) (7) (8) (9 59 Top Loin Steak
B) (P NIOICIVIGIGIE DIOINIOIG DIOINIOIG D) () om| 20 Top Loin (Bnis) Steak
36 61 Top Round Steak
B DK LM N () (DB 2)(®) (DB 62 Top Sirloin Steak (Bnls)
37 B (P AB OO EEE 0)(W(2)(3)(4 0 W(2)(3)(4 D/ (MJ DV 63 Top Sirloin Cap Off Steak (Bnls)
H) (1) (J) (K) (L) (M) (N 5)(6)(7)(8)(9 5)(6)(7)(8)(9 64 Top Sirloin Cap Steak (Bnls)
B) (P AB®©DE ®E G oD@ ® G oD@ ® G D M 6V
38 DIGISIIGINIC 5)(6) (71 (@® (9 5) (6) (7 (@ (9 Cookery Methods
39 B) (P A (B) (© (D (E) (F) (G DIOISIOId 0 (D2 34 D) (M)OM| D DryHeat
1) (D (D) ® (DM (N 5) (6) (7 (8) (9 5) (6) (7 (8) (9 M Moist Heat
B) (P A® © D E FE G DIOIBIOI DIOIBIOId D) (M) 0| D/M Dry or Moist Heat
40 m (D@ ® O M N 5) (&) (D (® (9 5) (8 (D (® (9






