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American Beef Products

171B Outside Round (Flat)

[Z1 169A Top (Inside) Round Cap-Off

[ 167A Knuckle, peeled I3 1698 Top (Inside) Cap

[[] 185B Bottom Sirloin Butt Ball-Tip

[ 184B Top Sirloin

[11 185D Bottom Sirloin Butt Tri-Tip IE] 184D Top Sirloin Cap (Culotte)

[ 185A Bottom Sirloin Butt Flap Meat

E1 193 Flank Steak

Strip Loin (Steak Ready)

121D Inside Skirt

189A Tender Loin

@ Short Plate (Karubi Plate)

112A Rib Eye Roll Lip-on

@ Bone-in Short Rib
@ Bone-less Short Rib

® Rib Finger Meat 109B Rib Blade Meat (Lifter Meat)

A Brisket 2-piece
(120A Brisket Flat Cut / 120B Brisket Point Cut)
® Chuck Rib ® 716D Chuck Eye Roll
® Chuck Flap Tail
M Pectoral Meat

E 116B Chuck Tender

El 114 Shoulder Clod

3 114D Top Blade (Flat Iron)
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