ADIAN BEEF

.
¢ BRAISING, STEWING, = s
GRILLING | = SAUTEIPANFRV‘ E ovmno;\srms‘ R Oy HOASTNG” | = SIMMERING

COMMON NAMES: Beef Loin, Short Cut

MUSCLE COMPOSITION: Consists of the Longissimus
dorsi, Gluteus medius, Multifidus dorsi, Psoas major,
Psoas minor, Longissimus costarum, lliacus,
Intercostales externus and internus.

POINTS REQUIRING SPECIFICATION:

¢ Tail length

 Fat cover

e Weight range

174

SHORT LOIN

PORTERHOUSE WING

# # % F — %

I !

PORTERHOUSE GRILLING STEAK T-BONE GRILLING STEAK WING GRILLING STEAK WING FAST FRY STEAK BONE IN STRIP LOIN STEAK

S

S| ®

o2 |
SHORT TENDERLOIN TENDERLOIN PREMIUM ROAST TENDERLOIN GRILLING STEAK

W

3= %

WHOLE STRIP LOIN SPLIT STRIP LOIN DOWN MIDDLE STRIP LOIN GRILLING STEAK STRIP LOIN PREMIUM QUICK ROAST STRIP LOIN GRILLING MEDALLIONS

LEAN GROUND BEEF/SOURCE GROUND SIRLOIN STEWING BEEF KEBOBS

Disclaimer: This information has been compiled from sources and documents believed to be reliable. The accuracy

WWW.C anadabeef ca of the i ion presented is not noris any ibility assumed or implied by Canada Beef and their

partners for any damages or loss resulting from inaccuracies or omissions. © Canada Beef, 2016. Printed in Canada.




. _ L GET THE APP
Merc h an dl Sing O P tions E%W Everything beef at your fingertips. Anytime. Anywhere.

Download it today. Search The Roundup w&5um

PRODUCT DESCRIPTION CUTTING SPECIFICATIONS CHARACTERISTICS MARKETABILITY D SADIAN BF

UF CANADIEN,

ShL-ENG-0516

Y

PORTERHOUSE, T-BONE,
WING GRILLING STEAK

TENDERLOIN
PREMIUM OVEN ROAST

THICKNESS:
3/4"-1" (1.9-2.5 cm)
PRESENTATION:

Trim external fat to desired thickness

PORTION SIZE:

1 lb and up (450 g and up)
PRESENTATION:

Trim external fat

* Tender and flavourful
* Good marbling in AA/Select,
AAA/Choice, Prime

Very tender
Extra lean

.

Popular grilling cut
Seasonal favourite
Positive consumer perception

Popular festive roast
Premium roast for upscale recipes

TENDERLOIN SIZE/SHAPE: e Very tender * Popular steakhouse favourite

GRIECINCSTEAKS 1"-2" (2.5-5¢cm) e Extralean e Positive consumer perception

T PRESENTATION: ® Special occasion favourite
Remove external fat

BONE-IN SIZE/SHAPE: * Very tender ¢ Niche steakhouse presentation

JIENDERLOIN 1"-2" (2.6 - 5 cm) for medallion e Extralean * Positive consumer perception

GRILLING STEAK

STRIP LOIN
PREMIUM OVEN ROAST

PRESENTATION:
Remove external fat
Trim bone for Frenched Finish

PORTION SIZE:

1 1b and up (450 g and up)
PRESENTATION:

Trim external fat

Extra flavour

Tender and flavourful
Good marbling in AA/Select
AAA/Choice, Prime

Special occasion presentation

Popular festive roast

Premium roast for upscale recipes
Whole or half strip loin is excellent for
“Slice & Save” cut at home program

STRIP LOIN THICKNESS: e Tender and flavourful * Popular steakhouse item
GRILLING STEAK u_on P e 8
1"-2" (2.5-5cm) * Good marbling in AA/Select * Positive consumer perception
[ 1180 | PRESENTATION: AAA/Choice, Prime ¢ Seasonal favourite
Trim external fat to desired thickness
STRIP LOIN SIZE: e Tender and flavourful * Premium small portion roast

PREMIUM QUICK ROAST

1-11/2 Ib (450 - 700 g) max
PRESENTATION:

Jet-net or string tie
Consistent oval shape

* Good marbling in AA/Select
AAA/Choice, Prime

Quick cooking
Service case application

STRIP LOIN THICKNESS: e Tender and flavourful * Smaller thick cut portion
G EDEIEDNS 11/2"-2" (3.8-5cm) * Good marbling in AA/Select * Price point control
SIZE: AAA/Choice, Prime * Service case application

8-12 oz portions (225 g — 340 g)
PRESENTATION:
Jet-net or string tie for shaping

Thicker cut provides enhanced
cooking control

.

Medallion cuts are a perfect choice for
changing appetites and lifestyle choices
Excellent signature steak item



