
Notes 

 

Good day my loves. Hope you and your family is trusting in God to 

protect you all and out country. Now back to work. 

Meats 

Beef- The beef industry is of great importance in the U.S.A. Cuts of beef are:  

1) Chuck- This cut contains the animal’s most exercised muscles. The cut is from the 

shoulder. The best way to prepare this is by moist heat. Which includes braising and 

stewing. 

 

2) Rib- This cut is tender and well suited to dry heat methods such as sautéing, roasting 

grilling and broiling.  

 

 

3) Loin- The loin yields a variety of cuts. You can also get the tenderloin from this cut. This 

cut is best to roast. 

 

4) Round- These are some of the cuts from the primal. It’s best braised, stewed or 

simmered. It can also be roasted with a great sauce. 

 

 

5) Shank- The shank are available for braising and stewing. 

 

6) Flank and Skirt Steak- Both steaks are found along the very edge of the rib and loin 

portion of the animal. This cut has enough fat to be cooked well as long as it is sliced 

carefully and not over cooked. 

 

 

7) Brisket-Brisket may be found fresh or corned. Brisket is often favored for pot roast and 

other braises. 

 

Other parts of the beef are oxtail, heart, liver, tongue and tripe. 

 

Veal- Veal, like beef, may be split in two halves known as the fore and hind quarters. The primal 

cuts for veal are the shoulder (chuck), shank, rack (rib), loin and leg. Organ meats are liver, head 

and brains. Cuts of veal are: 



1) Shoulder (chuck) - Cuts from this part of the animal are the same as for beef. This part of 

the cut can be used for roasting, stewing and ground meat. 

 

 

2) Shank- The shank is generally meatier and typically is braised. 

 

 

3) Rack (rib) - The rib may be roasted whole. Portion sized cuts from the rib are referred to 

as chops. 

 

4) Loin-The veal loin, like the beef loin, is prized for its tender meat. The chops of the loin 

include chops and roasts. 

 

 

5) Leg- Veal legs may be purchased whole or broken down in various components. 

 

 

6) Breast- Veal breast is a richly flavored cut that responds well to slow, gentle cooking. 

 

 

7) Organs- Veal organs are the tongue, liver, bones, brains and heart. 

 

See you soon my chefs. 

 


