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Chuck Roast
Braise or Roast

Rolled Rib Roast
"y Roast

Standing Rib Roast . 3 Porterhouse 5if|ﬂ_il'l
Roast H.tb'ﬂ':rﬂ' Club Steak = Brail Broil

Broil Broil

Rump Roast
Braise
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Brisket

Simmer in < .
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* Tenderloin Ground Beef : Both Sides,
* Strip Broil, Panbroil 3§ Short Ribs Stuff &
* Rib-Eye or Bake ,_.'; . | Braise or Roast Bakﬂ_ or
« T-Bone ] b & Braise
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Toughest Cuts of Beef: “J__,_‘?/._ . ¥ '
* Chuck -
* Brisket
* Flank
* Ribs
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