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ANGUS BEEF CHART
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A 1200 pound, Yield Grade 1 steor ylelds
518 pounds of retall cuts from a 750 pound
carcass.

A 1200 pound, Yield Grade 2 stoor yieolds

502 pounds of retall cuts from a 750 pound
carcass.

A 1200 pound, Yield Grade 3 steer ylalds

435 pounds of rotadl cuts from a 750 pound
carcass.

Key to Recomm

E ended Cooking Metnods

American Angus Association -

J201 Fredench Awe . St Joseph. MO 64906
(W16) 2535100 * www angus org
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Of the retail cuts, on a carcass weight
basis:

1% are stoaks

31% we roasts

38% is ground beed and stew meat

’ Marrate & Gt or B2
e Boit

wrEn

Stew

frawe
Pot Aosst

Mest wmr fhates sod boy b mnsermrmndd cond w1z ivathods comtery of Tha Boad Cluebodt



3! t:'oL.-AA
S SN

=
— Y ':.a‘,.'—

ARl Sl
-ﬂn-'-'.‘p‘—‘

--. - '..)H‘
B
ue




S AN AV O Gl

—_ 2@ pid

latioes
e s 9 Al
FLANK

TOF RUNP o
THICK FLANK

-4_‘17” - l-o),.lﬁ
R
e







&,u‘

3 a3t A e

K,ob.Yl;},l'
.1 " "-’l“i" |
SN




: gua gl At SI-Y

:3.:\. j_}a.“— \y
v gall— 2
:‘_;')m‘ (_J:a_,.ﬂ‘_o

—_—

-:'_1_‘1_:-,1'.-— 1

AaalaY! 3 ) sall=V




.
\- v2ck <3 ) A
2. Chucek el 1o- Loin Q’))LG| )
3. Ribs LU Sl - Flank sladi

4 - Shoulder clocl ,4;:.}\/] 12- l?umP ]
5- Fore shank wUD500) 13- 12eomed oidi ) s
§- DBrisket U oI 14 - Second cut yound o L
F- Cross vids  <plih i 15 Hind shank pel v s
8- ?Iafe Gl




Veud Siphid, e

- ek

2- Chuck =51 P Lo CoYG) e
3- Showbler Lo 5. Efu iy
4- Fore shank i,y - Leg Je Al

5 Breast Al Nom pind  shank rddl ol




J“{uﬂgn L;,.r;’Jl










