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— Beef cuts made easy —

Millions of people
enjoy meals centered
around beef. There are
several different cuts of
beef and having so many
different offerings avail-
able at the meat market
can make it confusing to
the average consumer.
It’s difficult to know
which cuts have stron-
ger flavors, which take
longer to cook and which
offer more texture.

Knowing which cuts
come from which area
of the cow can help you
determine cooking meth-
ods and which piece of
meat is best suited for a
particular recipe. Cuts of
meat also may determine
the price of the meal,
important for those shop-
ping on a budget.

When a cow is
butchered, it is cut into
quarters and then into
primals. The following
are the different cuts
available from the vari-
ous parts of the cow.

- Chuck -

The front chest and
shoulder area of the cow
produces chuck cuts.
These cuts vary in their
quality and tend to be
some of the less expen-
sive cuts you can buy.
Because the chuck area
of the cow is used exten-
sively, chuck cuts will
not be as tender as other
types of meats. That is
why these are better in
stews and slow cooked
to break down the fibers
of the meat. Examples of
chuck cuts include shoul-
der top blade, chuck pot
roast, shoulder steak and

boneless short ribs.
- Shank -

The shank area of the
cow is located by the
front legs. It is extremely
tough and full of con-
nective tissue. Therefore,
you will have to take this
into consideration when
cooking. Shank cuts are
improved by slow cook-
ing. Shank cross cut and
brisket are the common
cuts from the shank area.

- Rib -

Rib cuts of beef are
some of the best and
most flavorful. That is
due to the fat distribu-
tion and marbling that
makes the meat tender
and juicy. These types
of cuts are best cooked
over a dry heat. Some of
the popular cuts from the
rib include rib roast, rib
steak, ribeye steak, back
ribs, and ribeye roast.
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makes it a bit tougher
than the best cuts. It’s a
popular cut but can be
difficult to cook, and
cuts are often best when
braised. Choose among
top round, bottom round,
eye round, sirloin tip
side steak, and round tip
steaks.

- Plate and Flank -

These parts of the
cow are located under
the belly of the animal.
Cuts from this area tend
to be fatty and tough.
Marinating or braising
can tenderize these cuts
of meat. Skirt steak and
flank steak are the usual
cuts taken from this area.

Beef can make deli-
cious meals if you know
- Loin - which cuts to choose.

Lean and flavorful,
cuts from the loin sec-
tion of the cow are often
some of the most cov-
eted. The tenderloin and
the porterhouse come
from the short loin area
and are among the most
expensive cuts available.
Top loin and T-bone
steaks are other cuts
from this area.

- Sirloin -

Directly behind the
loin is the sirloin. It pro-
duces some of the leanest
cuts. Tri-tip, tri-tip roast
and top sirloin are cuts
from this region. These
cuts are versatile, but
keep in mind that with-
out a bone, these cuts can
dry out quickly.

- Round -

The round comes from
the rump section of the
cow. This is a lean area
with little fat, which
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From Start to Finish
RESIDENTIAL * COMMERCIAL * AGRICULTURE ¢ OILFIELD

We are a Full Service, Electrical & Qilfield Construction Company.

We started 27 years ago, providing service throughout the state of Kansas.

We are dedicated to providing our services to the Agriculture, Commercial & Residential
customers from our location in Great Bend and pride ourselves in Quality, not Quantity.

ELECTRICAL SERVICES

LIGHTING
* Commercial Specialty Lighting
¢ Ballast and Bulb Replacement
¢ Landscape Lighting
e Light Dimmers and Timers
e Bathroom and Kitchen Lighting
¢ Recessed Lighting
e Track and Accent Lighting
* Retrofit Lighting

¢ Transformers

¢ Lighting Controls
e Motion Sensors
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Shop: 2133 Railroad Ave.

PO Box 1757

Great Bend, KS 67530

www.ps-electric.com

RESIDENTIAL

ELECTRICAL SERVICES
¢ Electrical Safety
e Child Proof Qutlets
e Electrical Safety Inspections
¢ Dedicated Computer Circuitry
* Whole House Surge Protectors
* GFCI
¢ Code Updates and Corrections
¢ Wiring Upgrades
¢ Circuit Breaker Replacements

INSTALLATIONS

¢ Electrical Panel Upgrades

* Circuit Installation and Updates

¢ Ceiling Fan Installation

¢ EV Charger Installation

* Generator Installation and
Maintenance

¢ Commercial Energy Audits

¢ Commercial Electrical Panel
Upgrades

e Exhaust Fan Installation

* Solar Energy Systems

e Commercial Generators

® CO Detectors and Smoke Detectors

¢ Power Conditioners

¢ Power Consumption Meters
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Office: 620-792-7426

Fax: 620-793-7467
Nationwide: 1-800-905-7571




