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A Guide to Beef Cuts

American Beef Cuts

FRONT QUARTER

Chuck Most common sources for roasts and hamburgers

Rib Short Ribs, Rib Eye Steak, Prime Rib

Loin

Shortloin - T-Bone & Porterhouse steaks cut
Sirloin - less tender than shortloin, more flavorful
Tenderloin - from which the fillet mignon is served, can be removed 
separately or left for T-bone and Porterhouse steaks

Round Lean cut, moderately tough, lower fat marbling, requires moist cooking

HIND QUARTER

Brisket Often associated with barbecue beef brisket or corned beef

Shank Used primarily for stews and soups

Plate Short ribs for pot roasting / Steaks - skirt steak

Flank London broil - tougher than loin, used in marinades or moist cooking

Other Cuts

Grinds 73%, 81%, 93% ground beef

Offals
Edible internal parts of an animal: tail, liver, tripe, feet, tongue, cheek 
meat, head meat, heart, kidney, sweetbreads, neckbones, intestines
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Domestic Beef

Beef Chuck

Chucks/Clods/ Rolls/Tenders

CUTS				    GRADES

Blade Chuck N/off		  Choice, Select
Semi-Boneless N/off		  CAB, Choice, Select
Bone-in Shank			  Choice, Select, No Roll

CUTS				    GRADES

Chuck Roll N/off		  CAB, Choice, Select, No Roll
Chuck Clod			   CAB, Choice, Select, No Roll
Chuck Clod XT			  CAB, Choice, Select, No Roll
Chuck Tender			   CAB, Choice, Select, No Roll

The American Beef 
grades are based on 
two main criteria: the 
degree of marbling 
(intramuscular fat) in the 
beef, and the maturity 
(estimated age of the 
animal at slaughter). 
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Beef Rounds
Knuckles/Insides

CUTS				    GRADES

Peeled Knuckle		  CAB, Choice, Select, No Roll, Utility
Inside Round			   CAB, Choice, Select, No Roll
Inside Round XT		  CAB, Choice, Select
Denuded Inside		  Prime, CAB, Choice, Select, No Roll
Cap-off Inside			   CAB

Beef Rounds
Eye/Gooseneck/Flats

CUTS				    GRADES

Gooseneck			   CAB, Choice, Select
Eye Round			   CAB, Choice, Select, No Roll, Utility
Flat Round			   CAB, Choice, Select, No Roll

Beef Ribs
Ribeyes

CUTS				    GRADES

Lipon Ribeye			   Prime, CAB, Choice, Select, No Roll, Utility
Export Rib			   CAB, Choice, Select, No Roll
109 Rib				   CAB, Choice, Select

Beef Ribs
Back/Short Ribs

CUTS				    GRADES

Chuck Short Rib		  Choice, Select, No Roll, Utility
Rib Short Rib			   CAB, Choice, Select, No Roll
Frozen Back Rib		  Choice, Select
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Beef Loins
Top Butt/Ball/Tri-Tip

Beef Loins
Strips

Beef Loins
Short Loins

Beef Loins
Tenderloins & PSMOs

CUTS			   GRADES

Top Butt		  Prime, CAB, Choice, Select, No Roll, Roll, Utility
2/Up Ball Tip		  Prime, CAB, Choice, Select, No Roll, Roll
Tri-Tip			   CAB, Choice, Select, No Roll
Culotte			  CAB, Choice, Select, No Roll

CUTS			   GRADES

2x3 Strip		  Choice, Select, No Roll
1x1 Strip		  Prime, CAB, Choice, Select, No Roll, Roll, Utility
0x1 Strip		  Prime, CAB, Choice, Select, No Roll, Roll, Utility

CUTS			   GRADES

Short Loin		  Prime, CAB, Choice, Select, No Roll, Roll, Utility
0x1 Short Loin		 Prime, CAB, Choice, Select, No Roll

CUTS			   GRADES

5/Up PSMO		  Prime, CAB, Choice, Select, No Roll
UT Tender 2/3 - 3/4	 Utility
UT Tender 4/5, 5/Up	 Utility
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Thin Meats

Offals

Grinds

CUTS				    GRADES

Flapmeat			   Prime, CAB, Choice, Select, No Roll, Utility
Flank Steak			   CAB, Choice, Select, No Roll, Utility
Inside Skirt			   CAB, Choice, Select, No Roll
Peeled Outside Skirt		  CAB, Choice, Select, No Roll
Outside Skirt			   CAB, Choice, Select, No Roll, Utility
Pectoral Meat			   CAB, Choice, Select, No Roll
SP Trim/Blade Meat		  CAB, Choice, Select, No Roll
Brisket				   CAB, Choice, Select, No Roll

PRODUCTS

73/27 Fine Grind	
81/19 Fine Grind
90/10 Fine Grind
93/07 Fine Grind

CUTS				    GRADES

Oxtail				    Cow, Beef, Fresh CVP, Frozen Bulk
Cowtail			   Cow, Beef, Fresh CVP, Frozen Bulk
S&D Liver			   Cow, Beef, Fresh CVP, Frozen Bulk
Select Liver			   Cow, Beef, Fresh CVP, Frozen Bulk
Sliced Liver			   Cow, Beef, Fresh CVP, Frozen Bulk
Scalded Tripe			   Cow, Beef, Fresh CVP, Frozen Bulk	
Honeycomb Tripe		  Cow, Beef, Fresh CVP, Frozen Bulk	
Beef Feet			   Cow, Beef, Fresh CVP, Frozen Bulk	
Tongue #1 & #2		  Cow, Beef, Fresh CVP, Frozen Bulk
Cheek Meat			   Cow, Beef, Fresh CVP, Frozen Bulk
Head Meat			   Cow, Beef, Fresh CVP, Frozen Bulk
Heart				    Cow, Beef, Fresh CVP, Frozen Bulk
Kidney				   Cow, Beef, Fresh CVP, Frozen Bulk
Sweetbread			   Cow, Beef, Fresh CVP, Frozen Bulk
Neckbone			   Cow, Beef, Fresh CVP, Frozen Bulk
Femur				    Cow, Beef, Fresh CVP, Frozen Bulk
Intestine			   Cow, Beef, Fresh CVP, Frozen Bulk
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Imported Beef

CUTS					     PK	 SIZE		  AVG NET WT.

Shortloin 0x1				    3	 18lb		  55lb
Ribeye Lipon 1x1			   7	 9lb		  65lb
Bone-in Ribeye (Export Rib)		  5	 13lb		  65lb
Flap Meat CVP				   16	 3.5lb		  65lb
Striploin 0x1				    7	 8.5lb		  70lb
Outside Skirt Pld 2/CVP		  10	 2lb		  20lb
Flank Steak 2/pk			   10	 2lb		  20lb
Butt Tender				    12	 1.5lb		  25lb
Beef Oxtails Cut			   10	 2.5lb		  25lb
Beef Backrib 2/CVP			   20	 2.5lb		  55lb
Beef Chuck Shortrib			   10	 6lb		  60lb
Beef Top Butt				    5	 10lb		  55lb
Beef Bone-in Hindshank		  4	 15lb		  60lb
Beef Neckbone CVP			   20	 3lb		  60lb

Mexican Beef
Fresh

We offer some of the 
finest meats from the 
world! Mexico, Central 
America, Australia, 
Ireland & much more.
Variety, quality, and 
value; that’s our promise!
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Australian Beef
Fresh

Irish Beef
Fresh

Central American Beef
Fresh

CUTS					     PK	 SIZE		  AVG NET WT.

Eye Round				    8	 6lb		  48lb
Peeled Knuckle			   3	 13lb		  39lb
Culotte Fat On 1 CVP			   16	 3lb		  48lb
Flapmeat 2 CVP			   10	 3.5lb		  35lb
Cap Off Inside				    3	 14lb		  42lb
Boneless Shank 90%			   1	 60lb		  60lb
Bottom Round Flat

CUTS					     PK	 SIZE	    	 AVG NET WT.

Chuck Roll, Boneless			   3	 15-20lb	 45-60lb
Flank Steak				    5	 15lb		  75lb
Flap Meat				    5	 15lb		  75lb
Chuck Top Blade			   12	 4-5lb		  48-60lb
Peeled Outside Skirt			   18	 2lb		  36lb
Chuck Clod XT				   3	 15lb		  45lb
Chuck Tender				    6	 3lb-CVP	 18lb
Peeled Knuckle			   6	 7-8lb		  42-48lb

CUTS					     PK	 SIZE		  AVG NET WT.

Top (Inside)				    4	 15lb		  60lb
Outside Round (Flat)			   6	 8-9lb		  50lb
Knuckle (Tip)				    6	 9lb		  55lb
Chuck Tender				    18	 3lb		  50lb
Strip Loin, Boneless			   9	 6lb		  55lb
Bottom Sirloin Butt, Flapmeat	 3	 14/2lb		  60lb
Top Sirloin Butt, CC, 			   9	 6lb		  54lb	
Tri-Tip, Boneless			   9	 6lb		  55lb
Eye Round				    14	 4lb		  55lb
Flank Steak				    3	 14lb		  55lb
Tenderloin, Full, Side Muscle On	 11	 4lb		  45lb
Heart Clod				    6	 8lb		  50lb



10

Domestic Veal

Veal
Fresh

CUTS					     PK	 SIZE		  AVG NET WT.

Matambre				    1	 10lb		  10.5lb
Foreshank				    4	 9.5lb		  38lb
Breast					     4	 11lb		  61.1lb
Leg BRT				    1	 35lb		  35lb
Loin					     6	 7-8lb		  51.77lb
Rack 7 Rib				    5	 9-11lb		  66.47lb
Chuck Square Cut			   2	 30lb		  53.52lb
Top Round				    1	 10lb		  8.53lb
Veal Pld Skirt Steak			   4	 7-9lb		  15.93lb

Similar to beef, veal 
has many different 
cuts readily available. 
For the leanest cuts 
of veal, choose top 
round, leg cutlet, 
shoulder steak, loin 
chop and rib chop.
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Veal
Frozen

Veal Offals
Frozen

CUTS					     PK	 SIZE	    	 AVG NET WT.

Stew					     2	 5lb		  10lb
Hindshank - Ossobuco
2” Cut					     1	 10lb		  10lb
Leg Cutlet 4oz				    1	 10lb		  10lb
Leg Bone-In				    4	 9lb		  36lb

CUTS					     PK	 SIZE	    	 AVG NET WT.

Bones					     1	 50lb		  50lb
Kidneys				    1	 10lb		  10lb
Brains					     1	 10lb		  10lb
Liver					     4	 10lb		  8.2lb
Head					     3	 12lb		  48lb
Tail					     1	 10lb		  10lb
Sweetbreads				    1	 10lb		  10lb
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American Lamb

CUTS				  
Square Cut Shoulder		  Shoulder Roast and Shoulder Chops
Rack				    Rib Chops and/or Rib Roast
Loin				    Loin Chops and/or Roast
Leg				    Leg Roast, Leg Steaks, BRT Legs, Kabob 
Meat
Breast				    Denver Ribs (low and slow cooking)
Shank				    Fore or Hind - for Ossobuco

American Lamb 
is pasture-grazed 
and then grain-
finished for an 
exceptionally mild 
and buttery taste.

Lamb
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Australian Lamb
Frozen

New Zealand Lamb
Frozen

CUTS					     PK	 SIZE		  AVG NET WT.

Leg Bone-In S/Cut			   8	 6.25lb		  50lb
Leg Bone-In				    8	 6.5lb		  52lb
Leg Boneless BRT			   8	 5.5lb		  44lb
Loin Bone-In				    18	 2.75lb		  49.5lb
Lamb Rack STD			   17	 2.5lb		  42.5lb
Lamb Rack French - Available Sizes
					     12	 2/12-14oz	 34.2lb
					     12	 2/14-16oz	 33.7lb
					     20	 16-18oz	 33.82lb
					     20	 18-20oz	 40.08lb

Lamb Shank				    20	 16/24oz	 30lb
Lamb SQ Cut Shoulder		  12	 4-5lb		  48lb
Whole Lamb Carcass			   1	 40 DN		  37lb

CUTS					     PK	 SIZE		  AVG NET WT.

Leg Bone-In				    8	 6.5lb		  52lb
Leg Bone-In S/Cut			   8	 6.25lb		  50lb
Leg Boneless BRT			   8	 5.5lb		  44.00lb
Loin Bone-In				    20	 2lb		  40.00lb
Lamb Rack STD			   17	 2.5lb		  42.50lb
Lamb Rack French - Available Sizes		
					     12	 2/12-14oz	 21.80lb
					     12	 2/14-16oz	 22.84lb
					     12	 2/16-18oz	 25.18lb
					     15	 1/18-20oz	 28.17lb

Lamb Shank				    20	 16/24oz	 19.36lb
Lamb SQ Cut Shoulder		  10	 4lb		  44.63lb
Whole Lamb Carcass			   1	 40 DN		  37.00lb
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Goat & Mutton
Frozen

CUTS					     PK	 SIZE		  AVG NET WT.

Goat Cubes Bone-In AU		  16	 2.2lb		  35.27lb
Goat CCS 6 Way 35UP			  1	 40lb		  52.80lb
Burnt Goat 6 Way			   1	 35lb		  33.50lb
Burnt Goat Heads			   8	 3-5lb		  27.00lb
Burnt Goat Feet			   1	 33lb		  33.06lb
Scalded Goat Tripe			   1	 48.5lb		  48.50lb
Mutton CCS 6 Way 45DN		  1	 45lb		  32.02lb
Mutton Leg Bnls AU			   10	 16-18oz	 33.82lb
Mutton Leg Bone-In AU		  7	 5-7lb		  37.34lb
Mutton SQ Cut Shoulder		  12	 4lb		  42.74lb
Mutton French Racks			   18	 20/24oz	 40.00lb

Goat & Mutton Despite being 
classified as red 
meat, goat is leaner 
and contains less 
cholesterol, fat, and 
protein than both 
lamb and beef.



Embrace
the

power
of food
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Science-
based
approach
to quality
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At Quirch Foods we are committed to providing Safe Quality 

products to our customers, by maintaining food safety and 

quality assurance programs. This is secured with a dedicated, 

trained, Food Safety and Quality Development team, committed 

to assuring all regulations and customer requirements are met.

•	 HACCP based Food Safety Controls
•	 In-bound and out-bound product inspection
•	 Yearly third-party audit for safe food handling based on stringent 
	 international guidelines as recognized by GFSI (Global Food   
	 Safety Initiative)
•	 SQF Certified  Distribution Centers
•	 On-site inspections by USDA
•	 Robust Traceability Program
•	 All imported products and domestic shipments are required to 
	 have calibrated electronic Time-Temperature monitoring devices

Supplier Inspections
Our QA & Procurement Personnel performs on-site inspections 

and food safety audits to our domestic and overseas suppliers. 

We inspect facilities worldwide and assist these suppliers 

in bringing their operations into compliance with HACCP 

and other recognized food safety and quality management 

programs to include compliance with all U.S. Federal and state 

requirements such as the Food Safety Modernization Act.

Food Safety Standards
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• Mexico

• Guatemala

• Honduras

• Panama

• Costa Rica

• Nicaragua

• Aruba

• Bahamas

• Barbados

• Belize

• Cayman Islands 

• Curaçao 

• Dominican Republic

• Guyana

• Jamaica

• Antigua and Barbuda

• Dominica

• Grenada

• Saint Kitts and Nevis

• Saint Lucia

• Saint Vincent and 

  the Grenadines

• Sint Maarten

• Suriname

• Trinidad and Tobago

• Turks and Caicos

• Colombia

• Venezuela

• Ecuador

• Peru

• Chile

• Uruguay

• Brazil

• France

Export Markets
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US Distribution

FLORIDA

• Miami

• Coral Gables

• Orlando

• Port Everglades

• Lakeland

• Winter Haven 

GEORGIA

• Atlanta

N. CAROLINA

• Greensboro 

ALABAMA

• Birmingham 

MISSISSIPPI

• Hattiesburg

• Grenada 

LOUISIANA

• Hammond

TEXAS

• Dallas

• Houston

• San Antonio 

OKLAHOMA

• Oklahoma City

TENNESSEE

• Jackson

• Nashville 

NEW JERSEY

• Logan

PENNSYLVANIA

• King of Prussia

ILLINOIS

• Chicago

OREGON

• Clackamas

WASHINGTON

• Tacoma

PUERTO RICO

• San Juan



QUIRCH FOODS, LLC :  MIAMI  |  ORLANDO  |  ATLANTA   |  CHICAGO  |  GREENSBORO |  SAN JUAN 
COLORADO BOXED BEEF, CO. :    LAKELAND  |  PORT EVERGLADES  |  ATLANTA  |  KING OF PRUSSIA  |  DALLAS  |  SAN ANTONIO

PREFCO:    HOUSTON  |  BUTTS FOODS, LP. :  JACKSON  |  NASHVILLE  |  BIRMINGHAM  |  HATTIESBURG | GRENADA 
SCARIANO WHOLESALE FOOD DISTRIBUTION: HAMMOND  |  PACIFIC FOOD DISTRIBUTORS:  CLACKAMAS 

PHOENIX LOGISTICS & COLD STORAGE: WINTER HAVEN  |  HELMSMAN FREIGHT SOLUTIONS  |  GREAT FISH CO  |  IQ FOODS

www.quirchfoods.com


