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Fillet Steaks

Rib-Eye/Scotch Fillet
Steaks

Sirloin/Porterhouse
Steaks

Fast Cooking Cuts

TODAY’S
BEEF CUTS

Slow Cooking Cuts

Roasting Cuts
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T-Bone Steaks
Rump Steaks

Blade

Chuck Steaks
Corned Silverside

Flank Skirt
Brisket

Shin

Whole Fillet

Whole Rump

Whole Rib-Eye
(Scotch Fillet) Standing Rib Roast

Topside

Whole Sirloin

Prime Rib on BoneWing RibThick Flank

Spare Ribs

Oxtail

For more information
and recipes with  

beef and lamb, call  
Beef + Lamb New Zealand  
on freephone 0800 733 466  

or visit www.recipes.co.nz


