KITCHEN CONVERSIONS CHART

How to Easily Convert Units of Measurements
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THE COMPLETE BUTCHERS' GUIDE TO

DIFFERENT CUTS OF MERAT

CHUCK B |E |E |F _RIB SHORT LOIN  SIRLOIN

* Chuck roast Cowboy steak * Filet mignon tenderloin steak * Sirloin steak

= Flat iron Ribeye = Strip steak * Tri-tip steak

* Top blade steak * Prime rib = T-bone steak = Tri-tip roast

» Chuck arm roast 4 = = Filet of rib = Hanger steak = Center cut sirloin steak
* Mock tender steak 0 = * Rib steak * Filet of strip = Coulotte steak

* Mock tender roast * Short ribs = Strip roast = Filet of sirloin

* Shoulder clod roast * Back ribs * Tenderloin roast * Ball tip steak

* Ball tip roast
= Bottom sirloin flap

* Ranch steak

* Petite chuck tender roast
* 8houlder tender medallions.
* Cross rib roast

* Sierra cut

* Denver cut

= Country-style chuck ribs
* Chuck short ribs

* Chuck eye steak

* Chuck eye roast

ROUND

* Rump roast
* Top round London broil
* Bottom round London broil

aNnoY

= Top round roast

A
\\\\

= ’// * Top round steak
B R I S H E T g // * Bottom round steak
z = * Bottom round roast
« Brisket K2 7/’ * Bye of round roast
= Brisket flat Z, * Eye of round steak
* Brisket point 4 * Sirloin tip center roast
= Birloin tip center steak
* 8irloin tip side steak
SHHHR PLHTE = Butterfly top round steak
+ Shank cross cut + Short ribs

* Skirt steak

PORK

BLADE SHOULDER

* Boston butt
= Spare rib roast

LOIN

= Pork tenderloin
* Pork chops

* Pork loin roast
= Baby back ribs
* Back bacon

LEG

SIDE

* Pork belly
* Bacon

ARM SHOULDER

* Picnic butt

LOIN

* Lamb chops
* Rack of lamb
= Lamb T-bone

LEG

* Leg of lamb
* Lamb sirloin

“Gathering together to nourish our community.”



