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the carcass refer 
to retail cuts.



Retail Cuts of Beef—Where they come from and how to cook them
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This chart printed with permission of the National Live Stock and Meat Board.
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Wholesale Cuts of Lamb
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Retail Cuts of Lamb—Where they come from and how to cook them
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*Lamb for stew or grinding may be made from any cut.
**Kabobs or cube steaks may be made from any thick, 
solid piece of boneless lamb.This chart printed with permission of the National Live Stock and Meat Board.



Wholesale Cuts of Pork
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the carcass refer 
to retail cuts.



Retail Cuts of Pork—Where they come from and how to cook them
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*May be made from Boston shoulder, picnic 
shoulder, loin, or leg.This chart printed with permission of the National Live Stock and Meat Board.


