
Oregon 4-H 
Meat Animal 
Wholesale Cuts Series

This series of crossword puzzle teaching aids is designed to be used 
by the 4-H leader when teaching about wholesale cuts from beef, 
sheep, and swine. Leaders are encouraged to make copies of the 
puzzles when teaching youth.

4-H 1001
Reprinted September 2008

Extension work is a cooperative program of Oregon State University, the U.S. Department of Agriculture, and Oregon counties. 
Oregon State University Extension Service offers educational programs, activities, and materials without discrimination based on age, 
color, disability, gender identity or expression, marital status, national origin, race, religion, sex, sexual orientation, or veteran’s status. 
Oregon State University Extension Service is an Equal Opportunity Employer.



—

—

—

f

e

jC

i

HA

d

g

b

Wholesale Cuts of beef
A b C d

e

f g H i j

A b C d e

j
iHgf

The numbers on 
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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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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.


