< Recommended Cooking Methods >
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WHOLE SIRLOIN SIRLOIN STEAK BONELESS SCOTCH FILLET
Bone-In SIRLOIN STEAK STEAK / RIB EYE
(Wing End No fillet) — Porterhouse/New York STEAK
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BLADE

RIB EYE TOMAHAWK RIB EYE ROAST SHORT RIBS SHORT RIBS ASADO
On the Bone On the Bone

CHUCK WHOLE

BLADE WHOLE BOLAR ROAST BLADE STEAK BBQ BLADE STEAK  OYSTER BLADE OYSTER BLADE
Oyster Included Y-bone, Cross Cut WHOLE STEAK
Blade Steak
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BRISKET

POINT END BRISKET NAVEL END BRISKET MINCE
Deckle Removed

CHUCK STEAK CHUCK EYE CHUCK RIB PLATE
LOG ROAST

MEAT & LIVESTOCK AUSTRALIA
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