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Kakue yacTu nognexar rpenguHry?
KnaccrpuKauli NogeepraiTcsa TONLKo
npemMuancHble 4acTu TylWW, KoTopble
HEXOOATCA 8 CMNMHHOM 0BNaCTK, TaK Kak
B 3TUx OTpybax Hawbonee 3ameTHa
pazHWLE B MIOTHOCTKM  KMPOBLIX
NpoCNoeK.

B 0CTanbHbIX e YacTax MeCTKO rpafa-
LMW HET - BCE OHW BbIMALAT NpakKTrye-
CKM OO0WHaKOBO. 1A NyCTb 3THW YacCTl He
CHUTaKOTCH npemMmaribHbiMK, HO 2TO BCe
elle MAco 6y Ka, KOTOPOro OTKapmiun-

YCJ1IOBHbIE OBO3HAYEHINH
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CHOICE
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Banv BbICOKOKaNOpWMHOM 3epHOBOM
CMEChHHD, B CNELMANbHBIX YCNOBUAX.

Kak pocTuraetca MpaMopHOCTbL?

[Ons nony4yeHra MPaMopRHOCTH MCNOMNb-
3yloT GbikoB  Nopon abepauH-aHryc,
KOTOPbIX BblpallMBawdT He mMeHee 30
Mecsues No ocobomn TEXHONOM MK,
MepBble NONTOAa WX BbIN3aWBAOT MOMO-
KOM, @ 3aTEM BbiNacaloT (BbIFOHRAIOT Ha
nacTéuLLe). o AoCTKEHW IO NAaTHaaLUa-
TMMECAYHOrc Bo3pacta Yy bbluKoB
HauKHAOT GOPMKPOBATLCS MPOXKUNKA,

% Kk ke

1 ana yeenuudeHus addexkta Mpamop-
HOCTK UM CO30AL0T CNEUManbHbIe YCNo-
BMA, NpPW KOTOPbLIX OrpaHWYWBaloT
NBMMEHME U OTKEPMIMBAKOT BEICOKOKA-
NOPUWHOM CMeCblo K3  3ePHOBLIX:
AUMEHS, PMCa, KYKYPY3bl, MUEPHbI,
NWeHUYHOM CONOMBbI.

Bnaronaps TakuvM YCNoBUAM B MbILLILIEX
ObIKOB Ha4MHaeT npeobrnadats WP,
KOTOPLIM, KaK Mbl y)Ke 3HaeM, 1 ABNAETCH
nokasaTenemM MpaMopHOCTH.

il

BAPKA

BEC
MPOOYKTA

<
3AMEKAHUE U

cHiL,
© OXMAXOEHHbIN
MPOOYKT

¢RO A
SAMOPOXEHHbIW
MNPOOYKT




i
L= ‘f
.
TRI - TIP STEAK

(TPAA-TWUM CTENK)
T185C TRI-TIP STEAK

TOP SIRLOIN BUT
(KOCTPELL)
184 SIRLOIN

RIBEYE
(TONCTbIN KPAK)
112A RIBEYE LIP ON

BEEF RIBS
(TOBAXbK PEBPA)
109D BEEF RIB

2

RIB STRIPS
(MEXPEBEPHOE MACO)
124A BEEF RIB

F_ 4

STRIP LOIN
(TOHKWI KPAIA)
180 STRIP LOIN
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PICANHA STEAK
(MAKAHDBA CTEWK)
170A ROUND STEAK

190 TENDERLOIN
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TENDERLOIN
(BbIPE3KA)
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CHUCK SHORT RIBS
(PEBPA NOMATOYHOIO OTPYBA)
123 BEEF SHORT RIBS
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PETITE TENDER
(MANAS BbIPE3KA NOMATKK)
114F BEEF CHUCK, SHOULDER TENDER
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BEEF FOR STEW SHOULDER CLOD HEART
(FynaL) (NOMNATOUHbBIA OTPYE)
135A BEEF FORSTEW 114 SHOULBER CLOD

TOP BLADE

(@UNE NOMATKMN)
114D TOP BLADE

%

NECK BONELESS
(BWNE WWENHOKW YACTW)
115 CHUCK BONELESS

BRISKET

(PWIE TPYLHOW YACTU)
\120 BEEF BRISKET DECKLE OFF

0S50 BUKO
(OCCOBYKO)
OSSO BUKO
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CHUCK TENDER -'f:: i )
(BOMNbLUASA BbIPESKA  CHUCK ROLL 1 FLANK
NOMNATKWN) (MOANONATOHHbINA HANGER STEAK MACHETE STEAK (TONCTASA YACTb FLANK STEAK
116B BEEF CHUCK, 3AYMLLEHHbBIN OTPYE) (XIHIEP CTEWK) (MAYETE CTEMK) MALIWHbI) (©NAHK CTEMK)
CHUCK TENDER 116A CHUCK ROLL 140 HANGING TENDER  121C OUTSIDE SKIRT 193 FLANK 193 FLANK STEAK
W Ne - 54
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KNUCKLE SILVERSIDE FLAT TOPSIDE EYE OF ROUND
(OKOBAJIOK) (BHELWWHAA YACTb (BHYTPEHHAH YACTb (Ory30K)
167 KNUCKLE BEOPA) BEAPA) 171C EYE OF ROUND
K 171B OQUTSIDE ROUND  169A TOP SIDE CAP OFF -/
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