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A 1250 pound steer meeting

Certified Angus Beef® brand’s 10 quality
BRISKET & FORESHANK and uniformity specifications can
expect to yield 520 pounds of retail
culs from an 800 pound carcass.

Of the retail culs, on a carcass weight basis:
31% are steaks

31% are roasts

38% 1s ground beef and stew meat

B Collor Brod
Marrale & Gl or Brod
Sklen
Sar-Fry

American Angus Associatior
3201 Fredenck Ave , S1, Joseph, MO 64505
(876) 383-5100 « www.angus org

Meat cut photos and key 1o recommended cookng methods courtesy of The Beef Checkoff 0107



