UNDERSTANDING WHAT PART of the steer or heafer
your beef comes from demystifies the expenence - of buy-
ing steak. Of the eight main sections, or primal cuts, of
a steer, seven—the chuck (shoulder), the rib (rib section),
the plate and flank (underbelly), the short 16ifi back sec-
tion), the sirloin (hip), and the round (hm(fquarter)—
yield individual cuts that are tender enough to be sold as

steaks. The rib, short loin, and sirloin are the source of
most premium steak house cuts, but tender and flavorful
steaks also come from other parts of the steer; the chuck,
in particular, is the source of a number of excellent, and
inexpensive, steaks. Shown on the following pages are
16 of our favorite cuts. —Molly Stevens, Ssithor of All
About Bmismg ( W W. Norton, 2004)
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1| Tvi-Tip Sirloin Steak
Tri-tip steaks come from
a triangle-shaped muscle,
known as the tri-tip, lo-
cated in the bottom .E.mrt
of the sirloin section of
the animal.,. which corre-
sponds to the hip portion.
These tender, full-flavored
steaks—also known as
newport steaks and trian-
gle steaks—weigh three to
eight ounces. 2 | Top Loin
Steak The top loin (the des-
ignation “top” is a butch-
ering term that identifies
how the muscles sit in rela-
tion to one another) is part
of the larger primal cut
known as the short loin,
which in turn is part of the
full loin—the muscle group
that runs alongside the
backbone from the shoul-
der to the animal’s hip.
Boneless top loin steaks
go by a potentially confus-
ing array of names—in-
cluding strip loin and new

york strip—and can weigh
anywhere from eight to 18
ounces. Bone-in top loin
cuts are sometimes called
shell steaks or club steaks.
3 | Boneless Shoulder
Steak This large, oblong
(and inexpensive) steak
comes from the boneless
portion of the chuck, or
shoulder. These robustly
flavored steaks stand up
well to marinades; for best
results slice thinly on the
bias before serving. 4 |
Top Sirloin Steak These
big, boneless steaks come
from the largest muscle of
the sirloin, a continuation
of the top loin. Relitiv..éi}.f
lean, top sirloins vary in
tenderness and size, but all
make an economical choice
for a satisfying steak din-
ner. Top sirloin sometimes
goes by the names sirloin
butt and top sirloin butt.




5 Boneless Cburk Steak These steaks come from underneath
the steer’s shoulcler blade bone. These well marbled, intensely
flavorful steaks welgh between four and e:ght ounces and go
by 2 number of naics, mcludmg chuck filet, chuck eye, and
by cutting neat cross-sections from the thicker portion of the
little-worked muscle known as the tenderlom, which is the
tenderest muscle in the steer. The filet mignon gets its name
from the French: mignon means damty Filets mignons range



9 | Pin-Bone Sirloin Steak
The pin-bone steak is the
most succulent of the sir-
loin steaks. Like the por-
terhouse, it consists of a
piece of tenderloin and a
meaty portion of top loin,
but it also contains a tell-
tale oval cross-section of
the hip bone. Pin-bone
steaks often include a tail,
or flap, of tasty but fatty
meat that protrudes above
the steak and is usually
trimmed off before sale.
10 | Sirioin Tip Steak This
cut, also called the knuck-
le, comes from the part of
the hindquarter of the steer
closest to the tender sirloin,
but it actually extends into
the round, of which it is a
part. Thus, sirloin tips are
the tenderest of the round
cuts; in fact, butchers often
label them sirloin. Shaped
like a half moon, this lean
and quick-cooking cut
weighs about eight ounces
and delivers good, beefy
flavor at a great price. 111
Hanger Steak There is only
one hanger steak per steer;
part of the diaphragm, it
“hangs” from the last rib
when the animal is sus-
pended during butchering.
The meat of these steaks
has deep, satisfying flavor,
but, as with other coarse-
grained cuts like flank and
skirt, it can be chewy if
cooked past medium rare.
12 | First-Cut Chuck Blade
Steak This wide, well-mar-
bled steak, usually weigh-
ing about eight ounces,
consists of several different

muscles from the rib end of |

the chuck. Only the first few
steaks cut from this part of
the chuck may be labeled
first cut, and these are rec-
ognizable by a flat piece of
blade bone. (See page 92 for
more about this steak.)




medium rare and, when

the grain. 14 Skirt Ste. :

of skirt steak—the long ; muscle of the
ten makes its appearance i the Tex-Mex favorite
Blade Chuck Steak This small, oblong cut from
called a flatiron steak—is the second-tenderest i







