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shell steaks or dub
I Boneless Shoulder

Steak!l1isljlrg~l,,? b~J:1g
(and inex:pensive) steak
comes from

of 1

B

or
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9 I Pin-Bone Sirloin Steak

... "" "''''.,... .......

The 1'!J1-bo~e st«:ak !s.. the
most succulent of the sir-

. .. ." .

loin steaks. Like th~.l'°r-
terhouse, it consists of a

..'.. ....

eiec~..?f!«:J1_derlo in.c~J1:d._.~

~eaty p?fti()J1?ft()1' .loi~l,
but it also contains a tell-

tale oval cross-section of
. ,.. """"""'..""""""-"" ..........

the hip bone. Pin=-!?on~
steaks often include a tail,

()r.-f!~p, ()f!~str..!?':1tf~!_tr
~~eat.that .p.~otrll~e~~!?ove
the steak;lll.d. is usually
trimmed off before sale.

... .....

10 I Sirloin T!p Steak Th.!~
also called the knuck-

le,.c()mes. from th(:part of
the hin<!~ter~! the steer
closest to the tender

but it actually extends into
the round, of which it is a

..

P~f!~ ~_l1s~~ifl()!J1!il'~ ..~r(:
the tenderest of the round-- --

cuts; in fact, butchers often
- -. - .

lab(:l them sirloiJ1.. Shaped
like a half moon, this lean~ .-- -

and quick-cooking cut
~eighs ~I:)Ou~eig~!oull~es
and delivers $ood, beefy
flavor at a great price. n I
E!O:1!ge,:§teo:~~~~e is °llly
one haJ1:ger stea~pe~teerl
l'aJ:t()ftlIe <iial'hragm, .it
~E:an.g.s.'.'fJ:()~ !..lle last r~!?
when the animal is sus-

P.~J1.~~..~._<!':1~i_J1:g_!?':1!~l1.~J:~J1g~

The meat of these steaks
.-- ... -- -.

has deep, satisfying. flavOl',
but, as with other coarse-. ...

g.rain~d cuts like flal1k and
skirt, ..it can. be.cheW"x. if
~_ook~~ P::L~tm~dium rare.
12 I First-Cut Chuck Blade-.- -. .-
Steak This wide, well-mar--. --- ---' -

!?led steak.:,usu~!!y W"eigl1~
ing about eight ounces.~

consists of sev~raldifferetI:~
mus~lesfrom th~ rib'~tld ;;f.. ..

!he chuck.9nlYj~he.nt~tfe"Wi
~teak~cut fJ:°m this j?art of
the chuck w.ay beJ;abele4
nrst cut, and these are rec-

()gnizable by a flatl'iece<of;;
blade bone. (See.page 92 for

mor~.about thlsstea~;)
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