Australian

© Beef Shin © Beef Knuckle , @ Lamb Leg

Boneless shin/ Shin bone-in/ Round steak Eye of knuckle Knuckle medallion Easy carve leg roast Lamb steaks Mini roast Leg (tunnel boned) Leg bone in
gravy beef 0550 bucco (round or topside)
® Beef Silverside/Topside ® Lamb Chump ® Lamb Tenderloin
Topside roast Topside steak Minute steak Eye round/Girello Chump chop Lamb rump denuded Fillet/tenderloin
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O Beef Rump O Lamb Shortloin

Rump steak Rump roast i Rump medallion Rump centre steak Rump cap Boned and rolled Loin chop Eye of Shortloin/
loin roast Backstrap

® Lamb Loin
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® Beef Tenderloin
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® Lamb Forequarter

Easy carve shoulder  Boned and rolled
roast shoulder
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® Flank Steak

Flank steak

Forequarter chop
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® Beef Cube Roll LEGEND ® Lamb Shank
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Barbecue Casserole  Oven Stir-fry
Q. P F &Q Roast S
themainmeal.com.au
© Beef Blade/Chuck ® Lamb Neck
Blade steak Blade roast Oyster blade steak  Flat Iron steak B”E‘ﬁj;ﬂ%‘:ﬁ:ggf“" Chuck Neck chop Best neck chop Neck fillet boned
® Beef Brisket @ Beef Other ® Lamb Ribs ©® Lamb Other
Rolled Brisket Paint end Diced beef Beef stirfry strips Beef mince Lamb Ribs Diced lamb Lamb mince Lamb stirfry strips
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