Australian beef cuts
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® Beef Silverside/Topside

Topside roast Topside steak Silverside steak Eye round/Girella
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© Beef Cube Roll

Rib eye/scotch Rib eye/scotch
fillet steak fillet roast

Standing rib roast Rib cutlet

® Beef Knuckle

Round steak Round/minute steak Knuckle medallion
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O Beef Blade/Chuck

Blade steak Blade roast Boneless blade steak

Oyster blade steak Blade minute steak  BOne in blade steak /
“Y bone” steak

O Beef Rump

Rump steak Rump roast Rostbif
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Rump medallion Rump centre steak \
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Rolled Brisket
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® Beef Tenderloin

Fillet/tenderloin steak Eye fillet centre cut Butt fillet m l a c
MEAT & LIVESTOCK AUSTRALIA
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@ % @ M @ % Diced beef Beef stirfry strips Beef mince
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Barbecue  Hotpot/  Oven Stir-fry Pan-fry
Casserole  Roast
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O Beef Skirt

Skirt (diced or rolled
and seasoned)
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