GUIDE TO BEEF AND PORK

rib  loin sirloin
Ehick round
shank plate flank
brisket
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Meat is cooked over/under Meat is friedinapan. Meat is seared then cooked in
a flame at a very high heat. Thick cuts may require a covered pot with liquid at a
being finished in the oven. low temperature.
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Meat is cooked in the We recommend you marinate
oven with dry heat. these cuts before cooking.
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