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VEAL

p100   

The production of Veal in Australia is associated with both dairy 
and beef industries. Light Veal carcases weighing less than 70kg are 

typically produced from dairy calves. Veal carcases weighing over 
70kg and up to 150kg are produced from vealers or weaners that 
have had a diet of milk and grass. As the Australian cattle industry  

is pasture dominated, very little white ‘milk fed’ Veal  
is produced in Australia.
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VEAL LANGUAGE

OUTSIDE 3695 SILVERSIDE 3690

KNUCKLE 3715

TOPSIDE 3680 TOPSIDE CAP OFF 3686

THICK FLANK 3710

A

A

B

C

D

E

F

There are three optional supplementary classes of Veal 
that are commonly available within Australian production 
systems. These are based on Hot Standard Carcase Weight 
(HSCW) and Veal meat colour. Australian Veal processors and 
exporters can provide quality Australian Veal cuts to meet any 
WTIGM½GEXMSR�IRUYMVMIW�JSV�MRXIVREXMSREP�XVEHMRK�TYVTSWIW�
 

VEAL  
PRIMAL CUTS
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STRIPLOIN 3765

LOIN 3575

TENDERLOIN 3770

EYE OF LOIN 3769

RUMP 3735

RIBS PREPARED 3607 CUBE ROLL 3815

C

C D

B

D

CHUCK TENDER 3855CHUCK 3830 CHUCK ROLL 3840

E

BLADE 3850

VEAL  
PRIMAL CUTS

BRISKET POINT END 3650 BRISKET NAVEL END 3660

F
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VEAL LANGUAGE

VEAL CATEGORY

AUS-MEAT VEAL  
MEAT COLOUR

Colours displayed show the darkest colour of each grading and it is a guide only, not a true 

representation.

V1 V2 V3 V4 V5

Veal meat colour is assessed on the chilled carcase of the rib eye 
muscle area (M. longissimus dorsi) and scored against the  
AUS-MEAT Veal Meat Colour reference standards.

Reference AUS-MEAT Chiller Assessment Standards or visit  
AUS-MEAT web site: www.ausmeat.com.au

LIGHT VEAL < 40KG

VEAL: OPTIONAL SUPPLEMENTARY CLASSES
LIGHT VEAL 40.1 - 70KG VEAL 70.1 - 150 KG

FEMALE OR CASTRATE OR ENTIRE MALE BOVINE THAT:
• Has no evidence of eruption of permanent incisor teeth
• Weighs no more than 150kg (HSCW)
• In males after SSC assessment shows no evidence of SSC
• Shows youthfulness and Veal colour  

(Veal meat colour must not exceed the AUS-MEAT Veal meat colour standard V5)

LIGHT VEAL
• Weighing 70.1kg to 150kg (HSCW)
• Veal meat colour

VEAL
LIGHT VEAL (BOBBY)
• Weighing no more than 40kg 

(HSCW)

LIGHT VEAL 
• Weighing no more than 70kg (HSCW)
• Veal meat colour

• Specially fed veal that have been fed in a Accredited Rosé  Veal feeding facility for not less than 150 days.
�� 6SWq��:IEP�PMZIWXSGO�TVSHYGXMSR�WXERHEVHW��JIIHMRK�VIUYMVIQIRXW�ERH�GEVGEWI�WTIGM½GEXMSRW�EVI�EZEMPEFPI�SR�XLI�%97�1)%8�

website. 

ROSÉ VEAL
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VEAL 
(LIGHT VEAL)

Veal Carcase includes all parts of the body skeletal musculature 
and bone, extending to and including the hock joint (tarsus) 
ERH�ORII�NSMRX��GEVTYW
��EPP�GIVZMGEP�ZIVXIFVEI�ERH�YT�XS�½ZI�
coccygeal vertebrae. 
Carcase trim must comply with all government hygiene 
VIKYPEXMSRW�XLEX�TEWWIW�E�GEVGEWI�½X�JSV�LYQER�GSRWYQTXMSR�
and with the Australian meat industry agreed minimum trim 
requirements. 

*SV�JYVXLIV�HIXEMPW�SJ�XLI�QMRMQYQ�XVMQ�WXERHEVH�HI½RMXMSR�JSV�
Veal carcase visit the AUS-MEAT web site.

VEAL CARCASE

LIGHT VEAL CARCASE CARCASE PIECES  
OR 6 WAY CUT 

3000

4SMRX�VIUYMVMRK�WTIGM½GEXMSR�
�� :EVMEXMSRW�XS�QMRMQYQ�XVMQ�WXERHEVH�HI½RMXMSR��GYWXSQIV�

agreed variation).

OPTION - CARCASE PIECES OR 6 WAY CUT 
• Carcase cut into more than (2) two pieces will be described 

as: Carcase Pieces.  
• Carcase cut into (6) six pieces are described as: Carcase 

Pieces 6 way cut.
• All primal cuts must be retained with the possible exception 

of the Tenderloin.

Leg Long Cut is prepared from a Side and is removed by a cut 
through the 6th lumbar vertebra to a point just clear of the hip 
bone. The Leg is further prepared by the removal of bones, 
cartilage and exposed tendons.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Butt tenderloin removed.
• Flank removed.
• Shank removed.

LEG
LONG CUT 3230
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LIGHT VEAL

LEG SET

Alternative description: HIND SET
Leg Set is prepared from a Leg Long Cut (item 3230) by the 
removal of individual primals. Topside, Silverside, Knuckle 
and the optional inclusion of the Rump. Variations to the 
TVITEVEXMSR�SJ�XLIWI�TVMQEPW�GER�FI�YWIH�[LIVI�WTIGM½IH�
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Variation to primals: Thick Flank, Outside, Outside Flat/Eye 

Round, D-Rump.
• Rump option retained.
• Primals denuded.
Alternative description: Hind Set can consist of 2 primals of 
each type of cut: Topside, Silverside, Knuckle and the optional 
inclusion of the Rump. Variations to the preparation of these 
TVMQEPW�GER�FI�YWIH�[LIVI�WTIGM½IH�

3235 TRUNK

Trunk packs are prepared from a Carcase by the removal of 
the Leg Long Cut and by the removal of all bones, cartilage, 
exposed tendons, ligamentum nuchae and lymph nodes.
Trunk packs do not have to contain any of the primals listed in 
group A.
Group A.
Shank, Neck, Backstrap, Tenderloin.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR
• Intercostals removed.
• Diaphragm removed.

3480

Tenderloin is prepared from the Side by removing the muscles 
in one piece from the ventral surface of the lumbar vertebrae 
and lateral surface of the ilium. The side strap (M. psoas 
minor) remains attached.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Side strap (M. psoas minor) removed.
• Silver skin removed.

TENDERLOIN 3330 Backstrap is prepared from a Side and consists of the eye 
muscle (M. longissimus dorsi) lying along the spinous processes 
and transverse processes of the lumbar, thoracic and cervical 
vertebrae. Backstrap comprises of the portion commencing 
from the 4th cervical vertebra to the hip bone and can be 
TVITEVIH�EX�ZEVMEFPI�PIRKXLW�[LIR�WTIGM½IH�FIX[IIR�FY]IV�
and seller.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR
• Silver skin removed.
• Alternative length to be agreed  

between buyer and seller.

3440BACKSTRAP
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SHIN / SHANK LOIN

Shin/Shank is prepared from Forequarter and/or Hindquarter 
PIKW��I\XIRWSV�¾I\SV�KVSYT�SJ�QYWGPIW
��8LI�JSVI�PIK�MW�
removed by a cut following the Brisket removal line from the 
Forequarter through the M. triceps and M. biceps brachii and 
the distal end of the humerus to include the (radius/ulna) and 
associated muscles.
8LI�LMRH�PIK��MW�VIQSZIH�F]�E�GYX�XLVSYKL�XLI�WXM¾I�NSMRX�
removing the tibia/tarsal bones including the surrounding 
¾I\SV�I\XIRWSV�QYWGPI�KVSYTW�
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Forequarter or Hindquarter.
• Removal of Forequarter elbow (olecranon) and  

carpus joint at meat level.
�� 6IQSZEP�SJ�,MRHUYEVXIV�XEVWYW�ERH�WXM¾I�NSMRX�EX�QIEX�PIZIP�
• Frenched.

3630

OSSO 
BUCCO

Osso Bucco is Shin cutlets prepared from Forequarter and/or 
Hindquarter Shin/Shank (item 3630). The cutlets are prepared 
XS�E�WTIGM½IH�XLMGORIWW�F]�E�XVERWZIVWI�GYX�EGVSWW�XLI�FSRI�
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Thickness of cutlet.
• Fore shin only.
• Hind shank only.

3631
Spare Ribs are prepared from any portion of the rib cage and 
consists of bones and intercostals only.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Rib number required.
• Size of portion.

SPARE
RIBS 3670

Loin is prepared from a Side by the removal of the Forequarter 
EPSRK�XLI�WTIGM½IH�VMF��ERH�VIQSZEP�SJ�XLI�0IK��&YXX�ERH�
Rump) by a cut passing through the lumbosacral junction to 
XLI�ZIRXVEP�IHKI�SJ�XLI�¾ERO�
6IQSZI�XLI�*PERO�EX�E�WTIGM½IH�HMWXERGI�JVSQ�XLI�I]I�SJ�QIEX�
at the rib end and parallel to the vertebrae to the caudal end.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Rib number required.
• Flank retained.
• Distance from eye muscle.

3575

VEAL
3575 (3-rib)
3576 (0-rib)
3577 (1-rib)
3578 (2-rib)

ITEM NO.
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3650 (5-rib)
3651 (4-rib)
3652 (6-rib)
3653 (7-rib)

ITEM NO.

3665 (5-rib)
3666 (6-rib)
3667 (7-rib)
3668 (8-rib)
3669 (9-rib)

ITEM NO.
3605 (5-rib)
3606 (4-rib)
3607 (6-rib)
3608 (7-rib)
3609 (8-rib)

ITEM NO.

3660 (5-rib)
3661 (4-rib)
3662 (6-rib)
3663 (7-rib)
3664 (8-rib)

ITEM NO.

Short Ribs are prepared from a Forequarter after the removal 
of the Brisket/Ribs Prepared/Chuck Square Cut. Short Rib 
cutting line is approximately 75mm from the eye muscle  
(M. longissimus dorsi) and parallel to the vertebral column. 
The M. cutaneus trunci is removed.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Specify: rib numbers and rib location.
• M. cutaneus trunci retained.
• M. latissimus dorsi muscle removed.

Ribs Prepared is prepared from a Forequarter after the removal 
of the Brisket and Chuck. Short Ribs portion is removed at a 
distance of 75mm from the eye muscle (M. longissimus dorsi) 
at the loin (caudal) end, parallel with the vertebral column to 
XLI�WTIGM½IH�VMF��8LI�FSH]�SJ�XLI�ZIVXIFVEI��GLMRI
�MW�VIQSZIH�
exposing the lean meat but leaving the spinous processes 
(feather bones) attached. 
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Rib number required.
• Spinous processes removed.
• Tip of scapular and associated cartilage removed.
• Distance from eye muscle.
• Cap muscle (M. trapezius) removed.
• Ligamentum nuchae removed.

3607

Brisket Navel End is prepared from Brisket by the removal  
of the Brisket Point End following the caudal edge of the 
WTIGM½IH�VMF�
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Rib number required.
• Diaphragm removed.
• Peritoneum removed.
• Inside skirt removed.

3660

SHORT 
RIBS 3669

Brisket Point End is prepared from Brisket by the removal of 
XLI�2EZIP�)RH�JSPPS[MRK�XLI�GEYHEP�IHKI�SJ�XLI�WTIGM½IH�VMF�
4SMRX�VIUYMVMRK�WTIGM½GEXMSR�
• Rib number required.

BRISKET
POINT END

BRISKET
NAVEL END

3650

RIBS 
PREPARED

BONE-IN / BONELESS VEAL



8th   EDITION

p110

3680
3685

ITEM NO.

Thick Flank is removed along the natural seams  
between the Topside (item 3680) and Silverside  
(item 3690). The patella, joint capsule and surrounding 
connective tissue are removed.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• M. cutaneus trunci removed.
• Specify degree of exposure of ball tip muscles at Rump end.

THICK 
FLANK 3710

Alternative description: INSIDE 3685
Topside is situated caudal and medial to the femur bone and 
attached to the os coxae (aitchbone), and removed by following 
the natural seam between the Thick Flank and Silverside. 
8LI�TM^^PI�FYXX��½FVSYW�XMWWYI�ERH�MRKYMREP�P]QTL�RSHI�ERH�
surrounding fat are removed.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR���
• Erector muscle removed.
• Connective tissue removed.
• Femoral blood vessels removed.

3680TOPSIDE

Topside Cap Off is prepared from the Topside (item 3680) by 
the removal of the M. gracilis muscle along the natural seam. 
Fat deposits are removed.
4SMRX�VIUYMVMRK�WTIGM½GEXMSR�
• Removal of the M. pectineus and/or M. sartorius muscles.

3686

Knuckle is prepared from a Thick Flank (item 3710) by 
removing the cap muscle (M. tensor fasciae latae) and 
associated fat and subiliac lymph node.
4SMRX�VIUYMVMRK�WTIGM½GEXMSR�
• Specify degree of exposure of ball tip muscles at Rump end.

KNUCKLE 3715

TOPSIDE 
CAP OFF
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Silverside is situated lateral/caudal to the femur bone and 
attached to the os coxae (aitchbone) and is removed by 
following the natural seam between the Thick Flank (item 
3710) and Topside (item 3680). The leg end of the primal is cut 
straight at the junction of the Achilles tendon and heel muscle  
(M. gastrocnemius). The attached cartilage/gristle (thimble) 
from the aitch bone is removed. 
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR���
• Achilles tendon removed.
• Removal of the popliteal lymph node.

OUTSIDE

Outside is prepared from the Silverside (item 3690) by the 
removal of the heel muscle (M. gastrocnemius). The popliteal 
lymph node, surrounding fat and connective tissue are 
removed.
4SMRX�VIUYMVMRK�WTIGM½GEXMSR�
• Heavy connective tissue (silver skin) on ventral side removed.

3695

Alternative description: BACKSTRAP 
Backstrap is prepared from a Side and consists of the eye 
muscle (M. longissimus dorsi) lying along the spinous processes 
and transverse processes of the lumber, thoracic vertebrae. The 
Backstrap comprises of the portion commencing from the 4th 
thoracic vertebra to the lumbosacral junction.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR��
�� )]I�SJ�0SMR�PIRKXL�XS�FI�WTIGM½IH�FIX[IIR�FY]IV�ERH�WIPPIV��
• Silver skin removed.

EYE 
OF LOIN

SILVERSIDE STRIPLOIN

3761 (8-rib)
3765 (3-rib)
3766 (0-rib)
3767 (1-rib)
3768 (2-rib)

ITEM NO.

Striploin is prepared from a Hindquarter by a cut at the  
lumbosacral junction to the ventral portion of the Flank. The 
*PERO�MW�VIQSZIH�EX�E�WTIGM½IH�HMWXERGI�JVSQ�XLI�I]I�QYWGPI� 
(M. longissimus dorsi) at both cranial and caudal ends.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Rib number required.
• Distance from eye muscle.
• Intercostals removed.
• Supraspinous ligament removed.
��1��QYPXM½HM�QYWGPI�VIQSZIH�

37653690

3769

BONELESS VEAL
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TENDERLOIN 
SIDE STRAP OFF

3770

3775

RUMP

Rump is prepared from a Sirloin Butt (item 3730) by the 
removal of the abdominal muscles and associated fat over the 
‘rump tail’ (M. tensor fasciae latae).

3735

Alternative description:  RIB EYE ROLL 
Cube Roll is prepared from a side and consists of the  
M. longissimus dorsi and associated muscles underlying the 
dorsal aspects of the ribs (caudal edge of the 4th rib to the 
13th rib inclusive).
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Specify rib number and rib location.
• Lip (M. iliocostalis) retained.

CUBE ROLL
Chuck is prepared from a Forequarter by the removal of the 
6MF�7IX�EX�XLI�WTIGM½IH�VMF��
The Brisket is removed along the cropping line. The Shin, 
Blade, Chuck Tender are removed along with all bones, 
cartilage, tendons, ligamentum nuchae and lymph nodes.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR
• Rib number required.
• Intercostals removed
• Undercut (M. subscapularis) removed.

CHUCK 3830

Tenderloin is prepared from the Hindquarter and is removed 
in one piece from the ventral surface of the lumbar vertebrae 
and the lateral surface of the ilium. The side strap muscle  
(M. psoas minor) remains attached.

TENDERLOIN SIDE STRAP OFF  3775 
Tenderloin is further trimmed by the removal of the side strap 
(M. psoas minor).
4SMRX�VIUYMVMRK�WTIGM½GEXMSR�
• Silver skin removed.

3815 (5-rib)
3816 (4-rib)
3817 (6-rib)
3818 (7-rib)
3819 (8/9-rib)

ITEM NO.

3830 (5-rib)
3831 (4-rib)
3832 (6-rib)

ITEM NO.

3815

Tenderloin Side Strap Off
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CHUCK 
ROLL

Chuck Roll is prepared from a Chuck (item 3830) by the removal 
of the neck between the 5th and 6th cervical vertebrae parallel 
XS�XLI�GEYHEP�GYXXMRK�PMRI��8LI�ZIRXVEP�GYXXMRK�PMRI�MW�E�WTIGM½IH�
distance from the eye muscle (M. longissimus dorsi) and parallel 
to the vertebral column to the 1st rib. The M. trapezius and the M. 
rhomboideus are removed and the Undercut (M. subscapularis) 
VIQEMRW�½VQP]�EXXEGLIH��
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Rib number required.
• Ventral cutting line
• Cranial cutting line: - between the 6th and 7th cervical 

vertebrae.
 - between the 7th cervical and 1st thoracic vertebrae.
• M. trapezius retained.
• Ligamentum nuchae removed.
• Undercut (M. subscapularis) removed.

3840

CHUCK 
TENDER

Chuck Tender is a conical shape muscle lying lateral to the blade 
bone on the cranial edge of the scapular spine and is removed 
from the Forequarter following the natural seam.  
4SMRX�VIUYMVMRK�WTIGM½GEXMSR�
• Connective tissue removed.

3855

Shin/Shank is prepared from the muscles of the fore and 
LMRH�PIKW��REQIP]�XLI�I\XIRWSV�ERH�¾I\SV�KVSYT�SJ�QYWGPIW��
In addition, the Shin-Shank includes the Heel Muscle (M. 
gastrocnemius). 
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Connective tissue and skin removed.
• Fore or Hind.
• Sinews/tendons removed.
• Specify muscle content, e.g. Heel muscle (only).

SHIN / 
SHANK 3885

Alternative description: CLOD
Blade is prepared from a Forequarter by following the natural 
seam between the ribs and the scapular (M. latissimus dorsi) 
and overlying muscle (M. trapezius) and the underlying muscle 
(M. serratus ventralis). The Blade lies caudal to the humerus 
and below the spine of the scapula and comprises of a large 
portion of the triceps group of muscles.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR�
• Length of tail from tip of scapular cartilage.
• Undercut (M. subscapularis) attached.
• Tendons at shoulder joint end removed.

BLADE 3850

BONELESS VEAL

3840 (5-rib)
3841 (4-rib)
3842 (6-rib)

ITEM NO.
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MANUFACTURING 
PACKS

TRIMMINGS – 3960
Trimmings are portions of meat remaining after the preparation of primal cuts from carcase, side, quarter or portion of a carcase. Trimming 
packs must not include any portion of head meat, internal organs, major tendons or ligaments. Items classed as Fancy Meats (Offal) not to be 
MRGPYHIH��4SMRX�VIUYMVMRK�WTIGM½GEXMSR��1MRMQYQ�WM^I�XVMQ�TMIGIW�EW�EKVIIH�FIX[IIR�FY]IV�ERH�WIPPIV��

FOREQUARTER AND 
HINDQUARTER MEAT – 3985
Forequarter and Hindquarter Meat�TEGOW�GSRWMWX�SJ�WTIGM½IH� 
primal cuts from the Hind & Fore and associated trim pieces. Packs 
do not have to contain any of the primals listed in Group A, but 
must contain at least two primal cuts listed in Group B, and at least 
two primal cuts listed in Group C.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR
• Primal cuts included.    • Intercostals removed.
• Inclusion of Thin Flank/Thin Flank Meat.   • Diaphragm removed.
Group A: Cube Roll, Chuck Tender, Shin/Shank, Tenderloin, Flank Steak 
Group B: Chuck, Neck, Blade.    
Group C: Topside, Silverside, Thick Flank (Knuckle), Rump, Striploin.

FOREQUARTER AND 
HINDQUARTER – 3970
Forequarter and Hindquarter�TEGOW�GSRWMWX�SJ�WTIGM½IH�TVMQEP�GYXW�
from the Hind & Fore and associated trim pieces. Packs do not have 
to contain any of the primals listed in Group A,  
but must contain at least two primal cuts listed in Group B,  
and at least two primal cuts listed in Group C.
4SMRX�VIUYMVMRK�WTIGM½GEXMSR
�� 8VMQW�ERH�ER]�MHIRXM½EFPI�TMIGIW�EVI�XS�FI�I\GPYHIH�
Group A: Rib Eye Roll, Chuck Tender, Shin/Shank, Tenderloin, Flank Steak. 
Group B: Chuck, Neck, Blade. 
Group C: Topside, Silverside, Thick Flank (Knuckle), Rump, Striploin.

FOREQUARTER
3975 (10R) - 3976 (11R) - 3977 (12R) - 3978 (13R)

Forequarter packs consist of primal cuts from the Forequarter and 
associated trim pieces. Forequarter packs do not have to contain 
any of the primal cuts listed in Group A.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR
• Primal cuts included.     • Inclusion of Thin Flank/Thin Flank Meat.
• Diaphragm removed.    • Intercostals removed.
• Brisket meat included.   • Specify any Hindquarter meats included.
Group A:  Cube Roll, Chuck Tender, Shin/Shank.

FOREQUARTER MEAT 

3980 (10R) - 3981 (11R) - 3982 (12R) - 3983 (13R)

Forequarter Meat packs consists of primal cuts from the  
Forequarter and associated trim pieces. Forequarter packs do 
not have to contain any of the primal listed in Group A, but must 
contain at least two primal listed in Group B.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR
• Primal cuts included.     • Inclusion of Thin Flank/Thin Flank Meat.
• Diaphragm removed.    • Intercostals removed.
• Brisket meat included.   • Specify any Hindquarter meats included.
Group A:  Cube Roll, Chuck Tender, Shin/Shank. 
Group B:  Chuck, Neck, Blade.

HINDQUARTER MEAT  

3955 (3R) - 3956 (0R) - 3957 (1R) - 3958 (2R) 

Hindquarter Meat�TEGOW�GSRWMWX�SJ�WTIGM½IH�,MRHUYEVXIV� 
primal cuts and associated trim pieces. The pack does not have to 
contain any of the primal cuts listed in Group A, but contain at least 
two primal cuts as listed in Group B.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR
• Primal cuts included.     • Inclusion of Thin Flank/Thin Flank Meat.
• Diaphragm removed.    • Intercostals removed.
• Specify any Forequarter meats included.
Group A:  Tenderloin , Shank, Flank Steak.    
Group B:  Topside, Silverside, Thick Flank (Knuckle), Rump, Striploin.

HINDQUARTER  
3950 (3R) - 3951 (0R) - 3952 (1R) - 3953 (2R)

Hindquarter packs are prepared from Hindquarters and consist of 
WTIGM½IH�TVMQEP�GYXW�ERH�EWWSVXIH�XVMQQMRK�TMIGIW��,MRHUYEVXIV�TEGOW�
do not have to contain any of the primal cuts listed in Group A.
4SMRXW�VIUYMVMRK�WTIGM½GEXMSR
• Primal cuts included.     • Inclusion of Thin Flank/Thin Flank Meat.
• Diaphragm removed.    • Intercostals removed.
• Specify any Forequarter meat included.
Group A: Tenderloin, Shank, Flank Steak


