
FLANK
BEEF FLANK STEAK

PLATE
BEEF SKIRT STEAK

SECTION 4

SPECIAL TEAMS: Beef for Grill ing
WHERE BEEF GRILLING CUTS COME FROM

CHUCK
BEEF SHOULDER TOP BLADE STEAK (FLAT IRON)
BEEF SHOULDER CENTERSTEAK (RANCH STEAK)

BEEF CHUCK SHOULDER STEAK
BEEF SHOULDER PETITE TENDER

LOIN
BEEF TENDERLOIN STEAK & ROAST

BEEF TOP LOIN (STRIP) STEAK
BEEF PORTERHOUSE & T-BONE STEAKS

BEEF TOP SIRLOIN STEAK
BEEF TRI-TIP ROAST

RIB
BEEF RIBEVE STEAK & ROAST

BEEF RIB STEAK
BEEF BACK RIBS

BEEF RIB SHORT RIBS

ROUND
BEEF TOP ROUND STEAK

BEEF EVE ROUND STEAK & ROAST
BEEF ROUND SIRLOIN TIP CENTER STEAK

BEEF ROUND SIRLOIN TIP SIDE STEAK
BEEF ROUND TIP ROAST

OTHER
GROUND BEEF

GROUND BEEF PATTIES
K ABOBS

109
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SPECIAL TEAMS: Beef for Gri l l ing

At certain times of the year, it’s necessary to call in the special teams.
These beef flex-group players help score extra points at the meat case
during the grilling season. Here’s the strategy for using this special
team to satisfy beef-craving fans.

THE GRILL BEEF TEAM

Americans love to cook on the
grill and beef is the star grill food.
Three out of four U.S. households
(that’s 77%) own a grill.
Memorial Day is typically the single
largest beef sale day of the year with
the Fourth of July and Labor Day tied
for second place. So make sure the
meat case is stocked and ready with
plenty of ground beef and the most
popular beef steaks for grilling all
summer long. Refer to:
Figure 26 — Grilling Season.

TOP TEN LIST OF
MOST POPULAR GRILL FOODS

1. Burgers/Ground Beef

2. Steaks

3. Chicken

4. Hot Dogs

5. Pork Chops

6. All Other Meat
7. Other Pork

8. Potatoes

9. Vegetables
10. Sausage

Figure 26 Grilling Season

SPRING SUMMER FALL WINTER

34

48

34

22

Source: The NPD Group’s Report on “Grilling in America,”2003.




