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WHAT PRODUCTS DO WE
GET FROM BEEF CATTLE?

1. This picture shows the parts of beef
cattle, with the cuts of meat from each
part.
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A Beef cuts

Cuts of beef

Beef cuts Cooking uses

topside and round frying and/or braising steak,
roast, seasoned and steam

silverside (corned) | simmer

sirloin as joint roast

sirloin, T-bone and porterhouse | grill or fry

rump grill or fry

fillet grill or fry

leg | brawn or gravy beef for soup

rib, rolled or bone in blade and

oyster blade braise, fry or roast

chuck braise, curry, stew, mince or
roast

brisket (corned) simmer

shin brawn or gravy beef for soup

(a) Which cuts have you eaten?

(b) Select one cut from each section
and find out how much it costs
in cents per kg. Which end of the

A Different methods of using beef

carcass produces the most expen-
sive meat? From this informa-
tion, comment on what might be
the best-shaped beef animal.

(c) Why are different cuts of meat
cooked differently? Cut them
into small pieces about the same
size and cook them for the same
length of time. Compare their
colour, tenderness, amount of
fat, flavour, and juiciness. Des-
cribe the differences. Would all
cuts of meat be used in the same
way? Which cuts would need to
be cooked the longest? Find some
recipes for different cuts and
compare the cooking times and
methods used.

3. So far you have looked at unprocessed
meat. Beef can be processed, pre-
served or canned.

List as many different ways as you
can of how beef is processed.

4. Other products we get from cattle are
shown below.

Choose at least one of these pro-
ducts and find out how it is made.

210 kg retail beef Inedible by-products
slecks leather
roosfs sports equipment
hamburger mince surgical sutures
soap
cosmelics
buttons
china
phetographic film
sandpaper
Variety meats violin strings

ar ‘camel hair' brushes

brains explosives
longue manure
ox joints
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500 kg steer

Pharmaceuticals
rennel

epinephrine
Edible by-products thrombin
oleo stock insulin
oleo oil heporin
gelatin TSH
marshmallows cholesterol
canned meat estrogen
condies thyroid extract
natural sausage cesings ACTH

A The variety of products obtained from beef cattle
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