Cutting and Wrapping Resources

Ehrenholz Beef is slaughtered, cut, and wrapped to customer specifications at Barrhead
Custom Meat Packers, a provincially inspected slaughter plant. We need our customers
to tell us exactly how they would like their meat to be cut and wrapped after they order.

The customer’s instructions can be filled out on our “Cutting and Wrapping Instructions”
form, which will be sent to each customer after they have made the initial order.

There are helpful hints on the order form itself, but for additional information, please
check the following resources:

“Butcher’s Block: Cuts of Roast Beef’ Article from Canadian Living

Cuts of Meat and How to Cook Them
A Guide to Beef Cuts with Steak and Roast Names

Cuts of Beef: Chuck, Loin, Rib, Brisket & More

Beef Meat Cuts Manual from Canadian Food Inspection Agency

Infographics. videos, and charts for buying and cooking different cuts

“Cuts by Colour” from Canada Beef



https://docs.google.com/forms/d/e/1FAIpQLSfiJ6ARBMMhWadvwSPbiTwwryA5PBnhr1HJJ5lonRaeC_hLdw/viewform?c=0&w=1
http://www.canadianliving.com/food/cooking-school/article/butcher-s-block-cuts-of-roast-beef
http://www.olgasflavorfactory.com/olgastips/kitchen-tips/cuts-of-meat-and-how-to-cook-them-beef/
http://www.gourmetsleuth.com/articles/detail/beef-cuts
http://culinaryarts.about.com/od/beefporkothermeats/ss/cutsofbeef.htm
http://www.inspection.gc.ca/food/meat-and-poultry-products/packaging-labelling-and-grading/meat-cuts/beef/eng/1348582373896/1348589471777
http://www.dailymail.co.uk/femail/food/article-3053607/The-best-cuts-beef-buy-roasting-grilling-stewing.html
http://www.canadabeef.ca/cuts-by-colour/

THE BEEF SECTION
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A CHEAT SHEET FOR MEAT TREATS
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http://www.olgasflavorfactory.com/olgastips/kitchen-tips/cuts-of-meat-and-how-to-cook-t
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BUTGHER'S GUIDE
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RECOMMENDED COQKING METHOD
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http://www.americangrassfedbeef.com/grass-fed-beef-cuts-lg.asp



http://www.americangrassfedbeef.com/grass-fed-beef-cuts-lg.asp

