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Procedures
Fifteen retail cuts of beef, pork and lamb (fresh, processed or variety meats) will be used in
the identification phase of the contest. 
While Judging, participants shall not talk to anyone except the group leaders or the contest
superintendent. Points may be deducted for talking.
Ties will be broken by retail name score, thereafter primal cur score. 

Scoring
Placing retail class                                                                           50 Points
Identify 15 retail cuts - beef, pork and lamb                      Possible Score 

Name of species at two points each                                   30 Points
Name of Primal cut at three point each                            45 Points
Name of retail cut at four points each                               60 Points
Recommended cookery method at one point each       15 Points

Total identification score possible                                        150 Points
Total Score Possible                                                                    200 Points

               





Top Blade Steak (Flat Iron)
Retail Name:

Species: Primal:

Cookery:
ChuckBeef

Dry

1.

Retail Name:

Flank Steak
Species:
Beef

Primal:

Flank
Cookery:

Dry/Moist



Porterhouse Steak
Retail Name:

Species: Primal:

Cookery:
LionBeef

Dry

2.

Retail Name:

T-Bone Steak
Species:
Beef

Primal:

Lion
Cookery:

Dry



Short Ribs
Retail Name:

Species: Primal:

Cookery:
PlateBeef

Moist

3.

Retail Name:

Short Ribs
Species:
Beef

Primal:

Rib
Cookery:

Dry



Ribeye Steak
Retail Name:

Species: Primal:

Cookery:
RibBeef

Dry

4.

Retail Name:

Bottom Round Roast
Species:
Beef

Primal:

Round
Cookery:

Dry/Moist



Eye Round Steak
Retail Name:

Species: Primal:

Cookery:
RoundBeef

Dry/Moist

5.

Retail Name:

Top Round Steak
Species:
Beef

Primal:

Round
Cookery:

Dry



Cube Steak
Retail Name:

Species: Primal:

Cookery:
VariousBeef

Dry/Moist

6.

Retail Name:

Beef for Stew
Species:
Beef

Primal:

Various
Cookery:

Moist



Ground Beef
Retail Name:

Species: Primal:

Cookery:
VariousBeef

Dry

7.

Retail Name:

Heart
Species:
Beef

Primal:

Variety
Cookery:

Dry/Moist



Kidney
Retail Name:

Species: Primal:

Cookery:
VarietyBeef

Dry/Moist

8.

Retail Name:

Liver
Species:
Beef

Primal:

Variety
Cookery:

Dry/Moist



Oxtail
Retail Name:

Species: Primal:

Cookery:
VarietyBeef

Moist

9.

Retail Name:

Tongue
Species:
Beef

Primal:

Variety
Cookery:

Dry/Moist



Pork Fresh Ham Center
Slice

Retail Name:

Species: Primal:

Cookery:
Ham/LegPork

Dry/Moist

10.

Retail Name:

Pork Fresh Ham Shank
PortionSpecies:

Pork
Primal:

Ham/Leg
Cookery:

Dry/Moist



Blade Chops
Retail Name:

Species: Primal:

Cookery:
LoinPork

Dry/Moist

11.

Retail Name:

Blade Roast
Species:
Pork

Primal:

Loin
Cookery:

Dry/Moist



Center Rib Roast
Retail Name:

Species: Primal:

Cookery:
LoinPork

Dry

12.

Retail Name:

Country Style Ribs
Species:
Pork

Primal:

Loin
Cookery:

Dry/Moist



Loin Chops
Retail Name:

Species: Primal:

Cookery:
LoinPork

Dry

13.

Retail Name:

Rib Chops
Species:
Pork

Primal:

Loin
Cookery:

Dry



Butterflied Chop
Boneless

Retail Name:

Species: Primal:

Cookery:
LoinPork

Dry

14.

Retail Name:

Arm Roast
Species:
Pork

Primal:

Shoulder
Cookery:

Dry/Moist



Blade Boston Roast
Retail Name:

Species: Primal:

Cookery:
ShoulderPork

Dry/Moist

15.

Retail Name:

Blade Steak
Species:
Pork

Primal:

Shoulder
Cookery:

Dry/Moist



Slab Bacon
Retail Name:

Species: Primal:

Cookery:
Side BellyPork

Dry

16.

Retail Name:

Sliced Bacon
Species:
Pork

Primal:

Side Belly
Cookery:

Dry



Pork Spareribs
Retail Name:

Species: Primal:

Cookery:
SpareribsPork

Dry/Moist

17.

Retail Name:

Smoked Jowl
Species:
Pork

Primal:

Variety
Cookery:

Dry/Moist



Heart
Retail Name:

Species: Primal:

Cookery:
VarietyPork

Dry/Moist

18.

Retail Name:

Kidney
Species:
Pork

Primal:

Variety
Cookery:

Dry/Moist



Liver
Retail Name:

Species: Primal:

Cookery:
VarietyPork

Dry/Moist

19.

Retail Name:

Tongue
Species:
Pork

Primal:

Variety
Cookery:

Dry/Moist



Loin Chops
Retail Name:

Species: Primal:

Cookery:
LoinLamb

Dry

20.

Retail Name:

Rib Chops
Species:
Lamb

Primal:

Rib
Cookery:

Dry



Rib Roast
Retail Name:

Species: Primal:

Cookery:
RibLamb

Dry

21.

Retail Name:

Arm Chops
Species:
Lamb

Primal:

Shoulder
Cookery:

Dry/Moist



Blade Chops
Retail Name:

Species: Primal:

Cookery:
ShoulderLamb

Dry/Moist

22.

Retail Name:

Center Slice
Species:
Lamb

Primal:

Leg
Cookery:

Dry



Heart
Retail Name:

Species: Primal:

Cookery:
VarietyLamb

Dry/Moist

23.

Retail Name:

Kidney
Species:
Lamb

Primal:

Variety
Cookery:

Dry/Moist



Liver
Retail Name:

Species: Primal:

Cookery:
VarietyLamb

Dry/Moist

24.

Retail Name:

Tounge
Species:
Lamb

Primal:

Variety
Cookery:

Dry/Moist


