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Theultimate guide to beef fundamentals and master cutting techniques

Anideal training tool that’s perfect for use in grocery stores, restaurants, foodservice companies, and
culinary schools, aswell as by serious home butchers, The Art of Beef Cutting provides clear, up-to-date
information on the latest meat cuts and cutting techniques.

Written by Kari Underly, aleading expert in meat education, this comprehensive guide covers al the
fundamentals of butchery and includes helpful full-color photos of every cut, information on international
beef cuts and cooking styles, tips on merchandising and cutting for profit, and expert advice on the best beef-
cutting tools.

- Thisisthe only book on the market to include step-by-step cutting techniques and beef fundamentals along
with information on all the beef cuts from each primal

- Includes charts of NAMP/IMPS numbers, URMIS UPC codes, and main muscles for each beef cut; Latin
American cut names and cooking methods; and cooking tips for each cut for easy reference

- The author is an expert meat cutter who has devel oped some of the newest meat cuts for the National
Cattlemen’s Beef Association and created their current retail beef cut charts

The Art of Beef Cutting is the perfect reference and training manual for anyone who wants to master the basic
techniques of beef fabrication.
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From reader reviews:
Nydia Kelly:

What do you consider book? It isjust for students since they're till students or it for all people in the world,
what best subject for that? Only you can be answered for that problem above. Every person has several
personality and hobby for every single other. Don't to be forced someone or something that they don't wish
do that. Y ou must know how great in addition to important the book The Art of Beef Cutting: A Meat
Professional's Guide to Butchering and Merchandising. All type of book isit possible to see on many
solutions. Y ou can look for the internet methods or other social media

Kristy Taylor:

Book isto be different for every single grade. Book for children until eventually adult are different content.
Aswe know that book is very important for people. The book The Art of Beef Cutting: A Meat
Professional's Guide to Butchering and Merchandising seemed to be making you to know about other know-
how and of course you can take more information. It doesn't matter what advantages for you. The e-book
The Art of Beef Cutting: A Meat Professional’s Guide to Butchering and Merchandising is not only giving
you considerably more new information but also to become your friend when you feel bored. Y ou can spend
your current spend time to read your e-book. Try to make relationship while using book The Art of Beef
Cutting: A Meat Professional's Guide to Butchering and Merchandising. Y ou never really feel lose out for
everything should you read some books.

Janice Perry:

Now aday peoplethat Living in the era everywhere everything reachable by talk with the internet and the
resourcesin it can be true or not require people to be aware of each datathey get. How alot more to be smart
in receiving any information nowadays? Of course the reply is reading a book. Reading through a book can
help people out of this uncertainty Information mainly this The Art of Beef Cutting: A Meat Professional’s
Guide to Butchering and Merchandising book because this book offers you rich info and knowledge. Of
course the knowledge in this book hundred per cent guarantees there is no doubt in it everbody knows.

Freddie Valdez:

Y our reading 6th sense will not betray a person, why because this The Art of Beef Cutting: A Meat
Professional's Guide to Butchering and Merchandising e-book written by well-known writer who knows well
how to make book that could be understand by anyone who else read the book. Written with good manner
for you, dripping every ideas and producing skill only for eliminate your current hunger then you till
skepticism The Art of Beef Cutting: A Meat Professional's Guide to Butchering and Merchandising as good
book not just by the cover but also from the content. Thisis one guide that can break don't assess book by its
cover, so do you still needing a different sixth sense to pick this!? Oh come on your studying sixth sense
aready told you so why you have to listening to another sixth sense.
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