GCOOKING WITH BEEF

SLOW COOKING CUTS

Short Rib Gravy Beef

Chuck Steak Crossgu’r Blade
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FAST COOKING GUTS

Minute Steaks
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ROASTING GUTS

Whole Rib-Eye
(Scotch Fillet)

Standing Rib Roast Rump Steak
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Look for the New Zealand
Beef and Lamb Quality Mark
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