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Chuck, ShortRibs......................e. 27
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Foreshank.................oooiiiiit. 23
GroundBeef. ...l 29
Ground Beef,Special..................... 30
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Product ... 29
HangingTender ................coooiiat 31
Hindquarter............cooviiiiinnn.. 11
Loin, Bottom Sirloin Butt, Ball Tip,
Boneless ..o 46
Loin, Bottom Sirloin Butt, Boneless ....... 46
Loin, Bottom Sirloin Butt, Flap,
Boneless (IM) ... vvviiiiiii i 46
Loin, Bottom Sirloin Butt, Tri-Tip,
Boneless (IM) ... 47
Loin, Bottom Sirloin Butt, Tri-Tip,
Boneless, Defatted (IM) .................. 47
Loin, Full Loin, Diamond-Cut, Trimmed. . .. 41
Loin, Full Loin, Trimmed .................. 40
Loin, Short Loin, Short-Cut ............... 41
Loin,Sirloin. ... 44
Loin,Steak Tail ..o, 43
Loin, Strip Loin,BonelIn.................. 42
Loin, Strip Loin,Boneless................. 43
Loin, TenderloinTails..................... 50
Loin, Tenderloin,Butt .................... 49
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Loin, Tenderloin, Full, Side Muscle Off,
Skinned ... 48
Loin, Tenderloin, Full, Side Muscle On,
Defatted ... 48
Loin, Tenderloin,Short ................... 50
Loin, Top Sirloin,BoneIn................. 44
Loin, Top Sirloin Butt, Boneless ........... 44
Loin, Top Sirloin Butt, Boneless,

2-Piece. . 45
Loin, Top Sirloin Butt, Center-Cut,

Boneless, Cap Off (IM).................... 45
Loin, Top Sirloin Butt, Center-Cut,,

Boneless Seamed, 2-Piece................ 45
Loin, Top Sirloin Butt, Semi
Center-Cut,Boneless..................... 45
Loin, Top Sirloin,Cap (IM) ................ 45
Plate, Inside Skirt, (Transversus

Abdominis) (IM) . ...........ooiiiiin... 25
Plate, Outside Skirt, (Diaphragm)

(M) e 24
Plate,ShortPlate .............cooviua... 24
Rib,BackRibs...................oll 26
Rib,BladeMeat..................coonnt.. 14
Rib,Oven-Prepared ...................... 12
Rib,Primal ...l 12
Rib, Rib Fingers, Boneless................. 27
Rib, Ribeye (IM) ... 16
Rib, Ribeye Cap (IM)........cooiininatn. 16
Rib,Ribeye Roll ...ttt 15
Rib, Ribeye Roll, Lip-On................... 15
Rib, Ribeye Roll, Lip-On,BoneIn.......... 14
Rib, Roast-Ready.................ooatt. 13
Rib, Roast-Ready, Boneless ............... 15
Rib, Roast-Ready, Cover Off, Short-Cut .... 14
Rib, Roast-Ready, Special ................. 14
Rib,ShortRibs......................ooLL. 26
Rib, Short Ribs, Trimmed ................. 26
Round, Bottom (Gooseneck) ............. 37
Round, Bottom (Gooseneck), Heel Out. ... 38
Round, Bottom Round, Heel.............. 39
Round, Diamond-Cut .................... 32
Round, Eye of Round (IM) ................ 39
Round, Heel and Shank Off,
Semi-Boneless............ooooiiiiiL 33

Item  Product Name Page
161B  Round, Heel and Shank Off, Without

Knuckle,Boneless........................ 33
167 Round, Knuckle (Tip)....oovvvvvinenn.n.. 34
167E  Round, Knuckle (Tip), Center Roast (IM). .. 35
167A  Round,Knuckle (Tip), Peeled.............. 35
167D  Round,Knuckle (Tip), Peeled, 2-Piece...... 35
167F  Round, Knuckle (Tip), Side Roast (IM)....... 35
171B  Round, Outside Round (Flat) ............. 38
171D Round, Outside Round, Side Muscle

Removed (IM) ... 39
171E  Round, Outside Round, Side Roast (IM) ... 39
158 Round,Primal ........................... 31
159 Round, Primal,Boneless.................. 32
166B  Round, Rump and Shank Partially Off,

HandleOn............coooiiiiiiiin., 34
166A  Round, Rump Partially Removed,

Shank Off ... 33
161 Round, Shank Off, Boneless .............. 33
160 Round, Shank Off, Partially Boneless...... 32
163 Round, Shank Off, 3-Way, Boneless......... 33
169 Round, Top (Inside) ..............coneent. 36
169B  Round,Top (Inside),Cap (IM) ............. 36
169A  Round,Top (Inside), Cap Off .............. 36
169C  Round,Top (Inside), Side (IM)............. 37
169D  Round, Top (Inside), Soft Side Removed. .. 37
168 Round, Top (Inside), Untrimmed.......... 36
123A  Short Plate, Short Ribs, Timmed........... 25
123 ShortRibs ......oovii 25
123D  Short Ribs,Boneless (IM) . ................ 26
101 Side . i 11

BEEF PORTION CUTS
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1136B BeefPatties..........cccoviviininiinin... 60
1102 Braising Steak, Swiss ............. ... ... 55
1116D  Chuck, Chuck Eye Roll Steak, Boneless

(forBraising)..........oovvviiiiiininn... 59
1100 CubedSteak..........ccooiiiiiii.L. 55
1101 Cubed Steak, Special..................... 55
1136A Ground Beef and Vegetable Protein

Product Patties ..............coovvvnnnn.. 60
1136 Ground Beef Patties ..................... 60
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Item Product Name Page Item  Product Name Page
1137  Ground Beef Patties, Special.............. 60 1112 Rib, Ribeye Roll Steak, Boneless........... 57
1140 Hanging Tender Steak ................... 61 1112A Rib, Ribeye Steak, Lip-On, Boneless ........ 57
1185B Loin, Bottom Sirloin Butt, Ball Tip 1112B Rib, Ribeye Steak, Lip-On, Short-Cut,
Steak (IM) oo 69 Boneless ......cooiviiiii 57
1185A Loin, Bottom Sirloin Butt, Flap 1170A  Round, Bottom (Gooseneck) Round
Steak (IM) ..o 68 Steak. ..o 63
1185C Loin, Bottom Sirloin Butt, Tri-Tip 1167  Round, Knuckle (Tip) Steak............... 61
Steak (IM) ..o 69 1167A Round, Knuckle (Tip) Steak, Peeled ....... 61
1185D Loin, Bottom Sirloin Butt, Tri-Tip Steak, 1167D Round, Knuckle (Tip) Steak, Peeled,
Defatted (IM) ..o 69 Special ... 62
1173  Loin,Porterhouse Steak.................. 64 1167E  Round, Knuckle (Tip), Center Steaks
1179 Loin, Strip Loin Steak,BonelIn............ 65 (M) 62
1179A Loin, Strip Loin Steak, Bone In, 1167F  Round, Knuckle (Tip), Side Steaks (IM) .. .. 62
Center-CUt ..oovveee e 65 1169  Round,Top (Inside) Round Steak ......... 63
1180 Loin, Strip Loin Steak, Boneless........... 65 1123 Short Rib,Boneln.........ccovvvunnn... 60
1180A Loin, Strip Loin Steak, Boneless, 1114E  Shoulder, ArmSteak ............covuu... 58
Center-CUt ..vovvee et eeeiee e 66 1114D  Shoulder, Top Blade Steak (IM) ........... 58
1174 Loin, T-Bone Steak .........cocvveenenni... 64 1114F  Shoulder Tender, Portioned .............. 59
1189 Loin, Tenderloin Steak.................... 69
1190 Loin, Tenderloin Steak, Side Muscle Off,
Defatted ......covvvviviii 70 LAMB FOODSERVICE CUTS
1190A Loin, Tenderloin Steak, Side Muscle Off,
SKiNNed ......ooeiie e 70 Item  Product Name Page
1190B  Loin, Tenderloin Steak, Side Muscle Off, 235 BacK. ...\ et 92
Skinned, Center-Cut ..................... 70 236 Back, Trimmed........................... 92
1189A  Loin, Tenderloin Steak, Side Muscle On, 209 Breast ...oovvue ettt 84
Defatted .........ccooviiiiiiii, 70 200 (@] (=13 80
1190C Loin,TenderloinTips........ccovvvvnen.... 70 200A  Carcass,3Way ........oevriiirieinaannnns 80
1184 Loin, Top Sirloin Butt Steak, 200B  Carcass,Block-Ready..................... 80
Boneless .....vvvviiiii i 66 210 Foreshank..................ooiiiins. 85
1184B Loin, Top Sirloin Butt Steak, Center-Cut, 296 GroundLamb ... 94
Boneless (IM) . ..ovvvvieevni i 67 230 Hindsaddle................cooiiinntt 85
1184F Loin, Top Sirloin Butt Steak, Center-Cut, 229A  Hindsaddle, Long-Cut, Trimmed.......... 85
Boneless,Seamed .................. ... 68 295A LambforKabobs........................ 93
1184A Loin, Top Sirloin Butt Steak, Semi 295 Lamb for Stewing....................... 93
Center-Cut,Boneless..................... 67 234 Leg,Boneless........ccoovviiiiiiiiiin.. 90
1184D Loin, Top Sirloin Cap Steak, Boneless 234C  Leg,Bottom,Boneless.................... 20
(M) e 68 233F  Leg,Hindshank.......................... 89
1121D Plate, Inside Skirt Steak, Boneless (IM) ....59 233G Leg,Hindshank,HeelOn................. 90
1121E  Plate, Outside Skirt Steak, Skinned (IM) ... 59 234E  Leg,Inside,Boneless ...........covuenn. 91
1103 Rib, Rib Steak,Boneln ................... 56 234D  Leg,Outside,Boneless ................... 91
1103B Rib, Rib Steak, Bone In, Frenched ......... 56 234A  Leg,Shank Off,Boneless ................. 920
1112C Rib,Ribeye (IM)........cooiiiiiiii. 57 233D  Leg, Shank Off, Semi-Boneless............ 89
1112D Rib,Ribeye Cap (IM)........coiiiiien. ... 58 234F  Leg, SirloinTip,Boneless ................. 91
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233E  Leg, Steamship, 3/4, Aitch Bone
Removed.........ccoiiiiiiiiiiii 89
233A  Leg,Trotter Off...........cooiiiii.... 88
233C  Leg,Trotter Off, Semi-Boneless ........... 88
233 =T o 1 88
232A  Loin,Block-Ready, Trimmed .............. 87
232D  Loin,ShortTenderloin ................... 87
232C  Loin,Single,Boneless .................... 87
231 LOINS. .ot 86
232B  Loins,Double,Boneless .................. 87
232 Loins, Trimmed .................oouats. 86
204 Rack. ..o 81
204A  Rack,Chined............coooiiiiii., 81
204E  Rack,RibeyeRoll..........c.ccoiiiiat. 82
204B  Rack,Roast-Ready ....................... 81
204C  Rack,Roast-Ready, Frenched ............. 82
204D  Rack, Roast-Ready, Frenched, Special ..... 82
209A  Ribs,Breast Bones Off.................... 84
206 Shoulder .......ccooviiiiiii i 82
208B  Shoulder, Arm Out,Boneless ............. 84
208C  Shoulder, Inside Roll, Boneless. ........... 84
207A  Shoulder,Qutside...............coeune. 83
208A  Shoulder, Qutside, Boneless.............. 83
209B  Shoulder,Ribs ..., 85
207 Shoulder,Square-Cut .................... 83
208 Shoulder, Square-Cut, Boneless........... 83
234G Sirloin,Boneless ...........coiiiiii.. 92
246 Tenderloin........oovviiiii it 93
LAMB PORTION CUTS
Item  Product Name Page
1200  CubedSteaks.............covviiin... 98
1296  Ground Lamb Patties................... 102
1233E Leg, Center-CutChops.........covuennn. 101
1234A Leg,Cutlet,Boneless.................... 101
1232A LoinChops...ovvvviiiiiiiii i 100
1232C Loin Chops, Single,Boneless ............ 101
1204B RibChops....oovviiiiiiiiiiiii i, 98
1204C Rib Chops,Frenched..................... 98
1204F Rib Chops, Frenched,Fancy .............. 99
1204D Rib Chops, Frenched, Special ............. 99
1207  Shoulder Chops.........ccvvvvinn... 100
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Back, Trimmed.......................... 119
Bones,Marrow ................... ... 123
Bones,Mixed.................ooiiiaL. 123
Breast......coviiiiiii i 116
Breast with Pocket...................... 116
CarCass. .o vee e 110
ChuckTender ........ccovviiiiiiini.. 115
Chuck,4Ribs.........ccoviiiiiii.t. 113
Chuck, Blade Portion, Neck Off,

Boneless ... 115
Chuck, Outside Shoulder,Boneless...... 114
Chuck, Shoulder Clod, Boneless ......... 115
Chuck, Shoulder Clod,Roast ............ 115
Chuck, Square-Cut, 4 Ribs............... 113
Chuck, Square-Cut, 4 Ribs,

Boneless ..o 113
Chuck, Square-Cut, 4 Ribs, Neck Off,
Boneless, Tied .............ooviiinnL. 114
Chuck, Square-Cut, Clod Out,

Boneless,Tied ...............coiuiaL. 114
Flank, Flank Steak....................... 123
Forequarter, 1T Ribs .................... 110
Foresaddle, TTRibs..................... 110
Foreshank....................coooiiL. 115
Foreshank, Center-Cut.................. 116
GroundVeal...............coiiiil 124
Hindquarter,2 Ribs ..................... 110
Hindsaddle,2Ribs...................... 110
Hindshank .............. ...l 118
Hotel Rack,6 Ribs....................... 111
Hotel Rack, 7Ribs. ...t 111
Hotel Rack, Chop-Ready, 6 Ribs.......... 112
Hotel Rack, Chop-Ready, 6 Ribs,
Frenched..............cooiiiiiiiiiL. 112
Hotel Rack, Chop-Ready, 7 Ribs. ......... 111
Hotel Rack, Chop-Ready, 7 Ribs,
Frenched..............ooiiiiiiiiL. 112
Leg,BHS,3Parts..........c.cooeieine... 123
Leg,Boneless........coovviiiiiiiiat 118
Leg, Bottom (Gooseneck), Heel Out ..... 121
Leg, Butt Tenderloin, Defatted. .......... 120
Leg, Butt Tenderloin, Skinned ............ 120
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353 Leg,Eye of Round (Leg)................. 122
352A  Leg, Hip, Cap Off,Boneless .............. 122
351A  Leg,Knuckle (Sirloin Tip), Cap Off,

Trimmed ... 121
336 Leg, Shank Off,Boneless ................ 118
363A  Leg,TBS,3Parts ..........ccovvvnennn.. 122
363 Leg,TBS,4Parts ......coovvvvvinvnnnnn.. 122
349A  Leg,TopRound,Cap Off ................ 121
349 Leg, Top Round (Inside), Cap On......... 120
334 LEgS vttt 118
347 Loin, Short Tenderloin .................. 120
344 Loin, Strip Loin,Boneless................ 119
344A  Loin, Strip Loin, Boneless, Skinned

(Special)....oovviii 119
331 LOINS. oot e 117
332A  Loins, Block-Ready, Trimmed ............ 117
332 Loins, Trimmed .............covvvinn.. 117
307 Rack, Ribeye, Boneless, 7 Ribs ........... 112
323 ShortRibs......ooviiiii i 117
303 Side. .o 110
308B  Veal Chuck, Arm Chuck,4 Ribs .......... 113
395A  VealforKabobs ........................ 124
337A  Veal Hindshank, Center Cut............. 119
395 Veal for Stewing...............coooinl 124

VEAL PORTION CUTS

Item Product Name Page
1309  Chuck, Shoulder Arm Chops ............ 130
1309A Chuck, Shoulder Blade Chops........... 130
1300  Cubed Steak,Boneless.................. 128
1301 Cubed Steak, Boneless, Special........... 128
1336  Cutlets,Boneless ...............ccuvtt 131
1396  Ground Veal Patties..................... 132
1396A Ground Veal and Vegetable Protein

Product Patties.............coovvvinnns. 132
1349A Leg, Top Round (Inside), Cap Off,

Cutlets,Boneless....................... 131
1332 LoinChopsS. .. ovvviiiei i 130
1312 Osso Buco, Foreshank................... 130
1337  Osso Buco,Hindshank .................. 131
1306A Rack, Rib Chops,6Rib .................. 129
1306  Rack,Rib Chops,7Rib .................. 128
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1306C Rack, Rib Chops, Cap Off,6 Rib .......... 129
1306B Rack, Rib Chops, Cap Off,7Rib .......... 129
1306E Rack, Rib Chops, Frenched, 6 Rib ........ 129
1306D Rack, Rib Chops, Frenched, 7 Rib ........ 129
1396B Veal Patties............ccovviviviinn.n.. 132
1302  Veal Slices,Boneless .................... 128
PORK FOODSERVICE CUTS

Item  Product Name Page
408 Belly oo 148
409B  Belly, Center-Cut, Skinless............... 149
409A  Belly,Single Ribbed, Skinless............ 148
409 Belly, Skinless. ..., 148
416D BreastBones..............cciiiiiiinn.. 159
400 CarCass. .o v tei et 140
472 CaulFat......cooiviiiii e 161
408A  FatBack..............iiiiiiiiia, 148
496 Ground Pork ..., 162
401 Leg (FreshHam)........................ 141
402B  Leg (Fresh Ham),Boneless .............. 143
402C  Leg (Fresh Ham), Boneless, Short

Shank, Trimmed ........................ 143
402F  Leg (Fresh Ham),Inside................. 144
402D  Leg (Fresh Ham),Outside ............... 143
402E  Leg (Fresh Ham), Outside, Trimmed,

Shank Removed........................ 143
401C  Leg (Fresh Ham), Semi-Boneless ........ 141
401A  Leg (Fresh Ham), Short Shank........... 141
402 Leg (Fresh Ham), Skinned............... 142
402A  Leg (Fresh Ham), Skinned, Short

Shank ... 142
402G Leg (Fresh Ham), TBS, 3-Way,

Boneless .....oooviviiiiiiiiii 144
417A  Leg (Fresh Ham) Hocks ................. 156
401D  Leg,HindShank........................ 142
422 Loin,Back Ribs .............. ... ... ..., 158
410 Loin,Boneln ...........c.oiiiiiia, 149
411 Loin,Bone In,Bladeless ................. 150
412 Loin, Bone In, Center-Cut, 8 Ribs.......... 151
412A  Loin,Bone In, Center-Cut, 8 Ribs,

ChineBone Off..........ccoiiiiiinat. 151
412C  Loin,Bone In,Center-Cut, 11 Ribs ....... 152
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413
412B
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413A
413B
M4
412G
423
413C
410B
424
410A
421
420
435B
400A
403
406
406A
406B

403C
403B
405C
405
405A
405B
404
407

417
416
416C
416B
416A
415
415A
418

294
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Loin, Bone In, Center-Cut, 11 Ribs,
ChineBone Off..........cooviiiiiint, 153
Loin,Boneless ..............coviinin.t. 154
Loin, Boneless, Center-Cut, 8 Ribs. ... .... 152
Loin, Boneless, Center-Cut, 11 Ribs ....... 153
Loin, Boneless,Roast.................... 154
Loin, Boneless, Special .................. 155
Loin,CanadianBack .................... 155
Loin, Center-Cut, Rib End (Rack)......... 153
Loin, Country-Style Ribs ................ 160
Loin,LoinEye.....................L. 155
Loin,Rib End,BonelIn................... 150
Loin,Riblet...............cooiiiiilL. 160
Loin, Sirloin End,Bone In................ 150
NeckBones ..........covvviiiiiinin... 157
Pig's Feet,Front.................. ... 157
Pork for Kabobs ........................ 161
RoastingPig..........cooviiniiiL. 140
Shoulder...........cooviiiiiiii.. 144
Shoulder, Boston Butt,BonelIn.......... 147
Shoulder, Boston Butt, Boneless......... 147
Shoulder, Boston Butt, Boneless,

Special. ..o 147
Shoulder, Inside, Boneless............... 145
Shoulder,Outside ...................... 145
Shoulder, Pectoral Meat................. 147
Shoulder, Picnic ..ot 146
Shoulder, Picnic,Boneless............... 146
Shoulder, Picnic, Cushion, Boneless...... 146
Shoulder,Skinned ...................... 145
Shoulder Butt, Cellar Trimmed,

Boneless .......coovviiiiiiiiiii, 148
ShoulderHocks ........................ 156
Spareribs. . ..o 159
Spareribs,Breast Off .................... 159
Spareribs, Brisket Bones ................ 159
Spareribs, St.Louis Style ................ 159
Tenderloin ...t 156
Tenderloin, Side Muscle Off............. 156
Trimmings ......coooiiiiiiiiiii., 157

PORK PORTION CUTS

Item Product Name Page
1406 Boston Butt Steaks ..................... 167
1495  Coarse ChoppedPork .................. 172
1402 Cutlets......cooviiiiiiiiiiiiiiiniaaen 166
1496 Ground Pork Patties .................... 172
1410 LoinChops...vvvviiiiei e 167
1411 Loin Chops, Bladeless................... 168
1413 Loin Chops,Boneless ................... 170
1412 Loin Chops,Center-Cut ................. 169
1412B Loin Chops, Center-Cut, Boneless ....... 170
1412A Loin Chops, Center-Cut, Chine

Bone Off ... 169
1412E Loin Chops, Center-Cut, One Muscle,

Boneless ......ovvvviiiiiiiiii 170
1410B Loin,EndChops..........covvvvvinnnn.. 168
1413B Loin, End Chops, Boneless .............. 171
1410A Loin,RibChops............ovviiinn.t. 168
1438A Sandwich Steaks, Flaked, Chopped,

Formed, and Wafer Sliced, Frozen ....... 171
1407  Shoulder Butt Steaks, Boneless.......... 167
1400  Steak,Cubed................cooiiiall. 166
1401 Steaks, Cubed, Special .................. 166
1438  Steaks, Flaked and Formed, Frozen...... 171

FURTHER PROCESSED/

BY-PRODUCTS

Item Product Name Page
538 Bacon, Slab, Center-Cut (Cured and

Smoked), Skinless, Formed.............. 182
539 Bacon, Sliced (Cured and Smoked),

Skinless ......vvviiii 182
540 Bacon, Sliced, Fully Cooked (Cured and

Smoked), Skinless ...................l 183
625 Beef Brisket, Boneless, Deckle Off,

Corned,

Fully Cooked ............coviiiiiiinat. 194
612 Beef Fajita Strips.........coovvvivina.. 191
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1739
1724
1724
1724

1724

1740
608
624
1791
1737

611
630
630A

608A
624A

614

613
1710
604A

623A

604
623

801
822
822A
810
817
601

550A

Product Name Page Item  Product Name Page
Beef Honeycomb Tripe ................. 199 550 Canadian Style Bacon (Cured and
BeefLiver ......covvviiiiiiiiniin... 198 Smoked), Unsliced...................... 184
Beef Liver, Style 17,Skinned............. 198 825 Canned Luncheon Meat ................ 213
Beef Liver, Style 17, Skinned, PSO B, 827 Capacollo,Cooked............ccevintn. 213
Sliced ... 199 808 DrySalami .....c.cooveiniiiiiiiiian., 208
Beef Liver, Style 17, Skinned, PSO C, 800 Frankfurters.............coooiiii. 206
PortionCut.......ccovviinvinininnnn... 199 829 GenoaSalami ...l 214
Beef Mountain Chain Tripe.............. 200 508 Ham, Boiled, Boneless (Cured),
Beef Outside Round, Corned (Flat) ...... 191 Fully Cooked ............ccoiiiiiat. 180
Beef Outside Round, Fully Cooked ...... 193 505 Ham, Boneless, (Cured and Smoked),
BeefOxtail ..ol 200 Fully Cooked ............covviiinin.... 179
Beef Paunch (Tripe), PSO H, Scalded 509 Ham, Boneless (Cured and Smoked),
&Bleached.............oooiiiiiia 199 Fully Cooked, Special ................... 180
Beef Pastrami ..............cooiiniin.n. 191 511 Ham, Chunked and Formed (Cured),
Beef Rib, Ribeye Roll, Fully Cooked ...... 194 Fully Cooked ............c.ooiiiiin... 180
Beef Rib, Ribeye Roll, Lip-On, 511A  Ham, Chunked and Formed (Cured and
Fully Cooked ............coiiiiiiintt. 194 Smoked), Fully Cooked ................. 181
Beef Round, Eye of Round, Corned ....... 191 512A  Ham, Diced, (Cured and Smoked) ....... 181
Beef Round, Eye of Round, Fully 510 Ham, Honey-Cured (Smoked),
Cooked ..vvvvin i 194 Partially Boned, Spiral Cut............... 180
Beef Tongue, Cured and Smoked, 503 Ham, Short Shank, Skinned (Cured
Trimmed ... 192 and Smoked), Fully Cooked............. 179
Beef Tongue, Cured, Trimmed ........... 192 501 Ham, Short Shank (Cured and
Beef Tongue, Style 06, Swiss Cut......... 198 Smoked) ... 179
Beef Top (Inside) Round, Cap Off, 1531 Ham Steaks (Cured and Smoked),
Corned ...oovii i 190 Boneless ........coooiiiiiiiiiiii, 186
Beef Top (Inside) Round, Cap Off, 820 Head Cheese.......ccoviiviiinninn... 212
Fully Cooked ............oooiiiiiiiat. 193 561 Hocks, Shoulder (Cured and Smoked) ... 185
Beef Top (Inside) Round, Corned ......... 190 818 Italian Sausage..........ccovvvivninn.n. 211
Beef Top (Inside) Round, Fully 816 Knockwurst .........ocovviiiiiiin... 211
Cooked ....ooviiii 193 803 Liver Sausage (Braunschweiger) ........ 207
Bologna.......coovviiiiiiiiiii 206 815 Meat Food Product Loaves.............. 211
Bratwurst ......c.coiiiiiii 212 814 MeatLoaves. .........coovuiiiiininennn.. 210
Bratwurst Patty.............oovveinn.. 212 805 Minced Luncheon Meat ................ 208
Breakfast Sausage...................... 209 830 Mortadella................oooiiiiat. 214
Breakfast Sausage, Cooked.............. 211 812 New England Brand Sausage ........... 209
Brisket, Boneless, Deckle-Off, 821 Pepperoni...........ccoviiiiiiii... 212
Corned. ..o 190 813 Polish Sausage ..............coovvinnnn 210
Canadian Style Bacon (Cured and 547A  Pork Center Loin (Cured and Smoked),
Smoked),Sliced ...l 184 Boneless ........c.coiiiiiiiiiiii, 184
—
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Item  Product Name Page
547 Pork Center Loin, 11 Ribs (Cured

and Smoked).......... ..ol 183
1548  Pork Chops, Boneless, Center-Cut,

(Cured and Smoked).................... 186
1547  Pork Loin Chops, Center-Cut,

(Cured and Smoked).................... 186
824 Pork Rib Shape Patty ................... 212
802 Pork Sausage.............oooiiiiiaL 206
802B  Pork Sausage,Cooked .................. 207
802A  Pork Sausage Patties.................... 207
530 Pork Shoulder Butt, Cellar Trimmed,

Boneless (Cured and Smoked) .......... 181
559A  Pork Spareribs, Fully Cooked,

St.LouisStyle ... 185
804 Salami,Cooked.................ooooLL. 208
619 Sliced Dried Beef ...........ccooviin.... 193
618 Sliced Processed Dried Beef............. 192
811 Smoked Sausage.............iiiii, 209
558 Spareribs, Fully Cooked ................. 185
828 SuMMeEr Sausage. ....oovvvevreennann 213
807 Thuringer ........cooiiiiiiii 208
3701 VealBrains .........ccoviiiiiiinin.s. 200
3723  VealHeart.........cooviiiiiiiiiiiinn... 201
3728  VealKidney ...........ccooiiiiiiiin... 202
3724 Vealliver ......c.ovviiiiiiiiiiiinn... 201
3724 Veal Liver, Style 17,PSO B, Sliced .......... 202
3724  Veal Liver, Style 17,PSO C,

PortionCut..........coovviiiiiiin.t. 202
3722 Veal Sweetbreads ...................... 201
3791 VealTail ..o 202
3710  Veal Tongue, Style 06, Swiss Cut......... 200

POULTRY

Chicken
Item  Product Name Page
P1016 Broiler Airline Breast, ................... 228
P1041 BroilerBack ..........cooiiiiiiiiiii, 231
P1049 BroilerBones...........covvvviiinn... 231
296

Item

P1014
P1015
P1010
P1011

P1012
P1013
P1035
P1047
P1043
P1044
P1008
P1052
P1031
P1030
P1045
P1042
P1048
P1009
P1033
P1034
P1036
P1037
P1038
P1040
P1039
P1000
P1003
P1004
P1200
P1005
P1300
P1006
P1400
P1100
P1500

P1007
P1001
P1002

Product Name Page
Broiler Breast Half with Ribs............. 228
Broiler Breast Half without Ribs .......... 228
Broiler Breast Quarter................... 227
Broiler Breast Quarter without
Wing...ooovi 227
Broiler Breast with Ribs ................. 227
Broiler Breast without Ribs.............. 227
Broiler Drumstick....................... 229
BroilerFeet. ..., 231
Broiler Giblets.....................o..L 231
Broiler Gizzard.......................... 231
Broiler Halves (Half Carcass)............. 226
BroilerHeart ... 231
BroilerLeg .....c.ovvvviiiiii 229
Broiler LegQuarter..................... 228
BroilerLiver ..., 231
BroilerNeck ...t 231
BroilerPaws.............ccooiiiiiiL. 231
Broiler Quarters ...............ooouo.n.. 227
BroilerThigh ............ ... ial. 229
Broiler Thigh with Back Portion ......... 229
BroilerWing.............oovviiiiiiat. 230
Broiler Wing Drummette................ 230
Broiler Wing Flat (Mid Joint) ............ 230
Broiler Wing Portion.................... 230
Broiler Wingtip (Tip or Flipper).......... 230
Broiler ... 223
Broiler—FrontHalf ..................... 225
Broiler—Lower Portion................. 225
CapoN ..o 224
Eight (8)-Piece Cut Broiler—WOG......... 225
Fowl (Stewing Hen or Baking Hen)...... 224
Nine (9)-Piece Cut Broiler—WOG........ 226
Poussin .......cooiiiiiiii 224
Roaster or Roasting Chicken............ 223
Rock Cornish Game Hen or

Cornish GameHen ..................... 224
Ten (10)-Piece Cut Broiler—WOG ....... 226
Whole Broiler with Giblets.............. 225
Whole Broiler without Giblets (WOG) ... 225
Whole Broiler—CutUp ................. 225

Ty
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Turkey Item  Product Name Page
Item  Product Name Page P3009 DucklingQuarters...............ccvn... 248
P2051 Testicles (Fries) .........oouuuiiunnnnn.. 241 P3033  Duckling Thigh............ooooiinn 250
P2042 Turkey NecK............ooveveeneenn... 241 P3050 DucklingTongue...............oooe. 251
P2001 Whole Young Turkey—Cut Up .......... 237 P3012  Duckling Whole Breast with Ribs........ 248

Whole Young Turkey with Giblets ........ 237~ P3013  Duckling Whole Breast without
P2014 Young Turkey Breast Half with Ribs. . .... . 238 Ribs. . ..o 248
P2015 Young Turkey Breast Half without P3036 DucklingWholeWing .................. 250

RIDS . oo oo 238 P3200 MatureDuck ........c.oooviniiiiiiint. 246
P2010 Young Turkey Breast Quarter ........... 238 P3100 Roaster Duckling..................o..e. 246
P2011  Young Turkey Breast Quarter P3032 Semi-Boneless Duckling Leg............ 249

WithoUt Wing .....oooveeieieieanee . 238 P3001 Whole Ducklings with Giblets........... 247
P2035 Young Turkey Drumstick................ 240  P3002  Whole Ducklings without Giblets
P2003 YoungTurkey FrontHalf................ 237 (WOG) ... 247
P2043 Young Turkey Giblets................... 241 Whole Ducklings—Cut Up.............. 247
P2008 Young Turkey Halves (Half Carcass)...... 238
P2031 YoungTurkeyleg ...........covvvvnn.n. 240 Goose
P2030 Young Turkey Leg Quarter.............. 240 Item  Product Name Page
P2033  Young Turkey Thigh .................... 240 P4014  Goose Breast Half with Ribs............. 254
P2012  Young Turkey Whole Breast with P4015 Goose Breast Half without Ribs ......... 254

RIBS. ..ot 238 P4010 Goose Breast Quarter................... 253
P2013  Young Turkey Whole Breast P4011  Goose Breast Quarter without

WIthOUERIDS ... 238 WING. .o 254
P2000 YoungTurkey ..............ooovvinnnnn 237 P4035 Goose Drumstick..............c.ooeat. 255
P2036 Young Turkey Whole Wing.............. 241 Pa043  GoOSE GIDIELS .. . .eeeeerrenennns 255

P4008 Goose Halves (Half Carcass)............. 253

Duck P4031 Gooseleg .....oovviviiiiiiiiiiiiinn. 255
Item  Product Name Page  p4030 GooselegQuarter.............c.ov.... 255
P3046 DuckFoieGras .......coovvuveeunennn... 251 P4045 Gooseliver ......c.cviviiiiiiiiiiiia... 255
P3000 Duckling Broiler/Fryer .................. 246 P4009 GooseQuarters .............coiinnnn. 253
P3014 Duckling Breast Half with Ribs ........... 249 P4033 GooseThigh ...t 255
P3015 Duckling Breast Half without Ribs. ...... 249 P4012 Goose Whole Breast with Ribs .......... 254
P3010 Duckling Breast Quarter................ 248 P4013 Goose Whole Breast without
P3011  Duckling Breast Quarter without Ribs.....coooiii 254

Wing...ooovi 248 P4036 GooseWing......cvvviviviiininnnnnn.n. 255
P3035 Duckling Drumstick .................... 250 P4003 Goose—FrontHalf ..................... 253
P3008 Duckling Halves (Half Carcass) .......... 247 P4004 Goose—Lower Portion ................. 253
P3031 Ducklingleg.....coovvviviiiiinn... 249 P4100 Mature Goose.........vvvvninninennnn.. 252
P3030 Duckling Leg Quarter................... 249 P4001 Whole Goose with Giblets .............. 253
P3045 Duckling Liver............ccoovvviinn... 250 Goose, CutUp....cooveviviiiiin... 253
P3048 DucklingPaws .............cooviiiit, 251 P4000 Young GoOOSE.....vvviviiniiiinnennnnns 252
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Game Birds Item Product Name Page

Item Product Name Page Quail specialty items:

P7300 BabyPheasant ......................... 261 Semi—BoneIes.s (European Style) Quail... . 261

P7500 ChUKar...........oeeeeeeeeeeeenn, 02 Boneless Quail Breast. ... 261

P7400 Common or Grey Partridge ............. 262 6000 Squab (Yogng Pigeon).....ooiinns 260

P5016  Gui Fowl Aitline B ’ 259 P6016 Squab AirlineBreast.................... 260
u!nea OWIAITIING BIEAST. v P7202 WholePheasant..........coouvuuueuuo.. 261

P5030 Guinea Fowl Leg Quarter............... 259 P7001 Whole Quail 260

P7400 Partridge.......coovvviiiiiiiiiian... 262 P6001  Whole Squab (Young Pigeon) with

P7100 PharoahQuail........ccovvvvvivinnn... 261 Giblets . ..o oo 260

P7200 Pheasant ............................... 261 P5001 Whole Young Guinea Fowl Wlth

P7316 Pheasant AirlineBreast ................. 262 GIblets .. 259

P7000 Quail.....cooviviiii 260 P5000 Young GuineaFowl..................... 259

YN
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