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“Bringing people together over exceptional
beef, Stockyard delivers premium grain-fed
Wagyu and Angus to Australia and the
world. With a passion for quality and
innovation, we're dedicated to creating
unforgettable experiences through every
cut of our award-winning beef.”

“Stockyard - noi gan két con ngudi qua nhirng trai
nghiém am thuec thugng hang. Chang t6i tu hao mang
dén dong thit bd Wagyu va, Angus 4n ngii cdc cao cap,
khong chi phuc vu thi truong Uc ma con vuon xa ra thé
gidi. Vi tam huyét danh tron cho chat lugng va tinh
than d6i méi khéng ngirng, Stockyard kién tao nhirmng
trai nghiém dm thyuc dang nhd trong tirng thd thit - két

tinh clia nghé thuat, dam mé va sy hoan hao”

What is a Secondary Cut ?
Thuat nglr Secondary Cut 1a gi?

Think of a cow like a map. The "prime areas"
give soft, juicy cuts — these are primary cuts.
The remaining are called Secondary Cuts.
Secondary cuts are the hidden gems of the
animal — full of rich flavor, great texture, and
incredible potential when cooked with care.
While they come from the more active parts of
the animal (like the shoulder or leg), these cuts
are deeply marbled and packed with character.
Loved by chefs for their bold taste and value,
they shine in slow-cooked or grilled dishes.
Why choose secondary cuts?
o Exceptional flavor that often beats the
premium cuts
o Great value for both chefs and diners
o Versatile across cuisines and cooking
methods
e Aresponsible, nose-to-tail approach to meat

Hay hinh dung con bo nhw mét tdm ban dé. Nhirng phan “dia
diém vang” — nhw lung va swon — cho ra nhiing miéng thit
mém mai, mong nwdc, dwoc goi la primary cuts (phan thit
chinh). Phan con lai duoc biét dén véi tén goi Secondary
cuts — nhirng “vién ngoc an” cta con bo.
Secondary cuts tuy dén tir nhitng phan van déng nhiéu hon
nhuw vai, bap hay dui, nhung lai s& hitu hwong vi dam da, két
cdu thd vi va Iép m& cdm thach day hap dan. Khi duoc ché
bién dung cach — ham cham, nudéng lau — chung téa sang voi
stre hat riéng, lam hai Iong ca nhirng thuc khach kho tinh.
Vi sao nén chon secondary cuts?
» Huwong vi n6i bat, nhiéu khi vwot tréi hon ca nhiing phan
cat cao cép
o Gia tri kinh té tuyét voi cho ca dau bép 1an thuc khéach
» Da dang trng dung trong nhiéu phong cach va ky thuat
ndu an
o GOp phan vao l6i ti€p can bén viing, tr&n trong toan bo
con vat
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Cuts of Beel Diagram

Discover the potential of secondary cuts—less familiar but full of character. Our chart helps you identify each

cut. its typical uses. and cooking methods to make the most of every part of the cow.
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Australia’'s most awarded branded beef
Thuong hiéu bo Ue dat nhidu danh hiéu nhat

We’'re not in it for the awards, but it's nice to E”!
know our pursuit of excellence is paying off. %
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Wagyu
Its delicate marbling is what makes Wagyu
beef a world renowned delicacy. Whether
you're searing to lock in those precious juices,
or slow grilling to enhance every buttery note,
Stockyard Wagyu offers the kind of melt-in-the-
mouth opulence that is memorable in every
sense.
Nhirng van mé tinh té cta thit bo Wagyu la thtr khién thit
bo Wagyu tré thanh mét nguyén liéu ndi tiéng thé gidi.
Ngay ca khi ban str dung phwong phap ap chao dé git lai
nuée thit quy gia hay nwong cham dé lam tang huong vi
ngay bo, Stockyard Wagyu déu mang dén su xa hoa, tan
chay trong miéng, dé€ lai ddu an véi moi giac quan.

TENDERNESS/ D6 mém: -,
MARBLING/ Ty 6 vin m8: | m———————————

CHEWINESS/ D6 dai:
BEEFY FLAVOR/ V| dém bo: !

TENDERNESS/ 6 mém:
MARBLING/ Ty /¢ van m&: L ————————————————————
CHEWINESS/ D6 dai: {
BEEFY FLAVOR/ Vjdém bo:

TENDERNESS/ 56 mém:
MARBLING/ Ty /é vén mé:
CHEWINESS/ D6 dai: L ——
BEEFY FLAVOR/ V/dém bo: 1

TENDERNESS/ 56 mém:
MARBLING/ Ty /é vén mé:
CHEWINESS/ D¢ dai: D —
BEEFY FLAVOR/ V| dém b0 | 1 m—— 10

10




CLASSIC FINE FOODS X STOCKYARD

Quality

Chat lugng
— 100% AUSTRALIAN GRAIN-FED BEEF e 100% Bo &n hat Uc
— 100% NATURAL FEED e 100% thtrc an tw nhién
— NON-GMO » Khoéng bién déi gen
__ NO ADDED HORMONES e Khoéng tiém hoc mon tang trirong

e Churng nhéan Halal

o Chttng nhan chét lwong Chau Au

e Quy trinh ché bién dwoc B6 Néng nghiép, Lam nghiép va
Thay san phé duyét.

— HALAL CERTIFIED
— EU ACCREDITED
— DAFF APPROVED PROCESSING

— INDEPENDENTLY GRADED USING « Puoc phan hang doc 1ap theo tiéu chudn AUS-MEAT va
AUS-MEAT AND MSA STANDARDS MSA

RESERVE

RESERVE CHAMPION
WAGYU

CLASSIC FINE FOODS X STOCKYARD

Content
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CHUCK ROLL

THIT VAI

Afu!l flavo'red piece_a of beef that ca.n be MGt phan thit bo vGi cac ting huong vi, c6 thé
portioned into multiple sub-cuts. It is located  gyoc tim thdy & nhigu phan cét khac nhau. Vi tri
in the forequarter near the dorsal portion of  ndm & phan truée gan phan lung cia xwong

\

the ribs, shoulder and neck, so you can swon, vai va c6, vi vay huong vi rat dang dé
expect huge flavor from this cut. The chuck mong doi. Cudn thijt vai c6 nhiéu van mé tréi doc
roll has an abundance of marbling khap cac mi co va xen ké cac thé thit mém va bé
throughout the muscle and contains a mix co’ dai chéc, gidp né phu hop véi cé ki€u ndu

of tender and somewhat nhanh va nau cham.

tough muscles, which 24
lends it to both
fast and slow

cooking styles.

WEIGHT/ CAN NANG: 7 - 8 kilograms
SECONDARY CUTS/ CAC PHAN CAT PHU:

Chuck Eye Roast (I8i vai nguyén tdng), Chuck Eye Steaks (Delmonico,USA - Thit
I6i vai bo cat day), Sierra Steak (vai du@i)

ADDITIONAL CUTS/ CAC KIEU CAT KHAC:

Denver Steak (Thit vai dw@i cat lat), Shoulder Steak(Thit vai bo cat day),
Butterflied (Thit vai bd xé canh buém), Chuck Pot Roast (Vai nguyén tang),
(Country-Style Ribs (Boneless) (Vai bdo khéng xwong), Dice (Céat khéi), Strips
(Cét soi), Slice (Cat mdong), Ground (Thit xay).

COOKING METHODS:/ PHUONG PHAP CHE BIEN

Stir Fry (Xao), Shabu-Shabu (Nhing lau), Yakiniku (Thit nwédng), Slow Cook
(Nau cham), Roast (Quay), Smoke (X6ng khoi).

TIP : This cut is rich in collagen so slow cooking will bring out the best texture
and flavor.
Phan thijt nay rat giau collagen nén ndu cham sé mang lai két cdu va huwong vi tét nhét.

STY0101-037 Chuck Eye Roll Wagyu Mb 4/5 400Days GI Aus (~8.5Kg) - Stockyard

STY0102-009 Chuck Tail Flap Wagyu Mb 4/9 Frz 400Days Gl Aus (~2Kg) - Stockyard

STY0102-010 Chuck Eye Roll Wagyu Mb 4/9 Frz 400Days Gf Aus (~8.5Kg) - Stockyard

STY0102-020 Chuck Rib Meat Wagyu Mb 4/9 Frz 400Days Gl Aus (~2Kg) - Stockyard £
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Begin by trimming the fat and silver skin
from the exterior. Once trimmed, find the
seam on the top end of the roll. Expose and
pull apart, using a knife to gently separate
the two pieces.

B&t dau bdng cach loc bé phan mé& va Iép mang
bac bén ngoai miéng thjt. Sau khi da lam sach, tim
dwong gén (khe thijt) & dau trén cua khdi thjt. Dung
dao nhe nhang tach va kéo roi hai phan thit ra.

With the smaller piece, the Under Blade,
start to trim excess fat and rough edges of
meat. You will end up with a neatly trimmed
Chuck Tail Flap. Set aside.

V@i miéng thit nhé hon, phan dwdi lwdi vai bo, bat
dau loc bé mé thira va cac canh thijt thé. Cubi ctung
ban sé c6 dwoc mét miéng budi Vai da duoc loc
gon gang. D€ riéng ra.

With the larger piece (Chuck Eye Roll),
locate the seam on the back and start to
separate. Gently work the pieces apart with
slight force and with the assistance of a
knife. Trim the fat and silver skin from the
larger piece. Once trimmed, you will have

the Chuck Eye Roast and Delmonico.

V@i miéng thit I&én hon (L6i Vai), tim dwong gén ¢
phia sau va bdt dau tach roi. Dung Iwec nhe nhang
dé tach cac miéng thit ra, hé tro bdng dao khi can [
thiét. Loc bé m& va Iép mang bac trén miéng thit
Ién. Sau khi da loc xong, ban sé cé dwoc miéng

L&i Vai nguyén tang va cdt day.

Chuck Roll pieces Sierra Cut

With the smaller piece, trim excess fat and silver skin. Find the seam on the side
to separate the two muscles. Set aside the rounder muscle. Trim the remaining
silver skin and fat from the flat piece of meat. Once trimmed, you will have the
Sierra Steak. All remaining meat and fat can be set aside to mince.

V@i miéng thit nhé hon, loc bé m& thira va I6p mang bac. Tim dwong gan bén canh dé tach roi
hai phan co. D€ riéng phan co tron. Loc bé phdn mang bac va mé& thitra con lai trén miéng thijt
phdng. Sau khi d& loc xong, ban sé c6 duoc miéng Sierra Steak. T4t cd phan thijt va mé& con lai
c6 thé dé riéng dé xay nhuyén.
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Chuck Tail Flap

Thit dubi vai

o Asian Pear/ L& Han Quéc

¢ Ginger, Garlic, Onion/ Girng, téi, hanh tay

e Brow Sugar/ Buong nau

e Soy sauce/ Nuéc twong

e Sesame Oil/ Dau me

o Black pepper/ Tiéu den xay

;22
Chuck EyeRoll

Thit 16i vai

Onion/ Hanh tay

Dashi/ Nuwéc dung tao be ca ngtr khd
Soy sauce/ Nuéc tuwong

Sugar/ Buong

Sake/ Rwou nau an

Ginger/ Gurng

STIR-FRY CHINESE STYLE

o Vegetable/ Rau cu

o Garlic, ginger/ Toi, glrng

¢ Cooking wine/ Rwgu ndu an
¢ Sesame Oil/ Dau me

o Oyster Sauce/ Dau hao

e Soy sauce/ Nuéc twong

o Black pepper/ Tiéu den xay

SOUS VIDE &§ ROAST

o Garlic, thyme, rosemary/ T6i, xa huong,

huong thado
o Salt, black pepper/ Mudi. tiéu den
e Mustard/ Mu tat
o Beef stock/ Nwéc dung bo

Sierra Steak

Thit vai dudi

SHABU-SHABU

Dashi/ Nwéc dung tao be, ca ngtr kho
Sake/ Ruou

Vegetable/ Rau cu

Mushroom/ Nam céc loai

Soy sauce, miso/ Nwéc twong, miso

GRILL WESTERN STYLE

e Chimichurri Herbs/ Thado mdc cho
Chimichurri

e Provolone cheese/ Phé mai Provolone

o Salt, pepper/ Mudi, tiéu

2 5

STEAK

o Salt, pepper/ Mudi, tiéu

e Butter/ Bo

e Thyme, rosemary, garlic/ Xa hwong,
hwong thao, téi

@L 34y
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STEW

Bacon/ Thit heo xéng khéi

Red wine/ Rugu vang do

Beef stock/ Nwéc dung bo

Thyme, rosemary, Bay leave/ Xa huong,
huwong thao, 14 nguyét qué

Carrot, button mushroom/ ca rét, ndm m&

A

BANH MI

Lemongrass, garlic, shallot/ S, téi, hanh
Five spice/ Ngii vi hwong

Soysauce, honye/ Nuéc twong, mat ong
Fish sauce, oil/ Nuw¢c mam, dau an
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CHUCK TENDER

? v
GIA THAN VAI
A lean cut that resembles a tenderloin steak Phan thit nac c6 hinh dang giéng nhw 16i thdn néi, nhung pht
but responds better with low and slow cooking.  hop hon vdi phuong phap ndu cham va ham trong thoi gian dai.
It is a single muscle found in the forequarter C6 1 b6 co don ndm & phan mét trude, gén véi swon, vai va co.
near the upper part of the ribs, shoulder and Khu vire nay cda con bo tao ra tho thit voi huong vi rdt dam da
neck. This area of the animal produces meat va thom ngon.

with exceptionally rich and beefy flavors.

WEIGHT/ CAN NANG: 2 - 3 kilograms

ALTERNATIVE NAMES/ TEN GOI KHAC:

Mock Tender, Scotch Tender.

ADDITIONAL CUTS/ CAC KIEU CAT KHAC:

Dice (Céat khéi) or Ground (Thit xay)

COOKING METHODS:/ PHUONG PHAP CHE BIEN

Stir Fry (Xao), Shabu-Shabu (Nhlng lau), Yakiniku (Thit nwéng), Slow Cook
(Nau cham), Roast (Quay)

TIP : This muscle makes for a delicious roast when cooked whole.
Phéan thit nay rat nhiéu bo co, thich hop dé quay nwdéng nguyén tang.

STY0102-014 Chuck Tender Wagyu Mb 4/9 Frz 400Days GI Aus (~3Kg) - Stockyard
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Slowly and meticulously remove the silver skin from the exterior of meat.
Tir tir va khéo léo 16t bé I6p mang trdng bén ngoai bé mét miéng thjt

Once trimmed, start to cut away the centre
piece of gristle by dividing the muscle to

expose and remove. You're ready to cook.
Sau khi da so ché xong, bat dau cadt bé phan gan cwng & gitra bang cach téach doi thé thit 16 ra va
tach chung. Bay gi® thjt da sdn sang dé ché bién..




CLASSIC FINE FOODS X STOCKYARD

Chuck Tender

GIA THAN VAI

POT ROAST ROAST BEEF SANDWICH VIETNAMESE BEEF STEW
 Red wine/ Rwou vang do « Salt, pepper/ Mudi, tiéu o Five spice/ Ngii vi huong
« Beef stock/ Nwéc dung bo o Mustard/ Mu tat « Shallot, garlic, lemongrass/ Hanh, toi, sa

o Butter/ Bo o Beef stew flavor/ Gia vi bo kho

e Thyme, rosemary, Bay leave/ Xa huong,
o Carrot, potato/ Ca r6t, khoai tay

hwong thao, 14 nguyét qué
e Carrot,potato/ ca rét, khoai tay
o Salt, pepper/ Mudi, tiéu

BEEF PHO BO NHUNG GIAM YAKINIKU
e Pho spice/ Gia vi phd e Vinegar/ Gidm o Salt, pepper/ Mudi, tiéu
o Onion/ Hanh tay o Coconut water/ Nwéc dira twoi
e Ginger, shaloot/ Glrng. hanh tim ¢ Onion, pineapple/ Hanh tay, thom
o Beef bone/ Xuwong bo e Seasoning/ Gia vi
£
@@ 0000 Y/
22 = /
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RIB FINGER

DE SUON

These thin strips of beef are the meat between &
the ribs. A very underrated cut with huge depth %}
of flavor. This meat is packed with natural .

marbling and collagen so best cooked low and
slow or marinated to assist with tenderness.

-

Dai thit b0 méng nay ndm gitra cac xwong suon.
Day la mét phan thit it dwoc chd y nhung lai cé
hwong vi rat dam da. Thit cé nhiéu van mé tw
nhién va collagen, vi vdy nén ndu chdm & nhiét do
thap hodc wép trwde dé gitp thit mém hon.

WEIGHT/ CAN NANG: 1 — 2 kilograms

ALTERNATIVE NAMES/ TEN GOI KHAC:

Intercostals (long or short)./ Thit lién suwdn

ADDITIONAL CUTS/ CAC KIEU CAT KHAC:

Dice (Cat khdi) or Ground (Thit xay)

COOKING METHODS:/ PHUONG PHAP CHE BIEN

Grill (Nwéng), Stir Fry (Xao), Slow Cook (Ham), Roast (Quay)

TIP : An underrated cut with huge potential. Cook low and slow in a smoker or
BBQ to breakdown the connective tissue and bring out that irresistible flavor.
Mot phén thit it duoc chi y nhung c6 tiém ndng Ién. LAm chin & nhiét dé thap bang cach hun khéi
hodc nwéng BBQ dé lam mém cac mé lién két va danh thire huwong vi hdp dan khé cuéng

Remove the silver skin from the under piece of
the rib finger (this is optional and not required if
slow cooking or smoking).

Lot b6 I6p mang trdng & mét dudi cua phan dé
swon néu muén (khéng bat buée néu ban dinh
ndu cham hodc hun khoi).

STY0102-017 Rib I'inger Wagyu Mb 4/9 I'tz 400Days GI Aus (~1.5Kg) - Stockyard

KOREAN BBQ

11
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NAVEL END BRISKET

NAM BUNG

The ventral (belly) side of the brisket, larger and more evenly
shaped, with less fat than the point end. When cooked correctly,
this cut of meat boasts a lot of flavor and is perfect for grilling,
smoking, soup or stews

Phan thit phia mat bung cda trc bo, coé kich thuéc Ién hon phan dau
tre (PE), dang thit déu hon va it mé hon so véi phan dau tre. Néu
ché bién dung cach, phan thit nay sé cho hwong vi rat dam da, ly
twdng dé€ nwéng, hun khoi, ndu stp hodc ham.

WEIGHT/ CAN NANG:4 -5 kilograms
SUB-PRIMAL CUTS: PHAN CAT TINH LOC

Karubi Plate, Red Bark.

SECONDARY CUTS: CAC PHAN CAT PHU

Short Eye Plate, Navel Meat.

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Dice, Strips, Slice or Ground.

COOKING METHODS: PHUONG PHAP CHE BIEN

Stir Fry (Xao), Slow Cook (Ndu cham), Shabu-Shabu (Lau) , Yakiniku (Thit
nwong), Smoke (Xoéng khoi)

TIP : Brisket can be cured and smoked to make beef “bacon.”
Nam bo c6 thé lam kho va dem di xéng khéi dé lam “bo mudi x6ng khoi”

STY0102-015 Ne Brisket Wagyu Mb 4/9 Frz 400Days Gf Aus (~5.5Kg) - Stockyard

12



CLASSIC FINE FOODS X STOCKYARD

Separate the top and the bottom muscle

by following the middle seam, using the knife
to assist by cutting through tough parts of
the seam.

Tach phan co trén va co dwdi bdng cach Ian theo
dwong néi & gitva, dung dao hé tro dé cdt qua
nhirng ch6é duong ndéi day hoac kho tach.

Once the two pieces have been separated,
you will have the Karubi plate and Red Bark.
Set one aside and begin trimming the excess
fat from both sides of the piece. Fat should
be removed in long continuous motions to
give a smooth result. Continue this step with
the second piece.

Sau khi da tach roi hai phan thijt, ban sé c6 phéan
Karubi plate va Red Bark. bat mot phan sang mot
bén va bat dau loc bé phadn mé& thira & cé hai mat
cta miéng thjt. Khi loc, hdy dung dao di chuyén dut
khoat va lién tuc dé bé mat dwoc min mang. Tiép
tuc thwc hién bwdc nay véi phéan thit con lai

Cut Karubi plate in two by following the
diagonal seam (this is optional). You will end
up with 2 pieces of the Karubi plate (Short
Eye and Navel) as well as a singular piece
of Red Bark.

Cdat Karubi plate lam hai theo dwdng chéo (bwéc
nay co thé thwc hién hodc khéng). Ban sé c6 2
miéng Karubi plate (Short Eye va Navel) va mét
miéng Red Bark.

13
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POINT END BRISKET

NAM SAT VAI

Arich, marbled texture with plenty of intramuscular fat,
making it tender, juicy, and flavorful when cooked
properly. The meat is more irregular and slightly
chunkier than the flat end, but it becomes extremely
soft and moist after slow cooking or smoking. It's ideal
for dishes that require long, gentle heat to break down
the fat and connective tissues.

Phan thjt cé nhiéu van mé bén trong, két cau mém, béo va
mong nwadc khi ndu ding cach. Thé thit khong déu, hoi
day va gan nhe, nhung nhoé luvong mé phan boé tét nén sau
khi ham hodc nwdéng cham, thit s€ mém tan, dam vi va rat
thom. Ré&t thich hop vdi cac mén nudng, ham, hodc xéng
khoi.

WEIGHT/ CAN NANG:4-5 kilograms
SUB-PRIMAL CUTS: PHAN CAT TINH LOC
Point Muscle, Fat Deckle

SECONDARY CUTS: CAC PHAN CAT PHU
Point Muscle, Deckle, Fat Cap
ADDITIONAL CUTS: CAC KIEU CAT KHAC
Whole, Dice, Slice.

COOKING METHODS: PHUONG PHAP CHE BIEN

Smoke (Xéng khoi), Braise (Ham), Slow roast (Quay cham), Sous-vide, Stew
(Kho)

Trimming the excess fat and connective tissue (if any)
Lang bdt phdn mé& dw va gan néu c6

STY0101-035 Pe Brisket Deckle Off Wagyu Mb 6/7 400Days GI (~4.5Kg) - Stockyard

STY0102-016 Pe Brisket Deckle Off Wagyu Mb 4/9 Frz 400Days GI (~4.5Kg) - Stockyard

STY0102-021 Deckle Wagyu Mb 4/9 Frz 400Days Gl Aus (~0.7Kg) - Stockyard

14
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Navel End Brisket

NAM BUNG

PASTRAMI BEEF PHO SHABU SHABU
. Sglt, .peppe.r/ Mu@’i. t?éu | SN Phe SIS CIR ke o Dashi/ Nwéc dung tdo be, ca nglr khd
o Pickling spice/ Gia vi ngam ) : 2 e Sake/ Ruou

ATRTAD ¢ e Onion/ Hanh tay 5
e Garlic/ Téi J 3 ¥ " ¢ Vegetable/ Rau cu

A e Ginger, shaloot/ Girng. hanh tim A, !
e Sugar/ Buwong ) e Mushroom/ Nam cac loai
o Beef bone/ Xwong bo : 2 \
e Soy sauce, miso/ Nuéc twong, miso

A AX

Point End Brisket
NAM SAT VAI

SIMMERED BEEF TEXAS SMOKED BRISKET BURNT ENDS
o Sake, mirin/ Rwou ndu &n, reou gia vi * Mustard/ Mu tat € RO satoek ROLTIg BEQ
 Soy sauce/ Nwéc twong * Salt, pepper/ Mudi, tiéu gYuts By AR
« Sugar/ Budng  Garlic powder/ Bot tdi * Rub powd?r/ Botuop
pheiobn ginperlianiim g R g vinegar{Giém fa . \?V%r;sglst'\:?sth(i)rnegsauce/ Sét Worcestershire
A i anh 13 e Wood chip/ G6 xéng khdi ®
Green oinion, Hanh |4 A NDae s

RSN N
ﬁ'ﬁm @&

000

@
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CLASSIC FINE FOODS X STOCH

D RUMP

THIT MONG

This cut is known for its versatility, exceptional
marbling and rich flavor. A unique combination of
tenderness and taste, it is ideal for grilling and
roasting.

Phéan thit nay noéi tiéng nho tinh da dung, do
van ma tuyét voi va huwong vi dam da. Sw két
hop déc dao gitta d6 mém mai va vi ngon
khién né tré thanh lwa chon ly tuéng cho cac
mon nwdng va quay . .

WEIGHT/ CAN NANG:7 -8 kilograms
ALTERNATIVE NAME/ TEN GOQI KHAC:

Top Sirloin (USA).

SUB-PRIMAL CUTS: PHAN CAT TINH LOC

Rump Cap (Picanha, BR), Rostbiff (Center cut Sirloin, USA), Rump Flap Pillow.
SECONDARY CUTS: CAC PHAN CAT PHU

Rump steaks.

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Dice, Strips, Slice or Ground

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (Nwéng), Roast (Quay), Stir Fry (Xao), Shabu-Shabu (Lau), Slow Cook (N&au
cham), Yakiniku (Thit nwé&ng), Smoke (X6ng khai)

TIP : The Rostbiff can be finely diced to make a delicious steak tartare.
Phén nac méng cé thé cét hat luu nhé dé€ lam mén bo tai ki€u Phap cuc ky hdp dan.

STY0101-017 D Rump Wagyu Mb 8+ F1 Black 400Days Gf Aus (~7Kg) - Stockyard

STY0101-022 D Rump Wagyu Mb 4/5 F1 Red 400Days GI Aus (~7Kg) - Stockyard

STY0101-031 D Rump Wagyu Mb 6/7 F1 Silver 400Days Gf Aus (~8Kg) - Stockyard

STY0102-022 Rostbiflf Wagyu Mb 4/9 Frz 400Days Gl Aus (~4Kg) - Stockyard

STY0102-023 Rump Cap Wagyu Mb 4/9 Frz 400Days Gf Aus (~1.5Kg) - Stockyard
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CLASSIC FINE FOODS X STOCKYARD

Begin by finding the seam on the underside
(opposite side to the fat cap) of the meat.
Using a knife and some force from your
hands, slowly start to expose and separate
the two muscles. Set aside the small piece
of meat.

Bdt dau bang cach xac dinh dwdng gan gitta & mat
dwdi cia miéng thjt (mdt déi dién voi I6p mé). Dung
dao két hop voi luc tay, tir tir tach hai thd thit ra
khdéi nhau. Sau khi tach xong, d€ riéng phan thijt
nhdé hon

With the larger piece, find the second seam
(also on the underside) which will remove
the Cap from the Rostbiff. Trim fat and silver
skin from the pieces of meat, leaving the fat
cap intact for now.

V&i phan thit I&n hon, tim dwong gén tht hai (ciing
ndm & mat dudi) dé tach phan Cap ra khdi Rostbiff.
Sau doé, loc bé mé& thira va mang bac trén cac
miéng thit, nhwng tam thoi gitvr nguyén I6p m& pha
(fat cap)

Lightly trim some of the fat from the cap
(leaving roughly 5mm of fat on the cap).
Loc bét nhe I6p m& trén bé mat, chira lai khoang
5mm mé& dé gitr d6 béo cho phan thit

With the small piece, trim all the fat,
silverskin and any rough edges of meat.
This process will reveal the Rump Flap
Pillow. You should have three pieces of meat
at the end.

V&i phan thit nhé, loc bé toan b6 m&, mang bac va
cac canh thit khéng déu. Sau buwdc nay, ban sé
thdy phan thjt goi la 'Rump Flap Pillow'. K&t thic
qua trinh, ban sé co6 téng céng ba miéng thijt riéng
biét

Rump Cap

Rump Flap

17



CLASSIC FINE FOODS X STOCKYARD

Rosthiff

Thit nac méng

BEEF PHO

Pho spice/ Gia vi ph&

Onion/ Hanh tay

Ginger, shaloot/ Glrng. hanh tim
Beef bone/ Xuong bo

BEEF TARTARE

Worcestershire sauce/ S6t Worcestershire
Garlic, parsley/ Tai, ngo tay

Mustard/ Mu tat

Extra Virgin Olive Oil/ dau oliu nguyén chat
Egg yolk/ Long dé trirng

Salt, pepper/ Mugi, tiéu

Rump Cap - Picanha

Thit nac mong c6 m&

BRAZILIAN STEAK

e Garlic, thyme, rosemary/ Téi, xa hwong,
hwong thado

o Salt, black pepper/ Mudi. tiéu den

e Mustard/ Mu tat

o Beef stock/ Nwéc dung bo

Rump Flap

Thit vai dudi

SHABU-SHAB

Dashi/ Nwéc dung tao be, ca nglr khd
Sake/ Ruou

Vegetable/ Rau cu

Mushroom/ Nam céc loai

Soy sauce, miso/ Nwéc twong, miso

BEEF SKEWERS MEDITERRANEAN

o Dashi/ Nwéc dung tdo be, ca ngir kho
o Sake/ Ruou

e Vegetable/ Rau cl

e Mushroom/ Nam céc loai

e Soy sauce, miso/ Nuwéc twong, miso

o 80

HOT POT

Bacon/ Thit heo xong khéi

Red wine/ Rwou vang dé

Beef stock/ Nwéc dung bo

Thyme, rosemary, Bay leave/ Xa huong,
hwong thao, 1a nguyét qué

Carrot, button mushroom/ ca rét, nam m&

STEAK SANDWICH

o Garlic/ Toi

e Caramelized onion/ Hanh tay xao
o Rocket leaves

o Salt, pepper/ Mudi, tiéu

2L 1}
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CHARCOAL GRILL

o Salt, pepper/ Mudi, tiéu
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MINUTE STEAK

e Seasoning/ Gia vi uép
o Onion/ Hanh tay
o Garlic/ Toi







TRITIP

pUOI THAN MONG

A triangular-shaped muscle that comes
from the bottom sirloin of the hindquarter.
This cut is popular for its full beef flavor
and simple preparation. A versatile piece
of meat that makes a fantastic roast if left
whole, or it can be slow cooked and cut
into steaks.

Pay la mét phan cét cé hinh tam giac, ndm
& phan than méng dudi cta dui sau. Thit
duwoc wa chuéng nh& hwong vi bo dam da
va cach ché bién don gian. Bay la phan thit
da dung — c6 thé dé nguyén miéng dé quay
nwéng, hodc ndu cham roi cat lat lam steak
déu rét ngon

WEIGHT/ CAN NANG:2 - 3 kilograms

SUB-PRIMAL CUTS: PHAN CAT TINH LOC

Rump Cap (Picanha, BR), Rostbiff (Center cut Sirloin, USA), Rump Flap Pillow.
SECONDARY CUTS: CAC PHAN CAT PHU

Tri-tip steaks.

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Dice, Strips, Slice or Ground

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (Nwéng), Roast (Quay), Stir Fry (Xao), Shabu-Shabu (Lau), Slow Cook (N&au
cham), Smoke (Xéng khoi)

TIP : This cut can be roasted whole on the BBQ and sliced to share.
Phan cat dic biét nay c6 thé nwdéng nguyén tang dang BBQ va cdt méng cho méi phan.

STY0102-001 Tritip Wagyu Mb 4/9 Frz 400Days Gf Aus (~3Kg) - Stockyard
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CLASSIC FINE FOODS X STOCKYARD

Begin by trimming the fat and removing

the silver skin from the outside of the meat.
There is quite a lot of silver skin on the
outside of this piece which will need to be
removed and discarded.

B&t dau bang cach xac dinh dwong gén gita & mat
dwdi cta miéng thijt (mat doi dién véi I6p maé).
Dung dao két hop va&i lwc tay, tir tie tdach hai the
thit ra khéi nhau. Sau khi tach xong, dé riéng phan
thit nhé hon

Once the outside has been trimmed, start

to expose and remove deeper pockets of
gristle and silver skin until the majority has
been removed. Refrain from removing too
much of the main seam of internal
connective tissue as this will start to dissect
the meat too much

V&i phan thit Ién hon, tim dwdong gén tht hai (ciing
ndm & mat dwdi) dé tach phédn Cap ra khdi
Rostbiff. Sau do, loc bé m¢& thira va mang bac trén
cac miéng thit, nhwng tam thoi gitr nguyén I6p m&
pha (fat cap)

The end result should be a lean whole
piece of meat.

Loc bét nhe I6p m& trén bé mat, chira lai khoang
5mm mé& dé€ gilr do béo cho phén thijt
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CLASSIC FINE FOODS X STOCKYARD

Tritip

Puoi thin mong

ROAST SHAKING BEFF MISO GRILL
« Butter/ Bo o Oyster sauce/ Dau hao o Miso/ Twong miso Nhat
 Chimichurri sauce/ S6t chimichurri » Soy sauce/ Nugc tvong « Soy sauce/ Nuéc twong
o Salt, pepper/ Mubdi, tiéu o Garlic, onion/ Téi, hanh tay « Brown sugar/ Duong nau
o Garlic/ Toi « Bell pepper/ Ot chudng « Oil/ Dau

¢ Hot sauce, tomato sauce/ Twong 6t, twong ca

2L 1y
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BEEF TATAKI BEEF TARTARE SMOKED
o Soy sauce/ Nuéc twong » Worcestershire sauce/ S6t Worcestershire « BBQ rub/ Gia vi uép
e Yuzu juice/ Nwdc ép thanh yén o Garlic, parsley/ Téi, ngo tay o Salted butter/ Bo min
« Mirin, sake/ Rwou ndu &n, regu Nhat o Mustard/ Mu tat o Garlic/ Toi
o Garlic/ Téi « Extra Virgin Olive Oil/ dau oliu nguyén chét « Apple vinegar/ Gidm tao

e Egg yolk/ Long do trirng
o Salt, pepper/ Mudi, tiéu

REE
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CLASSIC FINE FOODS X STOCKYARD

OUTSIDE FLAT

NAM MONG NGOAI

A particularly lean cut of beef from the hindquarter, more

commonly used for Corned beef. Being a lean cut, it is best
cooked using a moist cooking method to ensure a juicy and
tendered result.

Day la phan thit bo dac biét nac, Iy ttr phan dui sau, thuong
dwoc dung dé lam bo mubi (Corned beef). Do it m& nén phan
thit nay phu hop nhét véi cac phwong phap ndu cé dé-am,
gitp gitr d6 mém va mong nwoc cho mén an sau khi ché bién

WEIGHT/ CAN NANG:6 - 7 kilograms

ALTERNATIVE NAMES:/ TEN GOI KHAC

Outside Round (Than mbéng ngoai)

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Dice, Strips, Slice.

COOKING METHODS: PHUONG PHAP CHE BIEN
Shabu-Shabu (Lau), Corn (Muéi), Slow Cook (ndu cham)

TIP : Cut this piece into thin slices to eat Carpaccio style or cure and dry to make biltong!
Cadt phan thit nay thanh Iat that méng dé &n kiéu Carpaccio, hodc wép mubi va sdy kho.

STY0102-005 Outside Flat Wagyu Mb 4/9 Frz 400Days Gf Aus (~7Kg) - Stockyard
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CLASSIC FINE FOODS X STOCKYARD

Begin by trimming the fat and removing

the silver skin from the outside of the meat.
There is quite a lot of silver skin on the
outside of this piece which will need to be
removed and discarded.

Bat dau bang céach loc bé I6p m& va mang bac bén
ngoai miéng thit. Phan nay thwdong co kha nhiéu
mang bac, can dwoc loai bé hoan toan va bé di

Once the outside has been trimmed, start
to expose and remove deeper pockets of
gristle and silver skin until the majority has
been removed. Refrain from removing too
much of the main seam of internal
connective tissue as this will start to dissect
the meat too much

Sau khi da loc sach I6p ngoai, tiép tuc lat nhe dé 16
va loai bé céac soi gadn va mang bac ndm sau bén
trong cho dén khi phén Ién dwoc lam sach. Tranh
cat qua nhiéu vao duong gan lién két chinh bén
trong, vi diéu nay cé thé lam miéng thit bi roi rac

The end result should be a lean whole
piece of meat. Thinly slice as you like!
Thanh phdm cuéi cung sé la m6t miéng thijt nguyén
khéi, nac va gon gang. C&t theo dé méng tuy thich.
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CLASSIC FINE FOODS X STOCKYARD

Qutside Flat

Nam mong ngoai

BEEF PHO

e Pho spice/ Gia vi ph&

¢ Onion/ Hanh tay

¢ Ginger, shaloot/ Glrng. hanh tim
o Beef bone/ Xuwong bo

A E

BEEF CARPACCIO

o Pho spice/ Gia vi ph&

e Onion/ Hanh tay

o Ginger, shaloot/ Girng. hanh tim
o Beef bone/ Xuong bo

CORNED BEEF

Salt, pepper/ Mugi. tiéu
Pickling spice/ Gia vi ngam
Garlic/ Téi

Sugar/ Buong

AL

SOUS VIDE

e Butter/ Bo

o Chimichurri sauce/ Sét chimichurri
o Salt, pepper/ Mudi, tiéu

o Garlic/ Toi

24

SHABU-SHABU

Dashi/ Nuéc dung tao be, ca ngr kho
Sake/ Ruou

Vegetable/ Rau cu

Mushroom/ Nam céc loai

Soy sauce, miso/ Nuéc twong, miso

SLOW ROASTED

Butter/ Bo

Vegetable/ Rau cu

Salt, pepper/ Mudi, tiéu
Beef Stock/ Nuéc dung bo
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CLASSIC FINE FOODS X STOCKYARD

TOPSIDE

THIT DUI

Positioned in the hindquarter, between the rump and the leg,
this lean cut is best cooked low and slow or roasting whole. An
economical cut with good flavor and tenderness when cooked
correctly, it's a delicious piece of beef.

Nam & phan dui sau, gitta méng va chan sau, day la phan
thit nac phu hop nhét voi phwong phap ndu chdm & nhiét
do thap hodc quay nguyén tang.
Du c6 gia thanh hop ly, phan thit
nay van gitr duoc dé mém va
huwong vi thom ngon néu ché bién
dung cach — la mét Iwva chon tuyét‘( B -
voi cho cac mon bo

WEIGHT/ CAN NANG:9-10 kilograms

ALTERNATIVE NAMES:/ TEN GOI KHAC

Top Round (Bui Trong)

SUB-PRIMAL CUTS: CAC PHAN CAT TINH LOC

Eye of Topside, Topside Cap, Topside Cap off (Inside, cap off or INSCO).
ADDITIONAL CUTS: CAC KIEU CAT KHAC

Dice, Steak, Strips, Slice and Ground

COOKING METHODS: PHUONG PHAP CHE BIEN

Roast (Put 10), Stir Fry (Xao), Shabu-Shabu (Lau), Corn (Mudi), Slow Cook (nau
cham), Yakiniku (thit nwdng), Smoke (Xéng khoi)

TIP : Select a Wagyu variety and roast the Topside Cap whole for a succulent and flavorful roast
beef.

Chon dong Wagyu bat ky véi phan thit dui nguyén mé, nguyén tang va dut 16 dé cé mon thit quay
mém mong, dam da huong vi.

STY0101-018 Topside Wagyu Mb 6/7 F1 Silver 400Days GI Aus (~10Kg) - Stockyard

STY0102-003 Topside Wagyu Mb 4/9 I'rz 400Days G Aus (~10Kg) - Stockyard
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CLASSIC FINE FOODS X STOCKYARD

Begin by trimming the fat and removing the
silver skin from the outside of the meat.
B&t dau bdng céach loc bé I6p m& va mang bac bén
ngoai miéng thjt. Phan nay thwong cé kha nhiéu
mang bac, can dwoc loai bé hoan toan va bé di

Once the outside has been trimmed, start

to peel the Cap from the main piece of

meat. Gently pull the seam apart and use
the knife to separate this piece. Set this
piece aside. The remaining meat will need to
be separated into two more pieces via an
internal seam.

Sau khi da loc sach Iép ngoai, ti€p tuc lat nhe dé€ 16
va loai bé cac soi gan va mang bac ndm sau bén
trong cho dén khi phan Ién dwoc lam sach. Tranh cat
qua nhiéu vao dwong gan lién két chinh bén trong,
vi diéu nay co thé lam miéng thit bj roi rac

Each piece of meat should be trimmed
and all rough edges of meat and silver skin

removed.
Thanh phdm cudi cung sé la mét miéng thit nguyén
khéi, nac va gon gang. Cat theo dé méng tuy thich

The result will be two very lean
pieces of meat and one piece, the
Cap which has more fat. The Eye
of Topside has an additional
internal seam which you can
follow and separate into another
piece, however this is optional.
Thanh phdm cubi cung sé la mét miéng
thit nguyén khéi, nac va gon gang. Cat
theo d6 méng tuy thich

Topside Cap



CLASSIC FINE FOODS X STOCKYARD

Eye of Topside
Lo6i

THAI STYLE GRILLED BEEF

Fish sauce/ Nwéc mém
Soy sauce/ Nwéc twong

TRUFFLE CARPACCIO

Truffle Oil/ Dau Truffle
Salt, pepper/ Mudi, tiéu

SHABU-SHABU

Dashi/ Nwéc dung tao be, ca nglr kho
Sake/ Ruou

Sugar/ Buong e Pecorino Romano Cheese/ Phd mai Vegetable/ Rau cul
Garlic, coriander root / Toi, géc ngo « Truffle Aioli/ S6t dau tai truffle Mushroom/ Nam céc loai
e Nam Jim Jaew Sauce/ S6t Nam Jim Jaew ¢ Soy sauce, miso/ Nwéc twong, miso

Topside Flat Muscle

Loi than dui

ROULADE VIETNAMESE GRILLED BEEF

e Bacon/ Thit xdng khoi
o Salt, pepper/ Mudi, tiéu
e Pasto sauce/ Sot pesto

e Lemongrass, garlic/ S3, toi
e Seasoning/ Gia vi wép

o Garlic/ Toi
o Butter/ Bo
e Salt, peppe/ Mudi, tiéu

Top Side Cap
Nap bap dui trong

BRAISING

Onion, carrot Hanh tay, ca rot
Beef stock/ Nuéc dung bo

Red wine/ Rugi vang do

Spices & Herbs/ Gia vi & thdo mdc

W B

ASIAN STIR-FRY

e Soy sauce/ Nwéc twong

e Oyster sauce/ Dau hao

e Vegetable/ Rau cu

e Sesame oil/ Dau mé

o Ginger, pepper/ Girng, tiéu
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¢ Onion, tomato/ Hanh tay, ca chua
o Tortillas/ Banh tortillas

o ilantro/ Ngo ri

e Lime/ Chanh xanh

o Salsa/ Sét salsa

e Spices/ Gia vi
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CLASSIC FINE FOODS X STOCKYARD

KNUCKLE

THIT MONG TRONG

Positioned above the knee joint at the front of the
hind leg, this cut is made up of 3 separate muscles.
Relatively lean, economical, and very flavorful, it is
a good allrounder. When prepared and cooked
correctly this cut becomes exceptionally tender

N&m phia trén khép g6i & phia triwde dui sau, phan
thit nay bao gbém 3 co riéng biét. Thit kha nac, tiét
kiém chi phi va rat dam da huong vi, la mét lwa
chon da nang. e
Khi duwoc ché bién va ndu ding céch,
phéan thit nay sé tré& nén mém mai tuyét
VOi.

WEIGHT/ CAN NANG:6 - 7 kilograms

ALTERNATIVE NAMES:/ TEN GOI KHAC

Round, USA; Sirloin tip, USA; Ball tip, USA; Ball of the round, USA.
SUB-PRIMAL CUTS: CAC PHAN CAT TINH LOC

Eye of Knuckle, Knuckle cover, Knuckle undercut.

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Dice, Steak, Strips, Slice and Ground

SECONDARY CUTS:

Knuckle steaks.

ADDITIONAL CUTS:

Dice, Steak, Strips, Slice or Ground.

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (Nwéng), Stir Fry (Xao), Shabu-Shabu (Lau), Slow Cook (ndu cham), Yakiniku (thit
nuwéng), Smoke (Xéng khai)

TIP : Slice, skewer and marinate the Eye of Knuckle meat for kebabs!
Cét méng, xién thit va wép dam da phan thit khép dui dé lam mén Kebabs trie danh!

STY0102-006 Knuckle Wagyu Mb 4/9 Frz 400Days GI Aus (~6Kg) - Stockyard
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CLASSIC FINE FOODS X STOCKYARD

Begin by trimming the fat and removing the
silver skin from the outside of the meat.

B&t dau bdng céch cdt bé mé thira va loai bé 16p
mang bac bén ngoai miéng thijt

Once the outside is mostly trimmed, find the
seam along the center of the meat and slowly
work to separate the two pieces.

Khi phan ngoai dd dwoc cét tia gan hét, tim theo
dwong néi & gilta mi€ng thit va tir tir tach hai phan
thit ra.

You will end up with the Eye of Knuckle and
another piece. Start to trim fat and remove
silver skin from the eye and then set aside.

Ban sé c6 duwoc phadn "Eye of Knuckle - L6i" va mot
miéng thit khac. B&t dau cdt bé m& thira va loai bé
I6p mang bac trén phén "Eye" rdi dé riéng ra.

Trim the fat and silver skin from the second
piece and find the internal seam to remove

the cover from the undercut. Trim any excess
meat from the muscles and keep aside (this can
be kept for mince).

Cdt bé mé& thira va I6p mang bac trén miéng thijt
thtr hai, sau do tim dwong nbi bén trong dé loai bo
I&6p vé bén ngoai cia phan thit dwdi. Cdt bé phan
thit dw thira tir cac co va dé riéng (phéan nay cé thé
dung dé lam thijt xay).

Trim the fat and silver skin
from the two pieces.

Cdt bé m& thira va Iép mang bac
trén hai miéng thijt.

Knuckle Cover
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CLASSIC FINE FOODS X STOCKYARD

Eye of Knuckle

Nac mong trong

TER

THAI STYLE GRILLED BEEF

Fish sauce/ Nwéc mém

Soy sauce/ Nwéc twong

Sugar/ Buong

Garlic, coriander root / Toi, géc ngo

Nam Jim Jaew Sauce/ S6t Nam Jim Jaew

Knuckle Cover

Nap mong trong

ROULADE

e Bacon/ Thit xdng khoi
o Salt, pepper/ Mudi, tiéu
e Pasto sauce/ Sot pesto

92 @ 57

Knuckle Undercut
Chop mong trong

BRAISING

« Onion, carrot Hanh tay, ca rét

o Beef stock/ Nwée dung bo

o Red wine/ Rwgi vang dé

e Spices & Herbs/ Gia vi & thdo mdc

@B

TRUFFLE CARPACCIO SHABU-SHABU

Truffle Oil/ Dau Truffle

Salt, pepper/ Mudi, tiéu

Pecorino Romano Cheese/ Phd mai
Truffle Aioli/ S6t dau téi truffle

Dashi/ Nwéc dung tao be, ca nglr kho
Sake/ Ruou

Vegetable/ Rau cul

Mushroom/ Nam céc loai

Soy sauce, miso/ Nwéc twong, miso

VIETNAMESE GRILLED BEEF

e Lemongrass, garlic/ S3, toi
e Seasoning/ Gia vi wép

o Garlic/ Toi
o Butter/ Bo
e Salt, peppe/ Mudi, tiéu

@_-@s*s
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ASIAN STIR-FRY TACOS

Soy sauce/ Nuéc twong

. ¢ Onion, tomato/ Hanh tay, ca chua
e Oyster sauce/ Dau hao o Tortillas/ Banh tortillas
e Vegetable/ Rau cu o ilantro/ Ngo ri
e Sesame oil/ Dau mé o Lime/ Chanh xanh
¢ Ginger, pepper/ Glrng, tiéu « Salsa/ S6t salsa
e Spices/ Gia vi







CLASSIC FINE FOODS X STOCKYARD

INSIDE SKIRT

THIT DIEM THAN

One of the most intensely flavorful cuts of the
whole animal. It comes from the plate section, near
the belly, and is slightly thicker and more coarse in
texture than the outside skirt.

NGi béat voi hwong vi bo dam da — dwoc xem la mot
trong nhitng phan thjt thom nh&t cda con bo. Cét ra
ttr vang bung dudi, phan thit ndy c6 tho rd, két cau 4
ch&c tay hon so véi diégm ngoai.

WEIGHT/ CAN NANG:2-3 kilograms
ALTERNATIVE NAMES:/ TEN GOI KHAC
Inside Skirt, Diém than trong, Skirt steak (US)
ADDITIONAL CUTS: CAC KIEU CAT KHAC

Dice, Steak, Strips, Slice and Ground

COOKING METHODS: PHUONG PHAP CHE BIEN
Grill (Nwéng), Stir Fry (Xao), Shabu-Shabu (Lau), Slow Cook (ndu cham), Yakiniku (thit
nvédng), Smoke (Xéng khaoi)

TIP : Some skirt comes with membrane or tough fat that should be removed for a better texture.
M6t s6 phan diém than cé Iép mang hodc mé ciing, can dwoc loai bé dé mang lai két cau tét hon.

Slide under the fat. Slide your blade
underneath some of the exposed fat, being
careful not to go too deep.

Lwot dao duwoi Iép mé. Luot Iwdi dao duwoi mot
ph&n m& 16 ra, chd y khéng cat qua sau.

The meat underneath that fat has a rough,
ridged surface, so it's very easy to
accidentally cut some of it off. Better to
take the fat off in thin layers so that you
don't accidentally over-trim.

Phan thjt dwdi mé cé bé mat goé ghé voswiu
nhiéu thd thit 16 rd, nén rdt dé bi cdt nham. T6t
hon hét la nén loai bé ma& tir tir, tirng I6p méng
mot dé tranh cdt qua tay.
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CLASSIC FINE FOODS X STOCKYARD

STY0101-034 Inside Skirt Wagyu Mb 6,7 400Days GI Aus (~2Kg) - Stockyard

STY0102-002 Inside Skirt Wagyu Mb 4/9 Frz 400Days Gf Aus (~2Kg) - Stockyard

GRILL STEAK PANINI KOREAN BBQ
o Garlic/ Téi e Salt, pepper/ Mudi, tiéu e Soy sauce/ Nuéc tuvong
o Butter/ Bo e Provolone Cheese/ Phd mai e Suagr/ Buwong
e Salt, peppe/ Mudi, tiéu e Mayonaisse o Garlic, pear/ Toi, lé
e Chimichurr sauce/ S6t Chimichurri o Tomato/ Ca chua e Sesame seed/ Hat mé

GYUDON STIR-FRY STEAK FAJITAS

e Onion/ Hanh tay ¢ Onion/ Hanh tay o Spices/ Gia vi wép

e Soy sauce/ Nw@c trong o Black pepper/ Tiéu den « Bell pepper/ Ot chudng
e Mirin, sake/ Rugu ndu an e Soy sauce/ Nuéc tuon « Onion/ Hanh tay

e Sugar/ Buong o Oyster sauce/ Dau hao o Paprika/ Ot bot

2
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CLASSIC FINE FOODS X STOCKYARD

FLANK

THIT BAP THAN

This part is a lean, flavorful cut known for its bold
beefy taste and distinct, long muscle fibers. It has
low fat, so it's not as tender as premium cuts, but
when cooked and sliced properly, it offers a
pleasantly chewy yet juicy bite

Phéan thit nac, it mé& nhung dam da, noi bat véi hwong
bo manh mé va tho thit 16 ro, dai dai, Vi it m& nén thit
khéng mém nhuw cac phan khac, nhung khi ché bién

ding cach va cdt ngang tho, thit sé cé do dai vira phai, 2

mong nwdc

Ay .o g e
WEIGHT/ CAN NANG:2 kilograms
ALTERNATIVE NAMES:/ TEN GOI KHAC
Flank, Bavette (Phap), Bép than (Viét Nam))
ADDITIONAL CUTS: CAC KIEU CAT KHAC
Steak, Strips, Slice, Dice, Stir-fry cuts
COOKING METHODS: PHUONG PHAP CHE BIEN
Grill (nwéng), Pan-sear (ap chao), Stir-fry (xao), Sous-vide, Broil (Nw&ng 10), Slow cook
(ndu cham)

TIP : Always slice against the grain after cooking to ensure tenderness. Marinate well to enhance flavor and
prevent dryness, as this is a lean cut.

Luén cdt ngang thé sau khi lam chin dé€ dam bao d6 mém. Udp ky dé tdng hwong vi va gitr dé6 &m, vi day la
phan thjt nac, it mo.

Use a sharp boning knife to remove any
silver skin and thick fat patches. Trim
carefully to avoid cutting into the meat.
Dung dao loc thit chuyén dung dé loc bo I6p
mang bac va nhirng mang m& day. Thwc hién nhe
tay dé tranh cdt pham vao phan thit.

STY0102-008 I'lank Steak Wagyu Mb 4/9 I'rz 400Days GI Aus (~2Kg) - Stockyard
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CLASSIC FINE FOODS X STOCKYARD

GRILL STEAK BEEF PHO
o Garlic/ Toi e Pho spice/ Gia vi pho o Garlic/ Toi
¢ Butter/ Bo e Onion/ Hanh tay e Butter/ Bo
 Salt, peppe/ Mudi, tiéu  Ginger, shaloot/ Girng. hanh tim « Salt, peppe/ Mudi, tiéu
¢ Chimichurr sauce/ S6t Chimichurri o Beef bone/ Xuong bo

& §L 1

===

BUN BO HUE STIR-FRY STEAK FAJITAS
e Lemongrass/ Sa o Onion/ Hanh tay « Spices/ Gia vi wép
o Pneapple/ Thom o Black pepper/ Tiéu den « Bell pepper/ Ot chudng
e Bun Bo Hue Spice/ Gia vi ndu Bin bo Hué * Soy sauce/ Nugc tvon « Onion/ Hanh tay
o Chili Oil/ Dau ¢t sate o Oyster sauce/ Dau hao o Paprika/ Ot bot

&L i
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CLASSIC FINE FOODS X STOCKYARD

FLAP MEAT
THIT DIEM BUNG

A flavorful, tender cut that comes from the lower
belly area of the cow. It offers a rich, beefy flavor
that's slightly more intense than cuts from the
more tender sections. The meat has a relatively
loose grain with some marbling, which gives it a
nice balance of juiciness and chewwines

Phan thijt c6 huong vi dam da véi duwr vi ddc trieng cda bo, dam vi
hon so véi nhitng phan thit mém khac. Thé thit nay kha mong va thé
nhung van gitr dwoc dé mém mai, dic biét khi dwoc ché bién ding
cach.

WEIGHT/ CAN NANG:1.5- 2 kilograms

ALTERNATIVE NAMES:/ TEN GOI KHAC

Bavette d’aloyau (Phap), Sirloin Flap, Bottom Sirloin Flap (US)

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Steak, Strips, Slice, Dice, Stir-fry cuts

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (nwéng), Pan-sear (ap chao), Stir-fry (xao), Yakiniku, Broil (nw&ng 10), Sous-vide

TIP : Marinate before cooking to enhance flavor and tenderize the meat. After cooking, let it rest for a few
minutes, then slice against the grain to retain juiciness and a tender texture. Flap meat is ideal for quick grilling
or thin slicing for stir-fries.

U6p trurée khi ndu dé tdng hwong vi va gidp thit mém hon. Sau khi ndu, hdy dé thit nghi vai phuat roi cdt ngang
thé dé€ gitr dwoc dé mong nuéc va két cAu mém mai. Flap meat rat hop voi mén nwéng nhanh hodc thai méng
dé xao.

Remove silver skin, slide a sharp knife under
the membrane and peel it off gently/

Loc mang bac bdng cach dung dao bén lwét dudi I6p
mang va kéo nhe dé g& bd.

Trim excess fat , take off thick or tough fat
layers; leave a little for juiciness if desired.
Loai bé bét mé thira, cdt bé phan mé& day hodc cing,
gitr lai moét it néu mudn thit mém mong.

STY0102-007 Flap Meat Wagyu Mb 4/9 Frz 400Days GI Aus (~1.5Kg) - Stockyard
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CLASSIC FINE FOODS X STOCKYARD

GRILL STEAK SOUS VIDE HOT POT
o Garlic/ Toi e Pho spice/ Gia vi pho o Garlic/ Toi
¢ Butter/ Bo e Onion/ Hanh tay e Butter/ Bo
e Salt, peppe/ Mudi, tiéu o Ginger, shaloot/ Girng. hanh tim e Salt, peppe/ Muéi, tiéu
¢ Chimichurr sauce/ S6t Chimichurri o Beef bone/ Xuong bo
&) QL i,

SR ==

BEEF SALAD GRILLED BEEF STEAK FAJITAS

o Lemongrass/ Sa e Lemongrass, chilli/ S, ot « Spices/ Gia vi vop

e Pneapple/ Thom o Spice/ Gia vi u6p « Bell pepper/ Ot chudng
e Bun Bo Hue Spice/ Gia vi ndu Bin bo Hué » Soy sauce/ Nugc twong « Onion/ Hanh tay

e Chili Oil/ Dau 6t sate o Fish sauce/ Nuwéc mam o Paprika/ Ot bot

e Honey/ Mat ong

%8 w
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CLASSIC FINE FOODS X STOCKYARD

RIB BLADE

VAI SUON BO

A cut of beef located at the front end of
the rib primal, where the rib section
transitions into the chuck (shoulder). It's a
well-marbled area containing both tender
meat and rich fat, providing excellent
flavor.

Phan thit ndm & phia trude cta phan rib primal. Bay la vang giao giﬁ’é phan swon va vai cia bo, gan véi phan
Chuck (vai). Rib blade chtra ca phan thjit mém, nhiéu mé va gan, tao nén hwong vi dac trieng khi ché bién.

WEIGHT/ CAN NANG: 2.5 - 3 kilograms

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Steak, Roasts, Bone-in Cuts, Boneless Rib Blade, Short Ribs, Ribs Fingers

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (nwéng), Braise (ham), Slow Cook (ndu cham), Roast (nwéng 10), Pan-sear (4p chao)

TIP : Slow cook or braise it! Rib Blade has excellent flavor but can be tough, so cooking it slowly over low heat
breaks down the fat and connective tissue, resulting in tender, melt-in-your-mouth meat.

N&au cham hodc ham! Rib Blade c6 huong vi tuyét voi nhung co thé hoi dai, vi vy ndu chdm & nhiét do thap
gitp phan hdy mé va mé lién két, mang lai miéng thit mém mai, tan trong miéng

Using a sharp boning knife, carefully trim away
any silver skin (the thin, shiny membrane) and
thick fat layers. Remove silver skin, slide a
sharp knife under the membrane and peel it off
gently.

Dung dao I6¢c bén, can than loc bd I&¢p mang
bac va céac Iop m& day. P€ loai bé mang bac,
lwét lwdi dao sdc dwdi I6p mang va nhe nhang
16t bo.

Once the Rib Blade is cleaned up, you can cut
it into portions depending on your recipe. You
can slice it into steaks, cubes for stews, or cut
it into short ribs for grilling or braising.

Khi Rib Blade dd dwoc lam sach, ban c6 thé cét
thanh cac phan tuy theo céng thirc. Ban co thé thai
thanh céac miéng steak, cdt kh6i dé ham, hodc cat
thanh short ribs dé nwéng hodc ham.

STY0102-011 Rib Blade Meat Wagyu Mb 4/9 Frz 400Days GI Aus (~2.5Kg) - Stockyard
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CLASSIC FINE FOODS X STOCKYARD

SOUS VIDE GRILLED BEEF GALBI STEAK
e Miso glazed/ S6t miso o Lemongrass, chilli/ S, 6t e Garlic/ Toi
o Garlic/ Toi « Spice/ Gia vi wép e Soy sauce/ Nwoc twong
e Ginger/ Girng e Soy sauce/ Nwéc twong e Pear, onion/ L&, hanh tay
e Mirin/ Rwou nau an o Fish sauce/ Nwéc mam
L]

Honey/ Mat ong

PAN-SEARED BEEF PHO CEVICHE DE BEEF YAKINIKU SKEWERS
« Pho spice/ Gia vi ph& e Lemongrass, chilli/ S&, 6t o Spices/ Gia vi uép
o Onion/ Hanh tay e« Spice/ Gia vi wép o Bell pepper/ Ot chuéng
¢ Ginger, shaloot/ Girng. hanh tim e Soy sauce/ Nwéc turong e Onion/ Hanh tay
 Beef bone/ Xuong bo « Fish sauce/ Nuwdc mam o Paprika/ Ot bot
e Honey/ Mat ong
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CLASSIC FINE FOODS X STOCKYARD

BONELESS SHORT RIB

SUON BO KHONG XUONG

This part feature rich marbling and a high
fat content, which gives them a deep,
beefy flavor and juicy texture. Though the
meat is dense and tough when raw, it
becomes exceptionally tender and
succulent when braised or slow-cooked,
making it ideal for hearty dishes

Swon bo khéng xwrong c6 nhiéu van mé xen
ké, giup mang lai huong vi dam da va két
cdu mém mong sau khi ndu. Khi con séng,
thit kha dai va chdc, nhuwng khi dwoc ham
hoac ndu cham, né tré nén mém ruc, mong
nwoc va cuc Ky thom ngon.

WEIGHT/ CAN NANG: 1.5 - 2 kilograms
ALTERNATIVE NAMES:/ TEN GOI KHAC

Short Rib, Suwon Cay

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Steak, Roasts, Bone-in Cuts, Boneless Rib Blade, Short Ribs

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (nwéng), Braise (ham), Slow Cook (ndu cham), Roast (nuéng l0), Pan-sear (ap chao)

TIP : For the best results, slow-cook or braise your short ribs to fully break down the connective tissue and
render the fat.

DPay la lira chon ly twéng cho cac phwong phap ché bién nhw ham, ndu cham dé gitp pha v cac soi co dai va
lam tan m&, mang lai thit mém va mong nuwdc

Short ribs come with a fat cap on top. Using a
sharp boning knife, carefully trim away the
thick fat layer but leave a small amount.

Swon sé c6 1 I6p mé phia trén, dang lwéi dao sdc nhe
nhang lang bét phdn mé& day nhwng van git lai 1 16p
mong

Check for silver skin, the thin, shiny membrane
on the surface. Slide the blade of the knife
under the membrane and carefully peel it off.
Lat miéng thit lai, sé thdy 1 I6p mang bac mdéng trén
bé mat xwong. Nhe nhang dung mii dao dwa xudng
I&ép mang nay va nhe nhang 10t ra
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CLASSIC FINE FOODS X STOCKYARD

STY0102-018

Short Rib Meat Wagyu Mb 4/9 Frz 400Days Gf Aus (~1.5Kg) - Stockyard

STEAK

e Salt, pepper/ Mudi, tiéu
o Herb butter/ Bo thdo mdc

=200 i
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POT PIE

Pho spice/ Gia vi ph&

Onion/ Hanh tay

Ginger, shaloot/ Girng. hanh tim
Beef bone/ Xwong bo

<3 [ XXX
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KOREAN RIB SOUP

o Radish/ Cu cai
o Beef stock/ Nwéc dung bo
o Green onion/ Hanh la

Tt

KOREAN BBQ

o Salt, pepper/ Mudi tiéu

40

GALBI JJIM

Garlic, ginger / T6i, girng
Soy sauce/ Nwéce twong

Pear, onion/ L&, hanh tay
Honey/ Mat ong

88 =

BRAISED

Soy sauce/ Nuéc tuvong

Sugar/ Buong

Five-spice powder/ Ngi vi huvong
Star anise, ginger/ Hoa hoi, girng

20



CLASSIC FINE FOODS X STOCKYARD

RIB CAP

NAP SUON

It also known as Spinalis Dorsi, is considered
one of the most flavorful and tender cuts of beef.
It is the topmost portion of the rib-eye, sitting
above the rib-eye muscle, which imparts a
buttery tenderness and enhances the flavor.

NG con duoc goi la Spinalis Dorsi, duwoc coi la mét
trong nhirng phan thijt bo ngon va mém mai nhéat.
Pay la phan trén cung cua ribeye, ndm phia trén co
thit rib-eye, mang lai d® mém nhuw bo’ va lam tang
hwong vi cho thit.

WEIGHT/ CAN NANG: 1.5 - 2 kilograms

ALTERNATIVE NAMES:/ TEN GOI KHAC

Short Rib, Sudn Cay

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Steak, Roasts, Bone-in Cuts, Boneless Rib Blade, Short Ribs

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (nwéng), Braise (ham), Slow Cook (ndu cham), Roast (nwéng 10), Pan-sear (4p chao)

TIP : For the best results, slow-cook or braise your short ribs to fully break down the connective tissue and
render the fat.

DAy la lyra chon ly twdng cho cac phwong phap ché bién nhw ham, ndu chadm dé gidp pha vé cac soi co dai va
lam tan m&, mang lai thit mém va mong nuwdc

Using a sharp knife, slide the blade just
under the fat layer, and peel it off in thin
layers. Don't remove all the fat, as
leaving a little helps with flavor and
moisture during cooking.

Dung mét con dao sdc, lwdt lwdi dao ngay dudi
I6p m& va loai bé tir tir IGp m& dé tranh pham
dén phéan thit. Birng bé hét m&, vi dé lai mot it
sé gilp tdng hwong vij va git* dé6 &m khi nau.
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CLASSIC FINE FOODS X STOCKYARD

STY0102-019 Rib Cap Wagyu Mb 4/9 T'rz 400Days Gf Aus (~1.5Kg) - Stockyard

SMOKED K-BBQ GALBI
o Smoked Spices/ Gia vi wop « Salt, pepper/ Mudi tiéu e Garlic, ginger / T6i, girng
e Apple Vinegar/ Gidm tdo e Soy sauce/ Nwoc twong
« Wood chips/ G6 vun e Pear, onion/ L&, hanh tay

e Honey/ Mat ong

STEAK YAKITORI BEEF TARTARE
o Salt, pepper/ Mudi, tiéu o Salt, pepper/ Mudi tiéu « Worcestershire sauce/ S6t Worcestershire
o Butter/ Bo o Tare Sauce/ Sét Tare o Garlic, parsley/ T6i, ngo tay

e Mustard/ Mu tat

o Extra Virgin Olive Qil/ dau oliu nguyén chat
o Egg yolk/ Long dé trirng

o Salt, pepper/ Mudi, tiéu

@@ RE
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CLASSIC FINE FOODS X STOCKYARD

OYSTER BLADE

1.OI VAI BO

The Oyster Blade is a tender, richly marbled
muscle found within the blade/clod primal.
Known for its deep flavor and fine texture, it

and grilled applications. Its natural marbling
ensures a juicy, flavorful result

N&m trong phan vai bot, tit c6 hwong vi dam da,
két cAu mém, thich hop cho nhiéu cach ché bién
nhw nuéng, ap chdo hoac ham cham. Nho dé
ma& xen ké tw nhién, phan thijt nay gitr dwoc do
mong nwdc va thom ngon sau khi nau.

WEIGHT/ CAN NANG: 2 - 2.5 kilograms

ALTERNATIVE NAMES:/ TEN GOI KHAC

Oyster Blade Steak

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Steaks, Cubes (for stews), Slices, Stir-fry cuts

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (nwéng), Pan-sear (ap chao), Braise (ham), Slow Cook (ndu cham), Stir-fry (xao)

TIP : It is perfect for grilling or pan-searing to lock in its rich flavor and tenderness
Phan cét nay la phwong an tuyét voi cho cac mén nwéng, ap chao dé gitr lai toan bo sw dam da va mém mong

Oyster Blade has a thin layer of fat on top. Use
a sharp boning knife to carefully trim away the
fat cap, but don’t remove all of it. Leaving a thin
layer helps add flavor and moisture during
cooking.

L6i vai c6 mét Iép m& mdong & phia trén. Dung dao I6c
bén dé cédn than cat bé I6p mé&, nhwng dirng loai bé hét.
Viéc dé lai mét Iép m& mdng giup tang thém hwong vi
va dé &m khi ché bién

This part may have a tendon running through
the center. If you plan to cut the blade into
steaks, remove the tendon using your knife.
This will prevent the steaks from being chewy.
Phéan cdt nay doi khi sé c6 moét dworng gan chay doc
Ggitta. NEu ban dinh cat thanh cac miéng steak, hdy
dung dao loai bé géan. Biéu nay sé giup miéng steak
khéng bj dai
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CLASSIC FINE FOODS X STOCKYARD

STY0101-036 Oyster Blade Wagyu Mb 6/7 400Days GI Aus (~2.5Kg) - Stockyard

STY0102-012 Oyster Blade Wagyu Mb 4/9 Frz 400Days GI Aus (~2.5Kg) - Stockyard

VIETNAMESE SIZZLING BEEF K-BBQ BUN BO HUE
o Garlic, pepper/ Toi, tiéu den o Salt, pepper/ Mudi tiéu : I;ir:::;ree;s%j;
o Butter/ Bo PRI AR e Y .
« Soy sauce/ Nwoc twong . Bl:]r; BQI/Huie SPICE/ Gia vi ndu Ban bo Hué
« Pate, egg/ Pate, triing * Chili Qil/ Dau 6t sate

STEAK STEW SALAD

« Salt, pepper/ Mudi, tiéu o Salt, pepper/ Mudi tiéu
o Butter/ Bo ¢ Tare Sauce/ So6t Tare

Worcestershire sauce/ S6t Worcestershire
Garlic, parsley/ Téi, ngo tay

Mustard/ Mu tat

Extra Virgin Olive Oil/ dau oliu nguyén chat
Egg yolk/ Long dé trirng

Salt, pepper/ Mudi, tiéu

QL i34 SRR %
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CLASSIC FINE FOODS X STOCKYARD

BOLAR BLADE

NAC VAI BO

Bolar Blade has a firm texture and fine grain, but
it may have some connective tissue, which can
make it tougher if not cooked correctly. the fat
content is low, making it lean

BPhan nac vai c6 két cdu chic va thé thit min,
nhung c6 thé cé moét it mo lién két, diéu nay co thé
lam thit tré nén dai néu khéng duoc ndu ding cach.
Lwong mé trong thit kha thap, lam cho né tré nén
gay

WEIGHT/ CAN NANG: 6 - 7 kilograms
ALTERNATIVE NAMES:/ TEN GOI KHAC

Shoulder clod

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Steak, Roasts, Bone-in Cuts, Boneless Rib Blade, Short Ribs

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (nwéng), Braise (ham), Slow Cook (ndau cham), Roast (nuéng l0), Pan-sear (4Ap chao)

TIP : For best results, slice against the grain after cooking to enhance tenderness.
Lubn cat ngang tho thit sau khi ndu chin dé€ mang lai cht Iwong thit ngon mém nhét.

The petite tender is a small, tender

muscle located near the top of the Bolar
Blade. Using your boning knife, gently

slide the blade along the connective

tissue between the petite tender and the

rest of the Bolar Blade. Cut carefully to

avoid cutting into the muscle itself, and

work your knife to separate the petite

tender from the larger muscle. a
Petite tender la mot co nhé, mém ndm gan phia
trén cta nac vai. Dung dao réc thit, nhe nhang
lwét lwdi dao doc theo moé lién két gitta phan co
nhé nay va phan con lai cia miéng nac vai. Cat
cdn than dé tranh cat vao co thit, va s dung
dao dé tach chung ra khéi phan co Ién hon.

S ——r
| iy STEAK

Trimming silver skin. BOLAR BLADE |
Lang bé phdn mang bac i, ROASTeses

STY0102-013 Bolar Blade Wagyu Mb 4/9 Frz 400Days Gf Aus (~6.5Kg) - Stockyard




CLASSIC FINE FOODS X STOCKYARD

VIETNAMESE BEEF STEW CURRY

o Beef stew spices/ Gia vi bo kho
o Carrot, potato/ Ca rét, khoai tay
o Ketchup, hot sauce/ Tuong ca, twong 6t

e Curry Cube/ Vién cari
e Onion/ Hanh tay
e Carrot, potato/ Ca rét, khoai tay

Sl e 7

e Red wine/ Rwou vang do
e Tomato/ Ca chua
e Herbs/ Thdo moc

S %

ROAST DUMPLING FILLING

o Salt, pepper/ Mudi, tiéu
o Butter/ Bo
e Herbs/ Thao moc

o Salt, pepper/ Mudi tiéu
o Tare Sauce/ S6t Tare

0000
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BEEF RAMEN SPICY HOTPOT

e Soysauce/ Nuwéc twong
e Miso/ twong miso

e L i

e Mala Hotpot

BOURGUIGNON

e Worcestershire sauce/ Sot Worcestershire
o Garlic, parsley/ T6i, ngo tay

e Mustard/ Mu tat

o Extra Virgin Olive Oil/ dau oliu nguyén chat
o Egg yolk/ Long do trirng

o Salt, pepper/ Mudi, tiéu

@@ RN >
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CLAYPOT BEEF RICE

o Ginger, garlic/ Girng, toi
¢ Chinese wine/ Rugu Thiéu Hwng
e Lard/ M& heo







CLASSIC FINE FOODS X STOCKYARD

EYEROUND

NAC bUI SAU

Eye Round is a very lean, uniform, and firm-
textured cut from the rear leg (round primal) of
the animal. Due to its low marbling and dense
muscle fibers, it requires proper cooking
methods—such as slow roasting, sous-vide, or
thin slicing—to ensure tenderness. Its compact,
cylindrical shape makes it ideal for precise
portioning and attractive presentation.

Thit dui la phan thit rat it m&, c6 két cu chic , I1ay
ttr phan dui sau cda bo. Do it van mé va co chdc
nén thjt nay can ché bién ding cach nhw nuéng
cham, sous-vide hodc thai lat méng dé gitr d6 mém.
V&i hinh dang tron déu.

WEIGHT/ CAN NANG: 2-3 kilograms

ALTERNATIVE NAMES:/ TEN GOI KHAC

Round Eye, Round Roast, Eye of Round Roast, Beef Eye Round

ADDITIONAL CUTS: CAC KIEU CAT KHAC

Steak, Roasts, Thinly sliced, Cubed, Strips

COOKING METHODS: PHUONG PHAP CHE BIEN

Grill (nwéng), Braise (ham), Slow Cook (ndu cham), Roast (nw&ng 10), Sous Vide, Stir-fry
(Xao), Dehydration (Say khd)

TIP : Eye Round is very lean and can dry out quickly if cooked at high heat. To maintain tenderness, cook at
low temperatures using methods like roasting, sous vide, or braising.

Phén thit nac dui nay rét nac va dé bi khé nhanh chéng néu néu & nhiét do cao. € gitr d6 mém, nén ndu &
nhiét do thdp bdng céc phwong phap nhw nuéng, sous vide hodc ham

STY0102-004 Eye Round Wagyu Mb 4/9 Frz 400Days Gl Aus (~2Kg) - Stockyard

BEEF PHO TATAKI BOURGUIGNON
« Pho Spice/ Gia vi pho o Salt pepper/ Mudi, tiéu Worcestershire sauce/ S6t Worcestershire
o Beef bone/ Xwong bo ¢ Ponzu sauce/ S6t ponzu Garlic, parsley/ Toéi, ngo tay
 Onion, shallot/ Hanh tay, hanh tim « Grated daikon/ CU cai mai Mustard/ MU tat

Ginger/ Girng Extra Virgin Olive Oil/ dau oliu nguyén chat
Egg yolk/ Long dé trirng

Salt, pepper/ Mudi, tiéu
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CLASSIC FINE FOODS X STOCKYARD

Lay it fat-side up. Pat it dry to avoid slipping.
DPwra mdt c6 mé ngtra I1én, lau khé bé mat dé tranh truot

Use your knife to gently slice off thick fat patches.
Leave a thin layer (1/8 inch) if you're roasting for
flavor

Dung dao nhe nhang lang bé nhirng mang m& day. Néu
ban dinh quay nwéng, c6 thé dé lai mét I6p m& mdng
(khodng 3mm) dé tang hwong vi.

Trim the silver skin, silvery membrane that doesn’t
break down when cooking. Slide your knife just
under one end of the silver skin, tilt the blade
slightly upward and slide under, pulling the skin
taut with your other hand.

Lang bé I&p mang bac — dé la I6p mang mau trdng bac
khéng thé mém du ban co6 ndu bao lau di chdng nira. Dung
dao lach nhe vao mét dau cua Iép mang, hoi nghiéng lwoi
dao Ién va luwdt dao dwoi I6p mang, déng thoi dung tay
con lai kéo cdng mang dé dé lang hon.

Continue working down

Inside Round
the length until removed. larinating Steaks|
Any tough, rubbery »
sections should also be Inside Round
Oven Roast

trimmed away.

Tiép tuc lang doc theo chiéu
dai cho dén khi loai bé hoan
toan. Nhitng phan gén hodc
mo dai, san sui cling nén
duwoc cat bé

Inside Round N
Aarinating Strips .

-

Inside Round
Marinating
Kabob Cubes






CLASSIC FINE FOODS X STOCKYARD

Accreditations
Cac ching nhéan

ATT accreditation ensures a secure, compliant supply
chain, so you can trust the safety of exported goods
Chung nhan ATT (Accreditation) dam béo mét chubi
cung tng an toan va tuan tha quy dinh, gidp ban tin
twrdng vao s an toan clia hang héa xudt khau.

AUSTRALIAN
TRUSTED
TRADER

AUS-MEAT accreditation guarantees export-quality
meat, ensuring every cut meets strict standards.
Ching nhan AUS-MEAT dam bdo thit xuét khdu dat chéat
lwong, ddm bao méi phan thit déu dap tng céc tiéu chuén
nghiém ngat.

HACCP certification guarantees our food meets strict
safety standards for your peace of mind.

HAGGP INTERNATIONAL

Chtrng nhan HACCP dam bao thuc phdm ctda ching toi
dap tng céac tiéu chudn an toan nghiém ngdt, mang lai
sw yén tdm cho ban.

4
N

>
-
w
Iy
<|
o,
o
ol
ol
w
CERTIFICATIO

Halal certification confirms the food is prepared to
Islamic standards, free from prohibited ingredients
Chirng nhan Halal xac nhan thuc phdm duoc ché bién
theo tiéu chudn Hoi gido, khéng chira cac thanh phan bi
cam.

ISO 9001 certification means we follow recognized
quality management, ensuring consistent product
quality.

Chtkng nhan ISO 9001 c6 nghia la ching téi tuén tha cac
phuwong phap quan ly chét lwvong duwoc céng nhan, dam
béo chét lrong san pham 6n dinh.
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Quality
150 9001

Meat Standards Australia (MSA) ensures expert
grading for top-tier meat quality, every time.

Meat Standards Australia (MSA) luén luén dém béao viéc
phéan loai chuyén nghiép cho chét liong thjt hang dau

Ensures food produced in QLD meets safety

safesfood standards, so you can trust its freshness.

Dam bao thuc phdm san xuét tai Queensland (QLD) dap
trng cac tiéu chudn an toan, gidp ban tin twdng vao dé
twoi moi

Tip for trimming
Meo loc thit

o Chill meat in the freezer for approximately
15 minutes prior to trimming (especially
Wagyu).

o D4t thit vao tG dong khodng 15 phdt tride khi cét tia
(dc biét Ia Wagyu).

e Secure your chopping board by placing a
damp cloth underneath to stop the board
slipping.

 CO dinh thét cua ban bang cach dit mét miéng vai
am dudi day dé ngéan thot trurot

o Understand which cuts you want to make
before you begin.

e Hiéu ré cac phan cdt ma ban muén thuc hién trwéc
khi bat dau.

» Have a separate vessel for your work and
the trim.

o Hay chudn bi khay duwng riéng biét cho phan thit s
dung va phan thtra.
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Terminolo
Thudt ngtrgy

o Forequarter — one side of the front half or
forward end of a carcase.

» Forequarter la mét phan cta ntra triréc hodc phan
dau phia trwéc cua than thit

e Hindquarter — one side of the back half or

back end of a carcase.

» Hindquarter la mét phan ctda ntra sau hodc phén
dudi phia sau cua than thijt. Cu thé, day la phan thit
ttr héng tré xubng cta con vat

» Anterior — the front end of the carcase

« Anterior la phan dau trudc cla than thit, tirong trng
V@i ntra trwroc cda con vat

» Posterior — the back end of the carcase.

 Posterior la phan dubi sau cta than thit, tirc la phan
ndm & nira sau cla con vat

» GMO - stands for Genetically Modified

Organism

« GMO - viét tit cia Genetically Modified Organism —

tire la sinh vat bién déi gen.






