BONE-IN

LOIN BONELESS CUT &
FLANK BONELESS CUT

2002F
CARCASS
CANAL
CARCASSE
[iBizS

Aadll dua

20631F

SHORT PLATE

COSTILLA DE PECHO

PLAT DE COTE DE POITRINE
N

laally G g e

2012F
FOREQUARTER BONE IN
DELANTERO

QUARTIER AVANT
BIARABR
Yl e 5all
d? / f
¢ 2011F Cpad kﬂ'x
¥\ HIND QUARTER BONE-IN 5. iy
TRASERO

A QUARTIEF. ARRIERE -
/ EE TS { =N

2014F
TOPBIT AND RUMP BONE-IN
BOLA
CUISSE
B
A4
2013F
PISTOLA BONE-IN
PISTOLA .
QUARTIER ARRIERE PISTOLA
R B S IR
J st a1 ¢ 3al
2016F h.
FLANK BONE-IN }
| FALDA “’ {
| FLANCHET e
EEER w9
: o — = 20158
¢ ! LOIN BONE-IN
‘ & RINONADA
ALOYAU
| d B
4" B e

20503F

SHORT RIBS

COSTILLAR FALDA
. PLAT DE COTES

4-fi

o_jual g sl

20401F

20409F

RIB EYE STRIPLOIN

LOMO ALTO LOMO BAJO

ENTRECOTE FAUX-FILET

s B

s seb dia
-—

20403F 20500F

TENDERLOIN FLANK BONELESS
SOLOMILLO FALDA DESHUESADA'
FILET FLANCHET DESSOSSE
& “BHEA

sebs Juds phe (5o pals
20501F = | 20514F

FLANK STEAK INSIDE SKIRT
VACIO DE FALDA VACIO LARGO
BAVETTE FLANCHET BAVETTE D’ALOYAU
EREA FNEAR
e Jls)aad oo S Hlg)
20504F | | | 720521F
s

THIN SKIRT INSIDE SKIRT PAD
ENTRANA VACIO LARGO PAD
HAMPE BAVETTE D’ALOYAU PAD
FHER H+REAR
BIESTGIBEEEN BEBFE - FEN




FOREQUARTER . HINDQUARTER
PRIME CUTS . PRIME CUTS

20601F | 20602F | 20301F % [20302F )

QOYSTER BLADE CHUCK KNUCKLE TOPSIDE

VENETA - PALERON AGUJA BABILLA TAPA

PALERON BASSE-COTES TRANCHE GRASSE TENDE DE TRANCHE

BIF-48 EA KERRT TS R

psme CEE # il =< alendl aal e i

20603F % 20604F | 20303F Y [20304F )

BRISKET SHOULDER COVER RUMP SILVERSIDE

ALETA LLANA CADERA CONTRA

BATEAU D’EPAULE BOITE A MOELLE RUMSTECK GITE NOIX

BRTHNA BIRE EBA K

s sl a5 E)) aal el ) s il

20607F | 20609F ) | 20305F % |20306F )

ﬂ’.
e
- T
RIBS SHOULDER SHOULDER HEART HEEL MUSCLE SHANK BONE-IN
COSTILLA DE PECHO ESPALDILLA DONCELLA/CULATA 0S0BUCO
GROS BOUT DE POITRINE BOULE DE MACREUSE NERVEUX JARRET ARRIERE AVEC 0S
e BRA KBEET G
o3 e S g D) Sl (K aal Al il Ja alaally 4dlall o ) sall
20611F | 20612F | 20307F Y [20308F )

SHIN CHUCK TENDER EYEROUND SHANK

MORCILLO DELANTERO PEZ REDONDO MORCILLO ) )
JARRET AVANT DESSOSSE JUMEAU ROND DE GITE NOIX JARRET ARRIERE DESSOSSE
g i BRISE FiEBEA 4

oabal & 55 alal A 4la NN adlall o ) gall




SLICES . |OFFALS

2903F N 20045 -

=
-
g L.k &
= B : N e
= e N - n —
Todos nuestros productos pueden ser fileteados y presentados en formato -
-y *i‘)" o
ks " .
SCALDED TRIPE TONGUES
TRIMMINGS
PANSE ECHAUDEE LANGUE COUPE SUISSE
124 &
RS il

2964F 2812F 2907F N (20108 a )

We customize all our cuts following your highest standard request.
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