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Beef Innovation:  New Value-Added Cuts in the Chuck and Round

Through a series of related checkoff-funded projects, set in motion by the Beef Promotion and Operating 
Committee in the 1990’s, the industry responded to depressed prices for the beef round and chuck and 

developed new value-added beef cuts to meet consumer needs, both in retail and foodservice.   
A stringent, scientific process to analyze individual muscles in the chuck and round identified those with 
marketable value beyond their traditional use.  Through technical development and targeted marketing 

programs, these “diamonds in the rough” have become the industry’s new value-added cuts.

Sierra Cut 
Splenius

America’s 
Beef Roast 

Multifidus dorsi, Spinalis dorsi, Complexus

Boneless Country-Style Ribs 
Multifidus dorsi, Spinalis dorsi, Complexus 

Delmonico 
Steak 

Longissimus dorsi, Multifidus dorsi, Spinalis dorsi, Complexus 

Denver Cut 
Serratus ventralis

Flat Iron Steak 
Infraspinatus

Ranch Steak 
Triceps brachii

Shoulder Petite Tender 
Teres major

Heel

Bottom (Outside) 
Round

Chuck Shoulder Clod

Chuck Roll

San Antonio Steak 
Adductor 

Round Petite Tender 
Pectineus

Tucson Cut 
Semimembranosus 

Santa Fe Cut 
Gracilis 

Merlot Cut 
Gastrocnemius

Braison Cut 
Superficial  
digital flexor

Western Griller 
Steak 
Biceps femoris

Western Tip Steak 
Biceps femoris, rump 
end

Top 
(Inside)
Round

For more information about the development of value-added beef cuts, go to  
www.beefinnovationsgroup.com  and click on CUT INFORMATION on the top menu bar.
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