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¢ /\ a handy guide 1o help you in the kitchen

A COOK’S COMPANION

teaspoon MEAT CUTS

FLANK
dessertspoon Skirt stir fry
tables oon Cheap mince  pan fry

p SHOULDER NECK/CHUCK SIRLOIN
Blade chops braise/grill/pan fry Braising steak  stew/braise Rolled sirloin  roast
Spare rib chop  grill Best mince pan fry Sirloin steak  grill/pan fry
Rolled shoulder  roast Stewing steak  stew/braise T-bone steak  grill/pan fry
LOIN Chuck steak  stew/braise Fillet steak grill/pan fry
II:E:: :;tizakk'nint ?Sgls/tt;?rljlie/ ot roast SIREHIE M arilfpan fry
) IS/ Rib eye steak  grill/panfry  TOPSIDE roast/pot roast

Tender loin roast/braise/pan fry Fore rib roast t
BELLY I8 (1D (R RS SILVERSIDE _pot roast

. Rolled b roast THICK FLANK _pot roast
Spare ribs roast/pot roast Single rib grill/pan fry .
Rolled belly roast LEG stew/braise
LEG

Leg steaks grill/braise
Leg joint roast

Flour 4%0z 150g
Uncooked Rice 6%20z 200g
White Sugar 7oz  225g
Brown Sugar  6%0z 200g
Butter 8oz  250g
Golden Syrup 120z 350g

S~ Spa,-e ril

belly S .ham

EVERYTHING A GREAT CHEF NEEDS FOR EVERY OCCASION
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