o = & g
e R i, 5

S

Fassona Beef #
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California Grown Fassona Piedmontese beef in Red Bluff, Califonia
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Cut

Buttom Round

Brisket, Whole

chuck Roll (wagyu style)
Chuck short rib B/in

Chuck tender/ mock tender

Coulotte

Eye of round

Flank Steak

Flapp meat/ bavette
Top hlade/ flat iron
Hanging tender
Heel

Beef inside skirt
Inside top round
Knuckle/ sirloin tip
Beef lifter meat
Beef neck meat
Beef outside skKirt
Shank B/in

Plate Navel

Plate short rib B/in
Glod heart

Beef three major
Top sirloin, ¢/c
Tri-tip

Beef special trim
Zabuton/ chuck tail flap
Beef Tongue

Beef Oxtail

Trim/ burger
Tenderloin

Beef striploin
Short loin

Beef rib-eye
Rib-eye B/in

Beef mountain oyster
Bef cheek meat
Beef heart

Beef honey comb
Beef liver

Beef marrow bones
Beef MG tripe

Beel Omasum
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Traditional Piedmontese Diet
FAQSON A * No Antibiotics

EAbS)‘NJA No added hormones

Family Farm

m——

Italian Name
sottofesa

Punta di petto
Tenerone
scaramella
Girello di spalla
Picania

Girello (milanese)
Tasca

Molla di pancia
Cappelo del prete
Lombatello
Gallineia

Bavetta

Fesa

Noce

Copertina

sotto paletas
Diaframma

0sso bucco

Stato bianco
scarmella
Fesone

Tagliata di manzo
scamone

Fiocco

Trita

Coppa di collo
Lingua di manzo
Coda

Trita

Filleto
Controfiletto
Lombata

Costata di manzo
Costate

Granelli
Guanciale di manzo
Cuore di bue
Trippa

Fegato di manzo
0ssa di manzo
Trippa de manzo
nmaso
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Best Use

Milanese, Fettine, Arrosto, Carpaccio
Spezzatino, Bollito, BBQ

Arrosto, Bollito, Brasato, Spezzatino
Bollito, Bassato, BBO

Arristo, Bollito, Bassato

Arrosto, Bistec

Arrosto, Bollito, Carpaccio

Bistecca

Bistecca, Carne asada

Bistecca, Arrosto, Brassato

Bollito, Brassato

Arrosto, Carpaccio, Milanese
Bollito, Brassato

Milanese, Fettine, Arrosto, Carpaccio
Milanese, Fettine, Arrosto, Carpaccio
Bollito, Brassato

Brassato, Bollito

Arrosto, Brassato, Bollito, Milanese
Bollito, Brassato

Bollito, Brassato, Burger, Spezzatino
Bollito, Brassato, BBO

Arrosto, Brassato, Milanese, Fettine
Bistecca, Milanese, Fettine

Arrosto, Bistecca, Fettine, Tartare
Brassato, Arrosto, Milanese, Fettine
Burger, Sughi

Arrosto, Bistecca, Milanese, Fettine
Lingua

Bollito

Burger, Sughi

Bistecca

Bistecca

Bistecca, Filrentina

Arrosto, Bistecca

Milanese, Bistecca

Testicoli fritti

Brassato

Beef Heart

Trippa

Feptini

Bone Marrow

Trippa

Fraratlglie
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Prize
14.46/ 1b
$17.11/ 1b
$17.11/ 1b
$17.11/ 1b
$15.79/ 1b
$21.09/ 1b
$17.11/ 1b
$23.74/1b
$21.09/ 1b
$20.00/ Ib
$14.46/ Ib
$17.11/ 1b
$17.11/ 1b
$17.11/ 1b
$17.11/ 1b
$14.11/ 1b
$17.11/ 1b
$25.00/ Ib
$17.11/ 1b
$14.46/ Ib
$21.09/ 1b
$17.11/ 1b
$20.00/ Ib
$25.07/ 1b
$26.39/ Ib
$14.46/ Ib
$21.09/ 1b
$17.00/ Ib
$15.00/ Ib
$14.46/ Ib
$47.61/ 1b
$21.00/ Ib
$39.65/ Ib
$43.63/ Ib
$43.63/ Ib
$15.00/ Ib
$14.46/ Ib
$10.00/ Ib
$10.00/ Ib
$10.00/ Ib
$7.00/ Ib
$10.00/ Ib
$10.00/ Ib
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