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The gooseneck round is the lean, well-muscled part of the round. The
meat generally has a rough texture and is relatively tough. The
gooseneck round is divided into three parts: eye of round, a cut that
is paler in color and more elastic than other parts; the heel, a cut
prepared for sale after removal of the M. flexor digitorum superficia-

lis located in the center; and the outside round (gooseneck round) Slicing the whole cut allows for larger slices

that is commonly used for stewing.
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Trimming: Trimming the cut
perpendicular to the muscle fibers
rovides for an attractive cut
habu-shabu slices
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Arrangement
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HPhoto Divided Gooseneck round

Stewing block Shabu-shabu slices Shabu-shabu slices
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Barbecue cuts
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HHeel Trimmed Divided into two along the After separation

center muscle after trimming

Stewing cuts

Outside round Eye of round

WM. flexor digitorum superficialis Trimmed Marketed for stewing due to the large
HHeel Divided Heel M. flexor digitorum superficialis proportion of muscle fibers
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