Brisket

Overview of Raw Meat Culinary Applications

The brisket refers to the chest area of the cow and is made up of

cuts with very different meat qualities including fatty and tough
pectoral meat, the brisket (A) located under the rib, brisket Barbecue Stewing Sukiyaki
(pectoral meat) that is lean and tender, and chuck short rib (chuck
rib) that has more flavor, marbling and a good appearance.

* Cut perpendicular to the muscle

Shabu-shabu

HBrisket

Removing the rib fingers after cutting

RETAIL CUT 1 (Chuck short rib)

Steak cuts
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HCutA Trimmed *A cross-sectional view of the
brisket shows the thickness of the
cut characteristic of Wagyu.

B A Variety of barbeque cuts
Barbecue cuts Barbecue cuts Barbecue cuts Barbecue cuts

Cut A Cut B Cut C rib fingers
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PRIMAL CUT 2 (Brisket)

Cutting along the fat

Brisket

Pectoral meat

RETAIL CUT 2 (Brisket)

Barbecue cuts

HBrisket Pectoral meat Trimmed
Dividing into the pectoral meat and (A) *[t is best to leave a little fat when
trimming

Shabu-shabu slices
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(A) Trimmed
*[t is best to leave a little fat when
trimming

\\\\:

M Pectoral meat Trimmed *Cross-section of slices shows that
this cut is well marbled however it is
actually very tough

Stewing slices

Stewing cuts

Stewing block




