D Rump

Overview of Raw Meat Culinary Applications RETAIL CUT

The D Rump can be divided into the sirloin butt that runs into the sirloin and the Steak cuts
top sirloin cap that runs into the gooseneck round. The D Rump has a very

attractive color, is lean, finely-textured and is characterized by the proportionate Steak Barbecue Sukiyaki A

fat and tender quality. The top sirloin cap has a deep color and a strong flavor ] &4 -

however it is important to pay attention to the direction of muscle fiber when g ’ Wy .

cutting it for retail.
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ETop sirloin cap Trimmed *A cross-sectional view shows that the
muscle fibers form a radial pattern

Steak cuts

PRIMAL C UT E M. gluteus profundus Trimmed
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' ras B M. gluters medius Trimmed

Steak cut
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Divided into 2 down the center It is possible to cut the M. gluteus

profundus into good size steaks

Diced steak

Removing the M. piriformis M. piriformis

B M. piriformis Flipped over to show the  Trimmed

Dividing the M. gluters medius and the M. M. gluters medius M. gluteus profundus underside
gluteus profundus along the center muscle
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