
Metropolitan Stocked Beef Cuts

Click on Beef Cut Section above, this will take you to stocked items for each cut. 

Click for Grinds 

Click for Grading and Brand Definitions 
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GRADING and BRANDING

NO ROLL: A term used to describe beef that has not been graded by the USDA. Beef carcasses graded by the USDA have a grading stamp rolled 

on the exterior fat of the carcass to identify the grade of the meat. Carcasses not graded have no USDA rolling stamp, hence the name 

“No-Roll”. Unlike the mandatory USDA safety inspection paid for by the government, grading of beef is optional and is paid for by the 

processor. Since only the best grades of beef (Prime and Choice) justify the expense of optional grading, a large share of the beef sold 

in the United States is not graded, including much of the imported product.

 USDA SELECT: 

USDA CHOICE: 

CERTIFIED ANGUS BEEF BRAND (CAB):    Beef selected must adhere to 10 scientific specifications. Upper 2/3 of USDA Choice and above grade

USDA PRIME: 

ASPEN RIDGE BRAND:

GRASS RUN FARMS BRAND:

SNAKE RIVER FARMS BRAND:

100% grass-fed beef delivers less total fat, saturated fat, cholesterol and fewer calories to help support a healthy 
consumer diet. Raised with no antibiotics, hormones or growth promotants, 100% grass-fed beef is available in 
USDA Choice and Prime grades.

All natural beef that is part of a never-ever program means the cattle have never been given any growth promotants, 
antibiotics, or animal by-products. Angus breed-specific, this cattle is born and raised exclusively in the U.S.A. and is 
100% vegetarian fed. A third-party animal handling certification guarantees the humane raising and handling of the 
stock. A fresh, clean tasting experience is what you get with an all natural cut of beef.

ƻƴƭȅ allowed into the program. Modest or higher marbling. Consistent sizing, superior muscling, no dark cutters. To earn

the Certified Angus Beef ® brand name, cattle must first be Angus-influenced, with a predominantly solid black coat. only 

3 in 10 Angus cattle meet the CAB high standards.

Wagyu beef is highly sought after because of it's intense marbling and high percentage of oleaginous 
unsaturated fat. American-style kobe beef is the result of cross-breeding Japanese Wagyu cattle with 
continental breeds of cattle, resulting in a marbling that far exceeds the USDA standards. BLACK line of beef 
has a Japanese marbling score of 6-8, whereas the GOLD line's score is 9-12.

Note: Wagyu beef grinds and patties imported from Australia is "Greg Norman Brand".

Beef is produced from young, well-fed beef cattle. It has abundant marbling. Less than 2% of cattle harvested fall 
into this category.

Beef is very uniform in quality and normally leaner than the higher grades. It has a minimum of marbling. It is fairly tender, 
but because it has less marbling, it may lack some of the juiciness and flavor of the higher grades.

Beef is high quality with small to moderate marbling. Choice grade beef comes from young cattle and will be flavorful and 
adaptable to all cooking methods.
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