@ Cwier¢tusza zadnia bez laty
& Hindgarter without flank
@ Pistole ohne Lappen

( ) Quartier arrieére, sans flanchet
€ Quarto trasero, corte pistola
( ) Quarto posteriore, senza pancia

@ 3anusas yersepTHHa 6€3 MaMIMHLI

@ Zrazowa gorna PAD

& Topside, PAD

@ Oberschale, entvliest

( ) Coeur de tende de tranche, PAD
€ Tapa, totalmente, limpia y pulida
( ) Fesa, senza copertina, refilata

€ ryojl 6e3 Eox 1 cyxox{minn
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@ Cwierctusza przednia z lata

& Forequarter with flank

@ Vordervietel mit Lappen

( ) Quartier avec flanchet

€ Quarto delantero con falda

( ) Quarto anteriore senza bavetta

@ YersepTuHa nepejHAs C MalIMHOM

@ Zrazowa dolna PAD

& Silverside, PAD

@ Unterschale, entvliest

( ) Semelle

€ Contra, limpia y pulida

( Sottofesa, senza copertina, refilata

( =I*:



C€CCOCHIFEC

Krzyzowa PAD

Rump, PAD

Hiifte mit Deckel und Tafelspitze, entvliest
Coeur de rumsteck, avec langue de chat, PAD
Corazon de cadera, pulido

Scamone, con copertina

3apHemosICHHUYHAsI 4acTh 6e3 IIeHoK

U CYXOXHUIHUN

C€CCOCHIEC

Skrzydio PAD
Knuckie, PAD

Kugel, entyliest
Tranche grasse, PAD
Babilla, limpia y pulida
Noce, refilato

Ilepenuss yacTs 6eapa

OTHIEC

. Girello, refilato

Ligawa PAD
Eyround, PAD
Semerrolle, entvliest
Rond de gite noix

Redondo, limpia y pulida

3

Miesien podkolana
Hell muscle
Kniekehlenfleisch
Nerveux de gite
Culata de contra

Campanello/Pesce




ELEMENTY WOLOWE

Golen z koscia Golen bez kosci

Shin bone-in Shin, boneless
Jarret avec os Jarret sans os
Morcillo con hueso Morcillo sin hueso

Muscolo con osso Muscolo senza osso

€CCOCHIEC

-
S
Vorderbeinfleisch, mit Knochen @ Vorderbeinfleisch ohne Knuchen
O
€
O
v

Tongmka c KoCcTbio Tonsimka 6e3 KocTu

@ Rostbef z koscia

& Striploin, bone-in @ Rostbef bez czapy

@ Roastbeef, mit Knochen & Striploin cap of intercostal off

( ) Déhanché, avec os @ roastbeef ohne Deckel ohne Knochen

@ Lomo con hueso ( ) Faux- Filet, sans dessus, semi pareé

( )} Roastbeef con osso & Lomo, sin hueso, sin intercostales
@unerHLIN KPak C KOCTLIO ( ) Roastbeef, senza osso, senza copertina

@ Qunennnin xpan 6e3 MoK

&

Mieso z terendow
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BEEF MEAT ELEMENTS ]‘6

@ Rostbef PAD @ Poledwica bez warkocza
& Striploin PAD & Tenderloin, chain off
@ Roastbeef ohne knochen PAD @ Filet ohne Kette

( ) Faux - filet PAD () Filet sans chainette

€ Lomo bajo PAD € Solomilo sin cordén

() Roastbeef PAD () Filetto senza catena

@ Quneinnnii kpan 6es @ Bripesxa 6e3 nenouxku

IIIEHOK 1 CYXO)KH)IHI:I

@ Antrykot z koscia @ Antrykot bez kosci

él{’s Prime rib bone in Q'E Prime rib boneless
@ Hohe Rippe ohne Knuchen

{ ) Entrecoéte, sans os

@ Hohe Rippe mit knochen
{ } Entrecéte aves os
& Lomo alto con hueso & Lomo alto, sin hueso

( j Costata, con osso { } Costata,senza osso
@ OTpy6 6e3 kocTu

S@ www.biela-mieso.pl




ELEMENTY WOLOWE

Miesien grzebieniowy PAD
Blade, PAD

Schaufelstiick entvliest
Paleron, PAD

Llata, limpio y pulido

Miesien lopatki PAD

High shoulder, PAD

Dickes Bugstiick, entvliest

Boule de masreuse, PAD

Centro de espaldilla, limpio y pulido

Fesone di spalla Copertina di spalla, refilato

CCOCHIEC
CECOHOCHIERC

JlonaTka 6e3 NI€HOK U CYyXOXHUIUN JlonaToyHast MIKOTH 6€3 IIeHOK

Y CYXOXHUIUHN

@ Filet z lopatki PAD : :\:lei
&= Chuck tender, PAD é Nacken
@ Falsches Filet,entvliest () Collier
( ) Jumeau, PAD € Cuello
€ Pezlimpio y pulido () Collo
( } Girello do spalla, refilato

g lles

@ Bripeska u3 nonaTouHo# yacru 6e3

IIEHOK U CYXOXHIUE
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BEEF MEAT ELEMENTS L!‘f‘!}
{ [ |

@ Rozbratel — @ Szponder z koscia

& Chuck & Plate, bone-in

@ Zungenstiick @ Querippe mit Knochen

( ) Basses-cotés ( ) Plat, de céto

€ Aguja € Pecho

{ ) Taglio reale, spezzato ( ) Costine, di pancia

@ Ilepen cnunnoi yacTu @ Kpa# rpyauHKH C KOCTDIO

@ Mostek z koscia ; ;‘:l::k
& Brisket bone-in é Lappen
@ Brust mit Knochen ‘Ii Flanchet
{ ) Poitrine de boeuf, aves os € Falda

& Pecho, con hueso ( ) Pancia

{ } Petto, con osso @ [amuna
g [pyaunka ckocrnio

www.biela-mieso.pl




@ Trimming 50/50

& Beef meat trimming 50/50
@ Magerfleisch 50/50

( ) Trimmings, de boeuf 50/50
€ Magros 50/50

( ) Magro 50/50

@ Tpummunr roBsixuit 50/50

o

Mi

-
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@ Trimming 70/30

&= Beef meat trimming 70/30
@ Magerfleisch 70/30

( ) Trimmings, de boeuf 70/30
€ Magros 70/30

( ) Magro 70/30

'. TPHUMMUHT TOBSIXKUNI 70/30

Watroba
Liver
Leber
Foie
Higado
Fegato

ecCoOHCIERC

Ileyenn
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