PURCHASING PORK:

How to Identify Pork Cuts
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Fresh Ham bone in - = i Pork Country Style

Smoked Ham, . OA =
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Leg Cutlets Fresh Ham Roast, :
# boneless g Porterhouse | Slrlom Pork Chop, - New York Pork Roast |
: - Pork Chop - boneless = or Top Loin Roast
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: Sirloin Pork Roast, " a Sirloianork Roast, & Pork Tenderlom
- boneless = bone-in B
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Pork Rrbeye Roast
or Centerf Rib Roast

Loin Cubes
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= Arm Pork Roast o P cnic Roast
: ' o Style Ribs, bone-in
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Blade Pork Roast o ¢ Pork Sausage
or Shoulder Blade |

' COOKING METHODS j Boston Roast
@ sautéing () Barbecuing
. Braising || Grilling/Broiling
A Stewing A Roasting/Baking




