PURCHASING PORK:

How to Identify Pork Cuts
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Rack of Pork New York Pork Roast

Pork Back Ribs or Top Loin Roast

New York Pork Chop

Ribeye Pork Chop

Ribeye Pork Chop,
boneless

Porterhouse Pork Chop  Pork Tenderloin
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Blade Steak, bone-in  Shoulder Roast, bone-in
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Ground Pork
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CUTLETS AND CUBES

Pork Cutits Pork Cubes




