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L~T'S BUTCH~R A B~~F
W. P. LEHRER. JR,·

H IGlI (IUality beef is produced onl;r from high quality animals.
Steers and heifers make thp bcs.t beef and arc prefel-red for farm

slaughter when ]2 to 24 months of age. Animals of this age produce
euts which arc small. teuder. and Illost desirable for the average family.
Select Il beef animal which is (al. appears health)', and is gaining in
weil!'ht.

TOOLS And EQUIPMENT
Use only tools and equipment that are sturdy and safe. F'ol' prOI>cr

slaugliterinlC of cattle a means of hoisting' the carcass must be provided.
This can either be a tripod made from sturdy timbers, a lrel:', or rafters
in a shed or barll. A block and tsrkle or chain hoist iii needed for hoist
ing the earcass.

You can make a jlood skinning r8~k to hold the animal on its back
from 2 by 4's placed 12 inches apart and fastencd by nailin~ cros,<;
pieces on the ends. If lumber is nOI available to construct. a skinuinJt"
rack. two large rocks, ~cks partially filled with sand or dirt. or two
posts can be used to support the eareass on its back when skinninJZ.
A wall'on doubletrce will servr as a beef tree. IC the clevises at each
end are placed between the tendons lit the hock and the hoistin(!" block
is attached at the center clevis Ihi' carcass can he hoisted safely and
easily.

Other tools you will need arr: a rope to restrain the animal. a sharp
skinnin(!" knife with a 6-illch billde. beef cleaver. lIIeat saw. steel. oil
stone. stunninq hammer or rifle. seyeral clean pails or tubs. clean eloths.
nnd running water.

BEFORE KILLING YOUR BEEF
The heef yOll intend to slalU~hter will bleed mOI'e freel~' amI the vis

('ern will be easier to remove if the anill'al has been oft' feed for 24
hOHM! befol'e slauR"hter. DOIl't fOI'<7et to allow it free access to water.

Confine the animal in close quarter!'! at least 24 hOUl'!'! befol'e kil1in~.

Avoid over heating. cxciting. or over exercising the animal.

SLAUGHTERING
IC the beer IInillllll you intend 10 slaughte,· is (Iuiet elloll~h to r·ope. it

should be snubbed to a post or' tree with the head (\1'awlI closely to the
~l'ound. Tn this position it is an easy operation fot' you to stUll lhe ani
mill with 11 blow of an llXC or hflmmer' or by shootil1~ with Il r·ille. 'I'he
hlow i.'l slnlek in the ecnter of the fOI'ehcad to l'endel' the flllinllli tweon
scious.

Aftel' the animal is stunned. the stickel' make!'! an incision fl'om the
point of the breast bone to the hase of the jaw. (Figure 1). The next
ent is through the neck musclc!'! and deep into the hr'east region. Thi!'!

-AU;III"" PrO('Uior of Animal HUloondnJ. UnilJtrsi,y of Idaho. MOKOLIJ. Idaho.
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FigUft 1.---S'i(lIing. SIr~1(h tlx ~nim~rs n~d,

by pl~cing on~ fOQI undu its j.lw ~nd IIx otlxr
~g~inst iu 1o.nns ~nd sho\'ing tlxm ~p~n, M~k~

llw brust (Ul by holding tlx knif~ n ~ 4'j·dtgrff
Jngl~ wilh llw b~(1o.bon~.

will sevel' the carotid arteries,
Hasten blteditll{ b~' Jll'essillg 011

the allim81's re8r flanks and
pumping its forelegs.

SKINNING
The hid£' is a valuable by·

pl"Oducl. Make an effort to re·
1ll0\'e it in the hest j>os...ible COII

dition.
To avoid culting yom'self

and making unnecessary cuts
in the hide wait uutilall of the
animal's reflexes han' ceased
before attemptinJ.\" to skin the
eareas....

Heading
Skinning Ihe head iii tht' fil'St opel'ulion, Make Illl illcisioll ncl"O""" the

polJ, then dOWll the side of the head to the eye lInd till' comer of the
mOllth. III this wily lhe nlllllntl openings IHe used lI1ld lhe skill mil)' be
1'C'l11\)\'ed ill olle piect'. Extend the Ilti('king cut fOl'Wlll'd to the point of
the jill\' nnd skin the neck out. HCIllOvc Ihe heud lit the fil'sl joint.

To make it cusiel' to l'emove lhe tongue and check mellt, I)]nee the
IWlld with the face side dowll. With yom' axe 01' cleaver. split the head
lind l'('move Ihe brain.

Legging
After removillg the hClHI. place

the carcass 011 its back on the skin
llil1~ rack. Skin the beef as much as
!)Qssible while it iii in this position.
(Figure 2). Stllrt skillllillg OUl the
fOI'elegs by lII11killf{ II eut across the
dewclaws. This cui will sc\-er the
tendons and I)ermit the fool to relax .
.\Inke the next incision down the
hRck of the roreshank to the elbow.
Skill out the ron·shllllk lind ulljoillt
lIt the lll'ellk or flnt joint of the
"knce". (Figure 3). Skill the hind
lcg's out in this IllIlI1lH!t·: extend II

ell' 1'1'0111 th.. de\\,c)awlI. O\'el' 'he
hock to 11 point midwa,\' Il('tw('ell the
cod 01' ueld('1" IIml lh(· hung, Skill tht'
leg- Qut and t'CllIIlVf' th(' shllnk III the
lowet· pHrt of the ]Iock IIhOllt I inch
fl'OIll where it tllJ)CI'S illto the CIII1
nOll bonc. The skinner wilt filld it
easiel' to skin out tIll: inside of til{'
"Olllld if he II'i]1 sll'l1ddl(, the animal ');

Figuft 2.--SlIinnmg. TIx guid~ linfi
schow ..... Ix« fO m~k~ IIx dilhrrnt tulS (0
rtmo\'~ IIx hid~.



Figl.lr~ 3,-R~mo\'e the sh,lnk$ JUSt b~low the
knee dnd b.1ck joints,

HelliOvilll,\' the hide from the
helly and ~ides of the clneus'; is
called siding, Opell the hide
f1'om the eenlel' of Ihe bl'isk{'t
10 the bUllg', Skin ovel' the brisket, the middle and the cod 01' uddel' to
the elbow, This will make l\ cut which will meet the olle made whell the
fore-shank waS dropped, Contillue l'emoving the hide dowll ovel' the
::;i ef> mflkillg' sur'(' 110t to seol'e Ihe eal'cass,

Siding :

leg and pull back 011 it by hold
ing it with his legs, 'I'he leg' Will
inside of the round should Ill'
skinned out before the slul1ll, I~:

lu'okell.

OPENING THE BEEF
Artel' you ha\'e skinned dowll ovel' the sides S1\W t111'ough the bl'iil

kef. Then I'ip OPCIl the middle with yOUl' knife, Lelll'Jl to keep the halldlc
cf the knife on the inside, (Figure 4), Take ClIl'e not to punctuI'e the
paunch ai' intestines, Helllove the paullch 01' caul fat, When splitting
t ,c pelvic bone avoid cllttillg the slllall intestines by pulling them out
und letting them hang all the outside of the carcass, Continuc the !'ip
ping Cllt through tlle pel vie bOlle, Sepfll'ate this with a knife 01' saw
heginning at the point neal'cst the bung,

RAISING THE BEEF
Befol'e I'aisillg the becf, tic the gullet 10 prevellt spillillg the paullch

contents, ~Iakc slits at the hocks and insert the hecf tl'CC 01' doublell'ee
clevices, Haisc the cat'cass with the block and tacklc until the l'ump is
3 01' 4 feet from the floor 01' gl'oulld,

REMOVING THE TAIL
When the CIll'cass is in this raised position, split the tail along thc

undcrside, partially skin it out and loosen thc skin nt'oulld the l'oot of
the tail. Unjoint thc tail and pull out of the skin by grllsping the root
firmly, Hold the tail with u piece of clean cloth to prevcnt. yOUl' hunds
from slipping,

YOIl call casily looscn the bung (I'cctum) and genital orgalls with a
knifc while the carcass is in this position, 'ric olI the bung in ol'del' to
pl'evcnt soiling the cal·cass,

RUMPING AND BACKING

With the carcass still in the
half-I'aised position, skin over t.he
I'ump and I'oumls as I'ar down as
possible, Avoid cutting off the

Figurf' 4,--OJ)(ning tht belly, Tdkt
C<1rt not 10 puncturt Ihl/' paunch Or
in!Ulines,
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hide Oil the uppel' pUl'l or the
I'ound on the outsidc as this
should be pulled ofT, 1£ two pCI'·
sons are doing thc slaughtering,
one CUll pu1l on the hide llnd the
otht'I' beat it away 1'1"0111 the ellr·
cass with tilt' back of 11 elcllver,
This method results ill lellving
the fell 011 the carcas." Mild gives
11 more lIltl'lH,tivc ronnd, Ol'adu.
:"h' l'1;~'(, Ihe f'IU'CIl!'S lind extend
the hide-remo\'ing operation. A
knife will aid in r(,llIoving the
hide [rom the back,

EVISCERATING

If you loosen the viscera as
the carcass is raised the\' will roll
out and can be easily 'depositcd
in a tub, (Figure 5), 'fake care to
loosen the bung 1'1'0111 the fat.
I,eave the kidneys and kidney fat
hanging in the carcass. Use II

knife to separate the small in
testines from the livcl', Do not
cut or tear the ~811 bladder whcn
removin~ the Iivcr, Hemove the

Figurt 5.-Eviscc.'U1inll. Do not brt~l tnt 1l~1I gall bladder b)' grasping the bile
bbddu or puntture.' tnt inlutinu. Not.:' $u$ptndtd duel \\;th the index finger and
posilion of t~rUI$, the thumb and earefull~' pulling

it awn)' 1'1'0111 the liver. l'sc roUl' hands to loosen the paunch from thc
body wall and roll it out of the body cavity. Cut the diaphragm at thc
junction of thc dark and light tissue. r~e8\'c the dark tissue or "hang
ing tender" ill the eal'~ass, Remo\'e the heart and lungs llnd the larRe
red vein alollg the back bOIlC,

As soon as the viscera are relllo\'ed work them over immediately.
The liver, heart. intcstines, slOlllach and fat ha"e ,'alue to the thriflY
farm falllily.

CARE OF THE HIDE
It will pay you to handle becf hides carefully. CUI'ed hides gelle-rally

Iwing' n highel' price tlmn green Olles,
Rinse dir'l}' hides with c1enll water before pl'oeessillJ.:, Plnee t.he

clenn hide hllb' side dowll on a eleJl.1l flOOr and spl'inkle liherally with
slllt 011 the flesh side, Keep the llide processing 1'00111 as Mol liS I)Ossihle,
Apply cOUl'se stock salt (not iodized) at the J'ate of about 1 POlllld of
snit pel' pound of hide, Allow tht, hide to ClIl'e sevcral days ami then
fold it to prcvent excessive (ll'ying, Keep flies awa)' from lhe hide, 'In
lying hides 1'0" shipping- fold the skin of the neck, tail lind shanks in·
side. :Milke II square bundlc lind tic with rope keeping the hllir' on the
outside. Do not usc wirc for tying hides,
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LETS BUTCHER A BEEF

SPLITTING

1

Stand to the rear of the carcass and with a meat saw split it dowl1
the center followinj.! the backbone seam. Use your knife to cut the fat.
hangillj.! tendon and to separate the kidneys from t.he inside of the back
bone. In sawing the earcass make sure that )'ou split the superior spinus
proe('R.')es or fin!'l.

CHILLING
After you have split the earcass. wash it thorouahly with a cloth,

brush and cold water. 118n~ the carcass in the chill room for at. least
24 hounl before cullinfl'. Best chill room temoeratures are from 33- to
38- F. Do not allow the carcass to freeze, Allow plenty of room for air
cireulation.

In order to smooth out the fat and to ble1lch the carea....'l. wran it in
muslin cloth which has first been WMmll' out in hot water. and then
place it in the chill room.

"'hcre refriJ!'cration is II0t "\'aiJable. I'fternoon shl.lwhterinlr allow!!
the carcass to chiJI o\'er nilZht. Ff'e extreme care if hntl'herine in warm
weather, .

AGING
You ean increase the tf'nderress and fla\'or of 1)('('f hv allowinlZ it to

Ilgt'". nan~ the carcass in the chill room for 5 10 lO d:ovs hefore ('uuilljl".
Det.ermine the Ileces."ary 8Jl'ilH~ time b)' Ihe amount of flit or "col1<li
lion" it carries. The more fat the lonver it. can he aged, Do not age
meat too long.

DRESSING PERCENTAGE
The dressed yield is the percenta!!e relation of Ihe carcass weicrhl

10 the li\'e weight. Comoule the dressing nercellt'tge of your beef by
dividill~ the careASS wei,R"ht by the live weh~ht and multiolyinC' by 100.
Tt is importnnt to know the dreAAillg percentap'e, It. is 811 impol'tant item
in the cost of dreflsed beef,

Dressing percentalle is determined by quality, finish, and fill. 'I'he
dl'essin,:t pel'cental1e of beef animals varies from 40 to 65 PCI' ccnt. Good
quality will incl'casc yield. The fatter the animal, othcr factol's bcillJ::'
equal, thc hiJ!'hel' the ~'ield; the q-reatel' the fill, the lowel' the yield.
Tf yonI' ll11imfll has a thin hide. refined head, fine shol,t flhnnks, the yield
will he highcr. 'rhese parts al'e removed in dres!':il1~.

BEEF CUTTING
'rhcl'e is no one best method of cutting beef, Select the method best

suited to you and adaptcd to your use of the meat, The mcthod dis
cusscd llel'e is given only liS a suggestion. (Figure 6),
Quartering:

Thc first step in cutting becf is t.o quartcr (divide) the side between
the l2th and l3th ribs. This will leave the l3th rib on the hindquart.er
and divides the side in about as equal weight as possible. The fore
quarter will usuall~' be ~li~htl)' heavier,
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Cutting the Forequarter:

Place tile fOl'equlll'tel' on the
CUlling table with the bOIl(' ... id<'
down. Along the 12th rib of thl'
[orcquHl't('I', 111f'IlSUl"e 7 to 10 in
ches fl'ol1l the chine hone (hack
bone) to the r·ill I'l1d and willi
yOlU' kllife 1I1~ke 11 nHll·k on 1111'
front shnllk jllxl lwlow thl' d
bow joill1.1~~mo\'e the navel en(\.
brisket Ilnd f!Fe ~hallk, from Ihe Figure 7,-S~parJl'ing the rJIIle from the back.
rib and chnek, by ellttil1~ ill a str'night line belll'ccll these two points,
(Figure 7), '

Now :'>epar'ute lhe rill fl'Oll1 the chuck by eullillg between the 5th and
6th or' 6th alld 7t.h I·i\)s, coullling [l'om the neck end. Culling bet.ween
Ihe 6th aud 7th ribs l'athel' thllil the 5lh alld 6th avoids having Il cartil
age in the t'ib piece, (Figure 8). 'I'he [l'Ollt section is known as the chuck
Ilnd the 1'('111' as the rib. HenlOve the neck in a lillc with the cut mucic
on thc 5th 01' 6th rib and olose t.o the nl'm bone at the iihoulder point.,

HOl1l()ve the [l'Ollt "hank fJ'Ol11 the, plate by CUlling thl'ough the tis
sue sealll. Divide the plate between the 5th and 6th r'ibs __ counting fmm
the fl'Ollt. 'I'he frOnt por'tioll is known as the Jwiskel lind the rear' por·
tion as the lIa\'el end,

Cutting the Hindquarter:

Place the hindqllartcI' 011 the cutting blQek with the hone side up,
Hernon.' the flank by making 11 cut over the fllce of the inside of thc
r'ound whel'e the flank attllches Ilnd cut towanl the 13th l'ib at a point
8 inches hom the back hone. Saw through the rib, (Figure 9),

Now remove the kidncy knoh l'l'om the inside o[ the loin, milking
Sl!I'e to leave sOllie rat on the hllckhone to CO\'CI' tIle tendcl"1oin. The
kidnt'y knou nUI.v lw !"('moved before "cmoving' the f1nllk,

Seplll'Hte til(' loin rr'om the l'Olllld and l'Uml) br eutlillg- IV:! inches
1'1'0111 the ft'o11t of the. anteriOl' elld of the pc.lvie bone (aitch hone).
(Figure 10). 1[ de"il'cd the loin can be furlhc!' divided into the loin end
nnd the short loin b,v cutting close to l:ll1d in fl'011t of the hip bone (pin
bono). (FilZ'Ure 11). 1/owe\,('I", thcre is no IIdvatltll!!e in I1lnkin~ thi"
scparatil'1l if the elltit,C' loin is to he \lsed 1'01' "teak",

Hcmove the r'llIlIp f1"01I1 the r'Oll1ld hy ('uttin!! parallel alld hack of
the ilit"h hone, (Fi'rUre 12).

RET AIL CUTS:
The fl1l'rll('l' who is doirl!{ his own slaughtel"illj! ami mcal cuttill~ is

intcrt'foltrd ill lllllkilll! meat Cllts whicll his fll111i1.\' el'll easil,\' lise, His
position is diffel'etll j'1'Otll that of the meat l'etailet' who is thinking in
tCl'IllS of profit. 'I'he lIleat rctuile]' does not separale the less desir'nblc
from the deiiil'able cuts so closely as the flll'lUel' doing- his own mcat
cut!illl'. Tho;;e f8nl1el'" planning to plncc meal in fl'ozen I'ood lockel';;
will save \'lllullble locke.. space if they bOlle and tl'im, when possible,
and make cuts tlte con'eel size fot' theil' family Heeds. Seeldllho Foxten
sion Bulleti1l No. 165. Freezing Foods For Use in the Home,
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Figu" 8.-Tht b~ck is $tpuuro into d)t rib
~nd chuck.

Figu" IO.-Stpu.uing tht loin from lht
round.

Figur, 12.-Rtmoving 1M rump from tlH
round.

Figurr 9.-Rtmoving tM bnk from tm hind
quutus.

Figurr I I.-Dividing 1m loin inlo lilt short
loin ~nd the loin rnd.
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LETS BUTCHER A BEEF "
The rib

The rib is meat of high qUlllity and can be 1I1lcd in various ways. Rib
I'oasts are cut; bone in, boned, and rolled or folded. To make [or easiel'
handling at the time o[ cooking and carving the standing rib roast
usually ha.s part of the chine bone sawed off and some o( the rib ends
eut off. Use the rib ends as short ribs (or braising.

In making the rolled rib roast, remove all the bones and the hea,'y
neck ligament or back strap. Roll the thin end around the meaty por
tion and tie with cord or fasten with skewers.

Steaks may also be cut (I'om the rib. They llIay be either boned or
not.

The Chuck:

Cut the chuck into roasts or steaks by first cutting with the rib, and
then across the rib. (Figure 13). lWasts or steaks cut with the rib, and
which include the blade bone, are called chuck or blade roasts or steaks.
Those cut across the arm are called ann roasts or steaks.

Brisket and Navel End:

TIte brisket and navel end are Jes.'l tender cuts and are usually used
for braising, simmering or stewing. Make cuts the eon'ect si1.c to meet
you I' needs.

These cuts may be boned out for corning or gl·inding.
Fore Shank and Neck

The rore shank is not a tender cut. Bone or cut into several pieces
and use for grinding. soup stock. braising or simmering.

Bone out the lIeck and use for hamburger, stewing or braisilll!.

The Loin (Short and Loin End)

'I'he loin L'l the most pri1.cd section of the beef carcass. Club. '{'·bone
and pOl'terhouse steaks arc cut from the short loin nnd sirloin steak 01'

r08sts fl'om the loin end. Club steaks are eut from the front third of
the short loin j T-hone stN,ks from the middle third and porterhousl'
from the rear third. Sirloin steaks or roasts \"ary in the type of bone
structure the~' contain.
The first cut is referred to
as the butt end sirloin, the
next. wedge bone sirloin,
rollowed by t.he round
bone sirloin. flat bone sir
loin and pin bonc sil'loin.

The small tapering mus
cle which lies under the
back-bone in the loin re
gion is called the tender
loin, beef tender or fillet.
Whell this muscle is re-

Figurf Il.-Mftbod of CU[

ring [be chuck in[o rO~!!J OT
$[fJk••



Fi'lur, I",-Cul!;nll: found sluks.

moved from the short loin, it is
called a short fillet or short len
der, The remainder of the short
loin is called a shell loin. "Shell
steaks" are cut from this reo
gion. When the lal'ge muscle is
removed from the short loin, it
is called a "strip loin", "Strip
steaks" are cut from this area.

The Rum,
The I'ump is uSlIally boned,

rolled and tied lind lIsed as a
pot roast. 'rhis ent is sometimes
corned,

Round
The round can be used in

several wa:rs. Large steaks may
bc cut [rom the round. (Figure
14). Fol' the avcl'uge farm fnmi
I:r n mOI'c satisfnctol'y 'pl'OCC
dure is to bone out the separate
larl!e lIluscles and have smaller
casilv handled cuts, This call be

dOlle by following this procedurc: Locate the stifle joint (patella or
knee cap) nnd make a cut dOWD oyer the center of the bone and scpa
r'ute the sirloin tip from the bottom round by following the separating
memhrane. Now remove the three-col'nel'cd pot l'oast found at the I'ear
of the shank and stifle joint. 'I'his cut is also called the heel of the round,
horseshoe pOL roast, point boil and sirloin lip.

The large thick piece remaining is divided into the top, bottom and
cye hy se»aratill~ along the eonnedive membrallcs, The top round
muscle is suitable for euttinf!' into thin steaks or swiss steak, The eyc
and hottom round muscles tire tougher thaD the top round muscle and
nrc usually used fOl' pot roasts, swiss steaks 01' cubed steaks. (Figure
15).

Balle out the l'ell1nilJing mCllt on the shRnk bone and use fol' grind·
inf!', stewing or SOU)) stock.

CUTTING VEAL
\'cal is hanQled and cut much the same as beef. The main difference

is ill the mettaod of h,jl..lJdling the leg (round) and in the names applied
to the vji.'ious cuts. It! cutting thc veal leg one does not follow the pro
cedul'e follo\\+ed with th~ beef round, 'rhe veal leg is either made into
CUtJI;ts or into sevel'lll ~oasts.

'-The names of the diffCl'cnL cuts of beef and vcal dilTel'. The follow
'lig are a i.e ..... examples: rollnd steak--··\'eal cutlets: beef plate----veal
breast. and porterhouse steak-.--veal loin chop.

Figur, 15.-The round mlY br
divided inlo (I) lbe lap. (2) lhe
sirloin lip, (3) the bollom. lnd ( .. )
lbe eye

muslratlOl'1l Wft", tmlde awit"ble rhrough 1M (Ourltay of
Morron 5011 Company ant! Prof,uor P. T. Zi''ll,r. TM Pflfflaytwni"

511'1' ColI.g•.
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