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Oven Roasting

BRISKET / SHANK
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GROUND BEEF

Sauté/ Pan Fry
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BEEF DONENESS TEMPERATURES

Medium-Rare Medium Well
145°F (63°C) 160°F (71°C) 170°F (77°C)
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For information on beef cuts, recipes, and more, go to Www.canadabeef.ca or download The RoundUp™app | @ Apps P Google Play




