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PORK LEG
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b LEG (FRESH HAM) LEG (FRESH HAM), FLANK REMOVED BELLY, RIB IN CPI
SHOULDER, BLADE (BUTT) SHOULDER, PICNIC, HOCK-ON CHAN;SAU (TUGI) CHAN SAU (TUGI), BO NAM BA ROI, CON SUSN LOIN, BACK RIBS
VAI TREN (BA VAI) VAI DUGI, CON MONG LOIN, BONE-IN LOIN, BONELESS CPI#C100 crucion FCALD, ko SUBN LUNG, PHAN THAN u
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LEG (FRESH HAM), BONELESS, SKINLESS LEG (FRESH HAM), BONELESS, FOUR PIECE BELLY, SKINLESS C A M N A N G K H AC H H A N G
DUI SAU (TUGI), RUT XUONG, BO DA (INSIDE, OUTSIDE, KNUCKLE, LIGHT BUTT) BA ROI BO DA
SHOULDER, BLADE (BUTT), BONELESS SHOULDER, PICNIC, BONELESS, LOIN, RIB RACK, LOIN, SHORT CUT BACK, CPI#C105 TRONG, NAC NGOAI, BAP GGI VA NAC DAU MONG) CPI#400
VAITREN (BA VAI), RUT XUGNG = gI-OYE CUUTOST“-E e NINE BONE, FRENCHED BONELESS 3 cPI#TIO
CPI#C325 VAI DUGI, RUT XUONG, PHA KIEU DE SUGN THAN, 9 XUGNG, THAN LUNG CAT NGAN, BELLY, SIDE RIBS,
G":-:\’/é:‘lg PHA KIEU PHAP RUT XUGNG

CPI#C210

BREAST BONE REMOVED
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BELLY, SKINLESS, SUGN BUNG BO XUONG UC

SQUARE CUT CPI#C501
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BELLY, SIDE RIBS, CENTRE CUT
LEG (FRESH HAMN), LEG (FRESH HAM), LEG (FRESH HAM), SHON Bu';&.:g&""" o
INSIDE, BONELESS OUTSIDE, BONELESS KNUCKLE, BONELESS
BUI SAU (TUGI), BUI SAU (TUCI), BUI SAU (TUGI), BAP GO,
NAC TRONG, RUT XYONG NAC NGOAI, RUT XUGNG RUT XUONG
SHOULDER, BLADE (BUTT), SHOULDER, PICNIC, BONELESS LOIN, SHORT CUT BACK, BONELESS, LOIN, SHORT CUT BACK, CPI#C107 - CPI#C106 CPIC108 BRISKET BONE

CAPICOLA, BONELESS VAI DUGI RUT XUGNG FALSE LEAN AND BELLY STRIP REMOVED BONELESS, MAIN MUSCLE - XUONG UC

NAC €6 VAI TREN (BA VAI) RUT XUGNG CPI#C315 THAN LUNG CAT NGAN, RUT XUGNG, NAC CHINH PHAN THAN LUNG pe ss, cPI#Cs21
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SHOULDER, PICNIC, FRONT SHANK MEAT, SHOULDER, PICNIC, LEG (FRESH HAM), INSIDE SHANK LEG (FRESH HAM), LEG (FRESH HAM),
PECTORAL MEAT BONELESS CUSHION, BONELESS LOIN, TENDERLOIN _LOIN, RIB CAP (FALSE LEAN) LOIN, SIRLOIN MEAT, BONELES$ HIND SHANK, SKINLESS OUTSIDE SHANK MEAT, BONELESS BELLY, SKINLESS, SINGLE RIBBED, SOFT BONE-IN SHOULDER, RIBLETS, LOIN, BUTTON
THIT CG NGUC VAI DUGI THIT BAP CHAN TRUGC, NAC BEM VAI DUGI RUT XUGNG THAN NOI NAP SUGN THAN (NAC NAP SUGN) THAN MONG BAP TRONG BUI SAU (TUGI), BAP G0 BUI SAU (TUGI) BAP GIO BUI SAU (TUGI) BA ROI BO DA, CON MOT DE SUGN, CON XUGNG MEM BARBECUE STYLE BONES
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PORK RIB ROAST, BONELESS PORK RIB END, BONELESS, PORK RIB STEAK, BONELESS,  PORK RIB CAP STEAK, SLICED PORK RIB CHOP PORK RIB ROAST, RACK  PORK RIB CHOP, FRENCHED PORK RIE ROAST, RACK, PORK RIB CHOP, BONELESS  PORK RIB EYE STEAK, PORK LOIN CENTRE CHOP  PORK LOIN CENTRE CHOP,  PORK LOIN CENTRE CHOP, BONELESS  PORK LOIN CENTRE CHOP, BUTTERFLIED  PORK LOIN CENTRE CUT Om apchag 5 Hap
NAC SUGN DUNG BE NUGNG, COUNTRY STYLE SLICED FOR YAKINIKU FOR YAKINIKU BARBECUE COT LET SUSN THAN SUGN NGUYEN DE COT LET THAN SUSN, COAT OF ARMS COT LET THAN SUON, BONELESS COT LET GIUA THAN FRENCHED COT LET GIUA THAN, RUT XUGNG COT LET GIUA THAN, XE BUGM ROAST, BONELESS . 4 Oven Roast @ Broil ﬁ Hot Pot 4 g
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PORK SHOULDER BLADE ROAST  PORK SHOULDER BLADE STEAK PORK SHOULDER BLADE, PORK SHOULDER BLADE, CAPICOLA STEAK, VAI TREN €ENTRE cuUT ! sirLoN PORK LOIN, CENTRE STEAK, BONELESS, PORK TENDERLOIN, SATAY, PORK SIRLOIN CHOP, BONELESS PORK SIRLOIN CHOP, g PHUGONG PHAP PHA LOC / CAT i B £ L e MRS o e
KHOI VAI TREN, DUNG BE NUGNG THIT VAI TREN CAT MIENG CAPICOLA STEAK, BONELESS nousl.sgs, SLICED sgn YAKINIKU BARBECUE PHAN GIUA " SLICED FOR SHABU SHABU HOT POT MEDALLIONS, BUTTERFLIED COT LET THAN MONG, RUT XUONG TENDERIZED s &P Cid) SiaNG 8 CAR TTACH
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PORK SHOULDER PICNIC ROAST,  PORK SHOULDER PICNIC, CUSHION PORK SHOULDER BLADE,  PORK SHOULDER BLADE, CAPICOLA STEAK, CHAN GIO TRUGC PORK LEG INSIDE ROAST, PORK LEG OUTSIDE ROAST, PORK LEG TIP ROAST, PORK LEG EYE ROAST, BONELESS )§( Score Cut mmm Extra Thick Slice i
BONELESS STEAK, BONELESS CAPICOLA ROAST, BONELESS BONELESS, FOR STIR FRY BONELESS BONELESS BONELESS LGOI BUI RUT XUONG, . Khia bé mat Lat rat day
THIT VAI DUGI, RUT XUGNG, NAC BEM VAI DUGI, NAC €O VAI TREN RUT XUGNG, NAC‘CC‘) VAI TREN RUT XUGNG, ) NAC BUI TRONG RUT XUONG, NAC BUI NGOAI RUT XUONG, NAC BUI NGUYEN KHOI DUNG DE NUGNG K N
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PORK DINNER STYLE PORK ITALIAN STYLE PORK SHOULDER BLADE  PORK JOWL STEAK, SLICED  PORK JOWL STEAK, SLICED PORK BELLY, SIDE PORK ROAST PORK BELLY, SIDE PORK BELLY, SIDE PORK STEAK PORK BELLY, SIDE PORK, SLICED PORK BELLY, SIDE PORK, SLICED FOR PORK LEG INSIDE STEAK,  PORK LEG OUTSIDE STEAK, BONELESS PORK LEG EYE STEAK, PORK LEG SHANK STEAK, :
SAUSAGE SAUSAGE CUBES FOR KABOBS FOR SHABU SHABU HOT POT  FOR YAKINIKU BARBECUE BA RQI NGUYEN TANG, DUNG DE NUGNG PORK ROAST, SKINLESS : BA ROI CAT MIENG FOR SHABU SHABU HOT POT YAKINIKU BARBECUE BONELESS NAC BUI NGOAI RUT XUGNG, BONELESS CUT FOR 0SSO BUCO :
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GROUND PORK, GROUND PORK, EXTRA LEAN GROUND PORK EXTRA LEAN GROUND GROUND PORK, GRILLING STICKS PORK SHOULDER, RIBLETS, PORK LOIN, BACK RIBS . PORK SIDE RIBS AND BELLY PORK SIDE RIBS, BREAST BONE OFF PORK SIDE RIBS, CENTRE CUT PORK LOIN BUTTON BONES  PORK LEG CUBES, BONELESS, PORK LEG INSIDE STEAK, BONELESS, PORK LEG INSIDE .
MEAT LOAF ROAST, SPICED MEAT LOAF, SPICED THIT XAY SIEU NAC PORK PATTY AND MEAT BALLS, SPICED BARBECUE STYLE SUGN LUNG . SUGN BUNG LIEN BA ROI SUGN BUNG RUT XUGNG Uc SUGN BUNG PHA PHAN GIUA XUONG DAU SUGN LUNG CUT FOR FONDUE SLICED FOR SHABU SHABU HOT POT SCALOPPINI, BONELESS S Quét m# dé xem video quy cach pha loc than heo o Sustalnable Canadian -
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