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Cookery

For cooking in a conventional

Dry Heat-Tende

Broiling*
Primal Appro
Cut Retail Cut Thickr

Chuck Chuck Blade % in

Steak 1in
(high quality) 12 in
,_Rib Rib Eye 1in
Steak 1% in
[ 2in
i Rib Steak ~1in
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