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Take a look at the top food trends of 2018, 
and chefs agree: It’s all about the beef— 
specifically, new and interesting cuts of 
beef. This trend ranked first in an annual 
survey by the National Restaurant Associa-
tion. More and more restaurants and chefs 
are incorporating nontraditional cuts of 
beef as a cost-efficient but delicious way to 
freshen up menus. 

“We’re always looking for different 
ways to make the best use of the animal,” 
says Jack Walker, sales manager at Sysco 
specialty meat company Metropolitan 
Meat, Seafood & Poultry, who also has 
more than 25 years of experience as a chef. 
“By discovering new parts of the cow, we 
can find different steaks and varieties of 
meat to help create something that’ll stand 
out in the market.”

Here are eight nontraditional cuts 
that will make your customers’ taste buds 
rejoice—and give you a high-quality steak 
dish at a lower cost. The trick to cooking all 

these cuts, Walker says, is to not cook them 
above medium, so they stay juicy. Find 
these cuts and more through Sysco’s Buck-
head Pride and Newport Pride specialty 
brands. At both purveyors, beef is aged 21 to 
35 days to enhance flavor and tenderness. 
COULOTTE One of the most tender cuts 
from the sirloin, the coulotte is versatile 
and packs a lot of flavor. Walker suggests 
roasting it whole. 
DENVER Cut from the chuck, this tender, 
flavorful meat has some marbling and is 
great for grilling or roasting. 
FLAT IRON A great alternative to hanger, 
skirt and flank steaks, this cut is rich in 
flavor and benefits from being marinated 
or tenderized. Walker recommends it for 
grilling and sautéing and as a great topper 
on salads.
MERLOT Cut from the side of the heel, this 
versatile, lean and thin steak can be sliced 
for stir-fries, grilling or pan-broiling. 

A Cut Above
OYSTER This tiny, tender gem (usually 
weighing no more than 6 ounces) packs 
intense flavor thanks to its natural web-
like marbling in a shape that resembles an 
oyster shell. 
SHOULDER TENDER Shaped like a ten-
derloin and just as tasty—but smaller and 
half the price—this lean cut can be cooked 
whole, cut into medallions or sliced for 
stir-fry. Its cylindrical shape, Walker says, 
makes it attractive for plate presentations.
TRI-TIP This juicy triangular cut is already 
a West Coast favorite and is gaining popu-
larity on the East Coast. Versatile and full 
of flavor, it can be grilled, roasted, braised 
or broiled. 
VEGAS STRIP STEAK This tender 14-ounce 
slice of steak can easily be cut into smaller 
portions and grilled, pan-fried, roasted or 
smoked. 
Ask your Marketing Associate about the 
range of nontraditional cuts available from 
Sysco’s specialty meat companies.




