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CANADIAN PORK RETAIL AND FOODSERVICE END-USER GUIDE
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COOKING METHODS

T8 Pot Roast Braise

W Oven Roast Poach

Steam

% Barbecue

Hot Pot

Stir Fry
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Deep Fry

FABRICATION / CUTTING METHODS

‘5’0 Frenched Extra Thin Slice

Y€ Butterflied Thin Slice
2. String Tied Medium Slice
Thick Slice

Extra Thick Slice

0:0 Dice Cut 2x2cm
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PORK VARIETY MEATS
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SHOULDER, FRONT FOOT CPI#C352

HOCK CPI#C355

FRONT LEG, NECKBONES CPI#C512

LACONE CPI#C350

TAIL CPI#CI30 JOWL CPI#C620

BACKBONE CPI#C805

SHOULDER,
RIBLETS CPI#C514
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DIAPHRACM CPI#C725

KIDNEY CPI#C715

LIVER CPI#C705
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TONGCUE CPI#C700

TONGUE ROOT CPI#C70I

STOMACH CPI#C706

ON-FARM FOOD SAFETY
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