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No Longer be at the mercy of your butcher! Confessions of a Butcher provides you the

consumer with detailed information on all the basic cuts of beef and pork with entries on lamb,

veal and poultry. Each entry contains an explanation of the cut of meat and a list of money-

saving alternative cuts and how to procure them. Almost every cut of meat has a cheaper

(often MUCH CHEAPER) alternative.



Confessionsof aButcherBy John Smith“Confessions of a Butcher is a great book for moms who

buy meat and want to learn about quality money-saving alternatives, even preparation tips!”–

Jill Hart, CWAHM.com“John Smith, a butcher who likes to eat on a budget . . . You’ll learn

which meats to buy and which to avoid so that you can eat well and affordably.”– Fall River

Flashes Newsletter“When John’s book came along, I was a very frugal meat shopper already,

but I was surprised at what I didn’t know. The part about roasting chickens being bigger frying

chickens, made me feel like an idiot . . . I’d been duped (again!) by the system, so I really

studied the book. I can tell you that it’s saved me many, many dollars over the last few years.”–

Pat Veretto, Guide to Frugal Living at About.com“This book is an essential tool for every

Miserly Mom. The detailed information given to us on how to save on meats is invaluable! It’s

amazing what we could save with this book.– Jonni McCoy, founder and author, Miserly

Moms,www.miserlymoms.comConfessions of a Butcher is a handy book written by an

experienced butcher. The author, John Smith, shares inside secrets from the butcher shop as

he shows the consumer how to find great meat deals. Learn how to find the best deals on beef,

turkeys, pork, and other meats. Meat purchases generally add greatly to the average family’s

grocery bill. This book, Confessions of a Butcher, includes many money-saving tips that add

variety to the dinner menu. John Smith writes with the experience of over 30 years in the meat

industry. His book is not only informative, but his humorous comments add extra interest.”–

Carolyn Carlisle, Allstarreview.com“Thank you so much for the book. I . . . found it interesting

and helpful....I’m sure many will find your . . . book helpful to them as they navigate the aisles of

the grocery store. Wishing you the best of luck with your book.”– Kandi Speegle, Executive

Assistant, Saving Dinner.com“Usually the best information is found on the inside. From people

who work with an item on a daily basis and really know the facts. That’s definitely true of

Confessions of a Butcher by John Smith. Not only does John know meat, he knows how you

can save money without giving up taste or quality. If you want to save and still eat well,

Confessions of a Butcher is a must read . . . my favorite butcher.”– Gary, The Dollar

Stretcher.com“By the way, I will be mentioning your great information again in CM (Cheapskate

Monthly) . . . . Happy to have found you.– Mary Hunt, The Cheapskate Monthly, Debt Proof

Living.comConfessionsof aButcherEat Steak on aHamburger Budget and SaveBy John

SmithConfessions of a Butcher provides the consumer with detailed information on all the

basic cuts of beef, pork, lamb, veal, and poultry. Each entry contains an explanation of the cut

of meat and a list of the money-saving alternative cuts and how to procure them. Almost every

cut of meat has a cheaper (often much cheaper) alternative. Confessions also contains other

information relating to saving money on meat purchases, some how-to tips, a few special

money-saving recipes, and a little bit of fun.Copyright© 1998 by John Louis Smith Jr.Revised

and reprinted 2006Copyright© 2006 by John Louis Smith Jr.All rights reserved-no part of this

book may be reproduced in any form without written permission.Library of Congress

Cataloging-in-Publication DataSmith, John (John Louis), 1953-Confessions of a butcher : eat

steak on a hamburger budget and save /by John Smith. — 3rd ed.p. cm.Includes

bibliographical references and index.1. Meat cuts. 2. Low budget cookery I. Title.TX373.S627

2006641.3'6—dc222006031581A special thanks to:Beef photos courtesy of theNational

Cattlemen’s Beef Association444 North Michigan Avenue/Suite 1800, Chicago, IL

60611-9909Pork photos courtesy ofNational Pork Producers CouncilP.O. Box 10383, Des

Moines, IA 50306Chicken photos courtesy ofNational Chicken Council1015 15th Street NW,

Suite 930, Washington, D.C. 20005-2622About the Author �After three years of slaving over hot



grills and giant steam-jacketed kettles as a cook in the United States Marine Corps, author

John Smith took a job in a small butcher shop. With broad shoulders and not a lot else going

for him, he applied himself to the trade. The first few years, John worked in custom locker

plants and small meatpacking houses learning to take the beef out in the pasture and get it

ready for the skillet. Now, after some 31 years in the meat industry, he’s done it all, from

wholesale to retail and everything in between. �Also, somewhere along the way, John began to

release a suppressed urge to express himself with the written word. John and his wife Vickie

published a nationally distributed newsletter called Ark Essentials, dedicated to “emergency

preparedness and provident living.” It is this appreciation of provident living that has inspired

John to share with any who will listen how to make a dollar stretch to its fullest when

purchasing meat. �Another motivating factor in John’s commitment to frugality is that he is the

proud father of ten children.Published by Ark Essentials, Inc.P.O. Box 634Ashton, ID
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Additional Articles and Recipes �Talking Turkey �What To Do with the Leftover Turkey �John’s Very

Own Turkey Enchiladas �Turkey Pot Pie “Bachelor Style” �Totally Awesome Chili �John’s Awesome
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It’s early in the morning. The sun is still hours from rising, and the day’s mischief is being

planned. There will be hundreds of people coming through the doors with money in their

pockets, and it is our job to separate them from as much of it as possible. There is nothing new

to what we do. Our skills of legal larceny have been handed down through several generations,

and with each generation comes a more refined and sophisticated approach to what we like to

call “merchandising.” �A cutting list is made, and the traps are soon in place. The meat aisle

quickly fills with consumers. They walk up and down the meat case bewildered and confused.

They sometimes ask the butcher for help and, with a smile, he swiftly guides them to a profit

spot. Or they strike out on their own in their confused state and make a selection. Either way,

they’re ours. We’ve got them right where we want them. �We are not bad guys—most of us are

quite friendly and approachable. We try to help you find what you want, but the merchandising

schemes are so entrenched that we don’t even recognize the larceny in our own actions. In

fact, butchers often fall into their own traps. Many times I have seen a fellow meat cutter pay

the full amount for an overpriced, overmerchandised cut of meat when, if he would have given

it some thought, he could have come up with an alternative for a lot less money. There is no

need to spend the kind of money for meat that most of us do. �In the early days of the retail meat

markets, there were only a few basic cuts of meat. Now there are hundreds. Where have they

come from? When we merchandise a cut of meat, it means we cut it into as many different

shapes and sizes as we possibly can. Then we convince you, the consumer, that you need just

this cut of meat in just these proportions and dimensions for the dish you are preparing.

Nothing else will do! Of course, it’s gonna cost ya! Hee! Hee! Oh what fun we have had—at

your expense, of course. �After 31 years of fleecing the public, I wish to come clean. In this book,

I will expose virtually every merchandising scheme in the retail meat industry. I will show you,

the consumer, how to circumvent the merchandising traps. I will show you how to get that

quality cut of meat you want, for your specific application, for a lot less money.Please Note: �You

will find that I have not attempted to list prices of any retail cuts of meat. For me to do so would

be confusing and inaccurate at best, since each part of the country is different and prices



fluctuate from day to day as well. For example, in California tri-tip roasts are a popular

barbecue item. Since they are popular with California’s perennial barbecuers, the

supermarkets may use them in their ads to lure customers. They may mark them way down.

On the other hand, in the western portion of Oregon, where it rains all the time, people are not

demanding tri-tips for their barbecue grill (which is out in the garage buried under camping

gear and the like most of the year). So the meat departments sell them, for the most part, at a

premium to the few who want them. What I try and do is show you the many options for each

cut of meat, directing you to ones that will save you money.Another Note: �Purchase every

option that I list on sale, whenever possible, to ensure that you are taking maximum advantage

of what is available in terms of savings._____ B E E F _____A Few Words About

Merchandising �In the old days, the fatted calf was butchered and hung to cool and age. Then it

was divided into a few primal cuts. A primal cut is a main section of the carcass such as the

chuck, round, loin, etc. The butchers would take each primal and cut some of it thin for steaks,

cut some of it in chunks for roasts, and use the trim that was left over for stew meat or

hamburger. Pretty simple. So why are there so many different cuts of beef in your average

supermarket meat case? Merchandising, that’s why! �The butchers of old would simply grab a

short loin (the primal where T-bone steaks come from) and cut T-bone steaks and price them

all the same. Then some overachieving butcher came up with the bright idea of calling the first

four steaks off the short loin porterhouses instead of T-bones and charging more for them. That

worked out pretty well. Then someone else (or maybe it was the same guy, I don’t know)

thought folks might like a boneless T-bone steak that wasn’t so darned big. So he removed the

bone from the short loin. Now you have loin strip steak (New York) and tenderloin (filet

mignon). Of course, these steaks will cost you quite a bit of money. Next thing you know,

butchers everywhere were trying to outdo one another with their merchandising of those few

primals until most folks didn’t know what was what. �Now, the one thing consumers do know is

that they had better bring plenty of money with them to the local supermarket if they plan on

purchasing meat. �In this section, I will show you all the different cuts of beef and how you can

get them or an alternative of equal or better quality for less money (sometimes a lot less

money). The opposite of merchandise is demerchandise, and that is what I’m going to show

you!Quality Steaks for Broiling or GrillingRib Eye: �Money-saving alternatives: prime rib, rib

steaks, and chuck eye. �Rib eyes are wonderful little steaks, very tender and with lots of flavor.

They are also very expensive. If you just have to have a rib eye, and I don’t blame you if you

do, but do not want to spend the money, no problem. The rib eye is the same cut of beef as the

prime rib or the rib steak but without the bone. Both the rib steak and the prime rib are quite a

bit cheaper than the rib eye (often two to three dollars a pound cheaper). Purchase whichever

is cheaper. If the prime rib is the cheapest, ask the butcher to cut it into steaks for you. �An even

cheaper substitute for the rib eye is the chuck eye. The eye of the chuck is basically the same

cut of beef as the rib eye. The rib eye extends from the loin up into the first six inches or so of

the chuck and makes outstanding little steaks. They are a little bit smaller than the rib eye and

may have a little more fat, but for my money it’s the way to go. Watch for boneless chucks on

sale and you will find the meat case full of chuck eyes, hopefully priced to sell. If you want a

really good deal, ask the butcher to cut off the first four to six inches of a boneless chuck next

time boneless chuck roasts are one sale. Then ask the butcher to peel out the eye and cut it

into steaks. Use the trim for stew meat or have the butcher grind it into hamburger, or take it all

home and do it yourself. You have just saved a bundle.Top Sirloin: �Money-saving alternatives:

whole top sirloins “in the bag,” if priced right, and petite sirloins. �Top sirloins make nice lean and

tender steaks. They are often on sale at reasonable prices. However, you can find whole top



sirloins “in the bag” even cheaper. “In the bag” means the meat is still in the vacuum-sealed

package from the wholesale processor. Some of them are trimmed and some are not. A whole

top sirloin “in the bag” can have up to two inches of fat cover as well as gristly end pieces. The

whole top must be pretrimmed and at least one dollar a pound less than the down-and-dirty,

rock-bottom sale price of the steaks or it is not worth it. �Petite sirloins are nothing more than a

glorified sirloin tip steak off the round. Having said that, they are not a bad little steak to broil or

throw on the barbecue. They are often on sale for less than the top sirloin

steaks.Chateaubriand: �Money-saving alternatives: thick-cut top sirloin steak, thick-cut top

round, London broil. �Watch out for Chateaubriand! In most stores, it is nothing more than a

thick-cut top sirloin steak (a true Chateau is a butt tenderloin) and is sometimes priced higher

to take advantage of the unsuspecting consumer. If you wish to have a nice juicy chateau for

dinner and your local retail meat seller jacks up the price, then simply ask for a thick (two- to

three-inch) top sirloin steak. If he insists on calling it a Chateau and charges you extra, then go

somewhere else. �London broil, a thick-cut top-round steak, can be prepared just as you would a

Chateaubriand, with similar results. The London broil, or top-round steak or roast, has a

reputation as a tough cut of beef. However, if you broil or grill the London broil until it is medium

rare to medium (never overcook it), then slice it thin across the grain and serve it, it will be nice

and juicy and tender. Top-round London broil can be found on sale cheap and often.T-Bone: �

Money-saving alternative: New York steaks on sale. �A T-bone is a T-bone is a T-bone, and there

are no alternatives unless you don’t mind purchasing just the New York portion. The T-bone

steak is two steaks in one. There is the New York steak on the top or outside portion and the

tenderloin (filet) on the bottom or the inside portion, and they are separated by a T-shaped

bone. Look for T-bone steaks on sale, or you can often find a boneless New York steak on sale

for even less, sometimes a lot less, and you will not have to throw away a bone that cost you

good money.Filet Mignon (Tenderloin): �Money-saving alternative: Split a thick juicy T-bone steak

with someone, the New York for your loved one and the filet for you. �Beef tenderloin in the bag

can be several dollars cheaper than the already trimmed filets in the meat case. There is some

trim loss, but you should save some money. Ask the butcher for a whole butt tender still in the

bag and then ask him to cut it into steaks.New York (Loin Strip): �Money-saving alternatives:

small end rib steak, T-bone if the ad is hot ($1 a pound less than the normal ad price of a New

York steak or forget it).Boneless Top Loin Strip Steak (New York Steak) �The loin or the “back

strap,” as the deer hunters like to call it, extends through the rib and into the first few inches of

the chuck. The loin becomes a little more rounded and a little more marbled (flecks of fat) as it

makes its way through the rib but is essentially the same cut of beef. So if you are looking for a

nice New York steak, the first few cuts of the rib (rib steak or rib eye) are very similar and are

often less money than the New York. The only real difference between the New York and the

first few cuts of the rib is the rib steak has a small rib bone. If rib steaks are on sale and New

Yorks are not, look for a nice lean rib steak and you will be happy!Rib Steak: �Money-saving

alternatives: if on sale, New York steak, prime rib, chuck eye.Beef Rib Steak �Rib steaks are

delicious. They have a little more marbling than the other “good” steaks, which gives them

superior flavor and juiciness. Sometimes New York steaks are on sale for less than the rib

steak. The rib end of the New York is practically the same as a rib steak. Look for the New York

steaks that are full and more rounded, not slender. Prime rib is the same cut of beef as the rib

steak, only thicker. If prime ribs are on sale for less than rib steaks, grab one and ask the

butcher to cut it into steaks for you. The chuck eye is the same cut of beef as the rib, only it

becomes more rounded and more marbled as it extends into the chuck. If you want a good

steak cheap, the chuck eye is the way to go. To really save money, wait until boneless chucks



are on sale. Ask the butcher for the first four inches off the boneless chuck. Then ask him to

peel out the eye and cut it into steaks. Grind or make stew meat out of what is left. You now

have really good steaks at hamburger prices.London Broil: �Money-saving alternatives: when on

sale, baron of beef (thick round steak), top-round roast, watermelon-cut rump roast. �Next time

you’re looking for a London broil, check the ads and see who has round steaks on sale. Better

yet, do not wait until you want a London broil. As soon as you see a really hot round steak ad,

ask the butcher for about a three-inch-thick round steak. Also ask him to separate the top,

bottom, and eye. You can have him cut the eye and the bottom into steaks, stir fry, stew meat,

cube steaks, or hamburger while keeping the top for a London broil. Then throw it all in the

freezer. If you want to stock up, ask for a six-inch-thick round steak. Then the butcher can cut

you two London broils, the eye, and the bottom into roasts or any combination of cuts as

before. Top-round steaks are sometimes on sale for less than London broil. Ask the butcher for

a two- to three-inch top-round steak. The watermelon rump roast is the top-round portion of the

rump. It can be used as a London broil. It is shaped a little funny, but you can fix that. If rumps

are on sale, ask for a four-inch-thick watermelon cut and then take it home and simply trim off

the rounded side to make it flat. Use the trim for stew or something and the rest as a London

broil. Be careful though, because some of the young meat cutters may not know what a

watermelon cut is and might try and slip you a bottom round roast.

Confessions of a ButcherEat Steak on a Hamburger Budget and then, Confessions of a

ButcherEat Steak on a Hamburger Budget and management, Confessions of a ButcherEat

Steak on a Hamburger budget bytes, Confessions of a ButcherEat Steak on a Hamburger

budget friendly, Confessions of a ButcherEat Steak on a Hamburger budget episode,

Confessions of a ButcherEat Steak on a hamburger bun, Confessions of a ButcherEat Steak

on a hamburger plate, Confessions of a ButcherEat Steak on a hamburger patty, Confessions

of a ButcherEat Steak on a diet, Confessions of a ButcherEat Steak on keto, Confessions of a

ButcherEat Steak on a plate, Confessions of a ButcherEat Steak on a stick, Confessions of a

ButcherEat steak house, Confessions of a ButcherEat steak recipe

Zhezahn, “Eat better meat for less money!. This is a great book for anyone who wants to learn

about various cuts of meat and where they come from. For instance, did you know that one

well-known steak, divided into 2 parts, creates two other very well known, more expensive

cuts? Purchase the steak when it's on sale and divide it yourself instead of buying the higher-

priced already separated cuts! The author gives good strategies for buying good quality meats

at economical prices. I enjoyed the book.”

Dennis Bird, “common sense. John. Thanks for the dose of 100% common sense. This is

wonderful instruction for the average shopper.  Every family should own and study this”

Stephanie Manley, “A Great Book to Read Before You Go to the Meat Counter. Years ago, in

what seems a past life now, I was a co-manager for one of the nations largest grocery chains.

It was my job to inspect meat departments, and honestly during the training program, I spent a

lot of time in a meat department. I have ground meat, I have cut meat, and I have packaged up

meat to the grocery store's advantage. Grocery stores aren't out there to get you, or deceive
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you, but they are there to make a profit. Knowing a little bit about the meat, helps you save

money.I like how John really goes through the meat case cut by cut telling you about the cut,

how to cook it, and what the alternatives are for the different cuts of meat. This is critical to

help you save money. I also like that he has the names for different regional cuts of meats, we

don't call the same cut of beef the same across areas of the country.The book spends a lot of

time going through what to buy on sale, and how to take those cuts of meat at home and how

to with a little elbow grease you can make these into more expensive cuts of meat. His

suggestions extend through beef, pork, veal, and even chicken. Looking to save a few dollars

at the meat counter, this book could easily save you its purchase price within a couple of

weeks at the grocery store.”

Patrick W. Crabtree, “'Semper Fidelis' to Mr. Smith and KUDOS for his fine book!. If someone

were to offer you several hundred dollars for your 10-dollar bill, and you were absolutely certain

that it wasn't a scam, would you take it? Of course you would and when you pick up a copy of

John Smith's fine little book, that's essentially what you'll be doing!This is a very worthy

consumer advocate work. Smith entered his 30-year vocation as a professional butcher

subsequent to his military service as a Gyrene cook in earlier days. His credibility in sharing his

knowledge of the various cuts of meats and also how to save a great deal of money on them at

the grocery is unassailable. Another fundamental purpose of this book is to empower the

consumer with the knowledge on how and when to make "substitutions" of cheaper cuts of

meat for more expensive ones with either the same or better results in the ultimate flavor of the

final dish.I review lots and lots of culinary books and this diminutive document (in physical

dimension, at 107 pages) rolls in impressively at the top five percent of them all. I'm a scratch

cook, I do all the grocery shopping for my family, I've managed restaurants, and hundreds of

my recipes are posted online -- I also grew up helping local farmers near my home in the

Appalachian foothills to butcher their beef, swine, and poultry, so I'm in a good position to

evaluate Smith's beneficial assertions.This book is incredibly timely, considering the

economically tough era which we have entered as of the fall of 2008. Consumers will quickly

discover that Smith's tips will easily parallel or even exceed the money which one can save, for

example, by shopping with coupons. He tells us where the meat merchandisers are getting the

best of us and exactly how to counter their shrewd marketing techniques. But even more

importantly, he shows us how we can eat better as well as how to obtain superior cuts of meat

for markedly less cash than we'd normally spend.The book basically addresses four areas:

beef, pork, lamb, and poultry. Smith explains every cut (including the "made-up" fancy names

appended to more marginal cuts by the marketers) and they're all nicely illustrated (black-and-

white photos) so that you'll know precisely what he's talking about. As I read, I discovered that

a pork "butt roast" is not the piggie's butt at all but a cut from the shoulder... and consumers

can seize upon a thrifty and appetizing deal when they ask their local butcher to turn this

inexpensive "pork butt" into succulent "country ribs"! Sound confusing? It's not because

Smith's text is quite light and thoroughly coherent. You'll be a meat expert in no time at all.Soon

after reading Smith's book, appellations such as "Chateaubriand," "London Broil," and "Sirloin

Tip," (which is actually not sirloin!) will cease to befuddle you. And there are special

appendices near the conclusion of the book which convey related topics such as selecting the

proper knives for cutting meat, a handful of good recipes, and an especially terrific section on

how to select a top-quality turkey at the grocery store.A helpful glossary will additionally set

you straight on important trade terms as it applies to beef such as "select," "choice," and

"prime". In fact, these three "grades" of beef are intricately related to price and quality so



shoppers need to understand their meanings in order to avoid a needless beating at the cash

register.Even as an experienced cook/shopper, I learned a huge amount from John Smith's

marvelous little book as most others will too. As far as I'm concerned, saving money is the

same as making money and that's how Smith views it as well.Highly recommended!”

Jason Logsdon, “Good Luck at the Cuts of Meat. Can help explain what they are and what

substitutes are.”

The book by John Smith has a rating of  5 out of 3.5. 9 people have provided feedback.
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