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Pork cured (not smoked or cooked): Back (boneless); belly
(boneless); cottage roll (boncless); ham butt roll (boneless); hm
centre slices (bone in); pork roll (boneless); shoulder roll (boneless).

Pork - smoked: Back bpteon,(in the plecet boneless); cottage
roll (boneleas); ham (exec,,pt shank ende bone in); ham skinless (boneless)j
hm pionie (boneless); pork roll (bon«eluss); aide bacon (in the piece).

Oooked meats: Any uncooked Crroup "CI' cuts--when cooked,

Group "C" -- one pound per coupon: Beet--tresh Or cured: Brisket
Point (boneless); flank (boneless);ýfront shank moat.(bonelose); front

shank ýcuntre out, bons in); hamburger,, plate (bonaless)t, porter-houze
steak or ronst (bone in); rib ronst cr steak (bone îý); rump (round
and square end, banc in); sirloin steak or roast (boue in); short rib

roast (bone in); T-bonc steak or roast (boue-in); wing steak orroast
(boue in).

Lamb'or mutton - frash: Centre loin chope (boue in); loin

(flank off, kidney and suet out, banc In); pattïes (made from necks

and flankso borialess).'

Veal - fresh: Bladfý (bone in and nock off, ehoulder knuckle

out); loirý chops (centre out, bone in); pattîes (bonelesa$ Maàe rroz

shanks, nocks, flanks); round bone shouldex (bone in); r=p (bone in)-t

airloin roa-st or cutlet (boue in).

Pork - fresh: Belly pork (bo ' ne in); ham,, butt end (boue in);

shank'end (bone in); ham triràmed (bone in); 10JM$ 08ntte Out chope
(bone in)j loin, centre cut (bone in); loin end cuts (boue in); loin

Whole (boue in), pienloo hock on or hock off (boue in)*

Pork - eured: H=, butt end (bone in); hm# shw* end (bone
in); ham, whole (bone in); pieute, hock on or bock off (bone in)@

Pork omokede Ham, ahank end (bone in); bam, WhOle (bone in),
pieniel hock on or hock off (bone in).

Cooked meats: Any uncooked Qroup "D" oute.-whon.oooked.

'ID" -- one and J- pounde per coupon: Beot--fTssh Or
turadt Blade roast (bone in)- brisket point (boue in); ghuck Mast

(ý0ne i « ny; front shank# whole or knuckle end (boue lu)** neck (b=e
in); plate, brisket (bone in); round bone aboulder roadt Jbone in)$-

eausage (treah); short rÎbs (beaising, boue in)b

Lamb or nutton - fresh: Flank (boue 1n); front (bone In)j hind
(boue in); leo (bane in), loin,, Mank,ý= jbone in),- rack (,bone in).
r1b chopa (bons In)

Véal fresh: Breaut (boue In -flSik '(bone in) front âh«k
(bons in); hind shamk 1(bone in); leg.-.sbank htlt (boue In); log,-

lhole :(ýbSe inY; loin - flank on (bone in); nack (boue inj.; ra#k (b=o
rib chope (boue in).

Fork - f1ý4ash* Boek

(bone In) X94M (lýc= lu).,- cm baok:_ 1

b"e le)&

Pu* amoýkod,. ,Hoak (buno 1ný

7ation coup=$ are not requixïed. for suy M"ta ='t lu tbe iebffl
vie, oef-11 liver',,- ileait toffleo kiýinoya 0

o$M and other moked sauagee, cooked met loay« e",e my be


