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Various Meats

20- Mock Tender Roast

62- Round Steak, Boneless
53- S ot
54. Shurt Steak, Boraless

ricin Cutiets.

80- Top Loin Steak, Bonsiess

Chop
Chop, Boneless

85- Ground Pork
82- Hocks
87- Sausage Link/Patty
£8- Shank
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