
The diagram below includes key considerations when determining the appropriate bulk ground beef 
items to purchase for your operation’s center-of-the-plate menu offerings. Whether you need beef 
crumbles for tacos and toppings, formed items like burgers and meatballs or grinds for chili, sauces 
or lasagna, you can use this guide to find the right styles for your dishes. 

GROUND BEEF APPLICATION GUIDE 

Crumbles: Tacos, Burritos,  
Pizza Toppings, etc.

Formed:  Burgers, Meatloaf,  
Meatballs, Salisbury Steak Saucy: Chili, Meat Sauces, Lasagna, etc.

Fine Grind Fine Grind Medium GrindMedium Grind Medium Grind Coarse GrindFine Grind

• Fine Grind
• 73/27 to 80/20
Std. Ground Beef
or Ground Chuck

• Fine Grind
• 80/20 to 85/15
Ground Chuck or 

Ground Round

• Medium Grind
• 85/15 to 90/10
Ground Round or 

Ground Sirloin

• Medium Grind
• 73/27 to 80/20
Std. Ground Beef
or Ground Chuck

• Medium Grind
• 80/20 to 85/15
Ground Chuck or 

Ground Round

• Coarse Grind
• 85/15 to 90/10
Ground Round or 

Ground Sirloin

• Fine Grind
• 85/15 to 90/10
Ground Round or 

Ground Sirloin

Fast cook 
time

Fast cook 
time

Meaty texture & 
firm bite

Meaty texture & 
firm bite

Meaty texture & 
firm bite

Chunky texture 
& hearty biteFast cook time
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WHAT TYPE OF GROUND BEEF APPLICATIONS  
ARE INCLUDED ON YOUR MENU?

Lean to fat ratio: 73/27 to 80/20
High levels of juiciness and flavor$

Lean to fat ratio: 80/20 to 85/15
Balanced levels of juiciness, bind  
and flavor

$$ Lean to fat ratio: 85/15 to 90/10
Less beefy flavor and chewier texture$$$

https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20fine&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294746953%204294936695%204294941486&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefcrumblesfine
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20fine&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294746953%204294936695%204294941486&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefcrumblesfine
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20fine&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294941486%204294792155%204294515476%204294802604&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefformfine
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20fine&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294941486%204294792155%204294515476%204294802604&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefformfine
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20medium&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294802604%204294712004%204294592335&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefsaucymed
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20medium&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294802604%204294712004%204294592335&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefsaucymed
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20medium&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294746953%204294936695%204294941486&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefcrumblesmed
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20medium&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294746953%204294936695%204294941486&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefcrumblesmed
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20medium&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294941486%204294792155%204294515476%204294802604&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefformmed
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20medium&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294941486%204294792155%204294515476%204294802604&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefformmed
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20coarse&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294802604%204294712004%204294592335&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefsaucycoarse
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20coarse&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294802604%204294712004%204294592335&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefsaucycoarse
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20fine&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294802604%204294712004%204294592335&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefsaucyfine
https://order.usfoods.com/desktop/search?searchText=ground%20beef%20%2B%20fine&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294802604%204294712004%204294592335&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&didYouMean=1&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefsaucyfine
https://order.usfoods.com/desktop/search?searchText=ground%20beef&ts=42850&recordsPerPage=50&searchFilterProperties=4294941469%204294746953%204294936695%204294941486&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefcrumbles
https://order.usfoods.com/desktop/search?searchText=ground%20beef&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294941486%204294792155%204294802604%204294515476&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&mode=defaultSearch &origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefformed
https://order.usfoods.com/desktop/search?searchText=ground%20beef&ts=42850&recordsPerPage=50&searchFilterProperties=0%204294941469%204294802604%204294712004%204294592335&searchFilterSelected=%5Bobject%20Object%5D&searchToggle=&categoryId=0&mode=defaultSearch&origintype=DigitalFlyer-Hyperlink-copresource-null- groundbeefsaucy


Source Grind typically indicates a specific subprimal or muscle as the raw material. Each 
subprimal has a unique flavor and textural attributes, which can be used to create a 
customized eating experience. 

These are all suggestions – we recommend connecting with your US Foods® sales 
representative to find the best ground beef solution for your operation.

usfoods.com/COPResources

The most common subprimals used in ground beef are Chuck, Round and Sirloin. 

•	 A grind coming from the chuck flap may present with high marbling, resulting in tremendous 
flavor 

•	 An operator, looking for a leaner grind that is still packed with flavor, should try top sirloin

•	 Brisket grinds have become more prevalent over the past few years, as these are loaded with 
amazing flavor – thanks to the increased amounts of oleic acid typically found in this subprimal

•	 An operator may also choose to use a combination of subprimals in specific ratios to create 
their signature grinds and blends. Often in these signature blends, you’ll see non-traditional 
raw materials used. These custom blends help operators deliver distinct flavor profiles for their 
menu items, and contribute to driving traffic 

SOURCE GRIND CONSIDERATIONS:
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SCAN THIS QR CODE OR CLICK HERE TO SHOP US FOODS® 
FULL GROUND BEEF ASSORTMENT AND TO ORDER ONLINE

VISIT OUR COP RESOURCE CENTER TO 
LEARN MORE ABOUT GROUND BEEF

https://www.usfoods.com/COPResources.html
https://order.usfoods.com/desktop/search?searchText=ground%20beef&ts=51782&origintype=ShopButton-DigitalFlyer-COPResourceCenter-null-groundbeefchart
https://www.usfoods.com/COPResources.html

