
What this means for you...

Why did we created our own grading system? 
Because USDA grades allow wide variation within 
each category creativing inconsistency in:

• Plate appearance		  • Guest satisfaction
• Retail case presentation	 • Yield & performance

At Best Beef, we tighten the spec. We don’t rely solely 
on USDA minimum thresholds. We’ve built  our 
program around consistent marbling performance.

These are all considered USDA Choice!

Best Beef GOLD

A HIGHER STANDARD OF MARBLING...
A HIGHER STANDARD OF PERFORMANCE!

Introduction to the Best Beef House Grading System

b e s t b e e f . c o m

Best Beef SILVER Best Beef BRONZE

UPPER 1/3 MIDDLE 1/3 LOWER 1/3

Exceeds USDA Prime Standards

• Exceptional, abundant marbling
• Highly consistent intramuscular fat distribution

• Premium tenderness & flavor

High-End Choice or Better

• Strong marbling consistency
• Superior eating experience vs commodity Choice

• Excellent balance of cost and performance

High-End Select / Low Choice

• Noticeable marbling
• Solid tenderness

• Better consistency than commodity Select

For Food Service
• Fewer plate complaints

• More consistent cook performance
• Better menu confidence

For Retail
• Stronger case presentation

• More uniform steaks in every tray
• Easier merchandising tiers

For Distributors
• Reduced claims & credits
• Cleaner program selling

• Clear value segmentation

USDA grading sets the floor... Best Beef sets the ceiling.

We evaluate marbling distribution, not just grade stamps - ensuring tighter specs and 
repeatable performance from box to box.


