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Sirloin Chops - both bone-in and boneless, are from the portion 
of the pork loin that meets the fresh leg on the hog. They are 
finely grained muscles that hold moisture and flavor very well. 
These are best served as cutlets, either sautéed or breaded 
and fried like schnitzel. 

Porterhouse Chops - are bone in chops that consist of loin 
muscle and the tenderloin. Cook them like a porterhouse steak 
– direct heat on a grill or under a broiler until medium rare.

T-Bone Chops - also bone in, consist of loin muscle and 
a smaller portion of the tenderloin tail. Cook them like a 
T-bone steak – direct heat on a grill or under a broiler until 
medium rare.

New York Chops - are only available boneless. This is the 
loin, or longissimus muscle, that’s opposite the tenderloin 
in both porterhouse and T-bone chops. Cook like a New 
York strip steak. 

Center Cut Chops - with the bone-in are similar to a New York 
strip steak or shell steak. They differ from the ribeye because 
there isn’t any spinalis muscle or cap showing on the top of 
the chop. 

Ribeye Chops - both bone-in and boneless, are from the rib 
portion of the loin and carry one or more of the loin back ribs 
on each chop, depending on thickness. Cook like a ribeye 
steak.

Country Chops and Country Style Ribs - are available both 
bone-in and boneless. These are chops and rib portions from 
the loin nearest the shoulder end. They consist of many 
different muscles and must be cooked to medium rare or 
medium on direct heat. If overcooked, they must be braised 
for a long time until tender again. 

Tenderloins - both whole and portioned into Tenderloin 
Medallions, can be cut in many different sizes and 
thicknesses. The tenderloin is pulled from the loin when a 
boneless loin is being fabricated. Once the tenderloin has 
been removed, the only cuts that can come from that area of 
the loin are New York chops.


