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Certified Hereford Beef (CHB) LLC has created Cut & Save 
labels for use by retailers on their primal and subprimal 
CHB® offerings. The labels instruct consumers on how to cut 

larger whole muscle meat cuts into meal-size portions. A shopper 
could buy, for instance, a whole eye of round or chuck roll in its 
original packaging with a Cut & Save label that explains how to cut it 
into steaks or roasts and cook them either way.

“The flexibility this offers consumers is wonderful,” says Arden 
Gremmert, CHB LLC interim general manager. “Once they are 
comfortable cutting their own meat, they can age it at home, too. It 

brings out the beef connoisseur in people and also helps them save up 
to a couple dollars a pound, something every shopper appreciates.”

Another benefit of the labels is that CHB LLC now owns 
customized and accurate illustrations for many of the beef primals 
available through the program. These illustrations can be adapted and 
used in other promotional or educational materials for years to come. 

The Cut & Save labels are available for 13 different CHB products. 
Coborn’s Inc. is the first retailer to implement them in their Coborn’s 
and Cash Wise Foods stores throughout the upper Midwest.  HW
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