
High Yield, Highly Versatile

Cushion Meat
Soups, stews, wraps and sandwiches – the sky’s the limit for pulled, sliced or 
shredded pork cushion meat. Beyond its versatility, this cut can appeal to a range 
of foodservice operations with its low initial cost and very high yield.



About Cushion Meat
Cushion meat is cut from the shoulder primal, nearer 
to the leg than the pork butt cut. It’s a well-worked 
muscle with less marbling and more connective tissue 
than other cuts. Slow, wet cooking methods yield juicy, 
tender and highly flavorful results.

Pulled, Shredded or Sliced 
Cushion meat can be a perfect choice for just about 
any menu and daypart. It can be braised with garlic 
and herbs or injected with melted butter, olive oil 
or mojo sauce for unrivaled flavor and tenderness. 
When slow roasted and sliced, cushion meat can 
become the center of attention in sandwiches, cold 
cut platters, tacos and burritos. Topped with gravy, it’s 
ready for the center of the plate. 

PRODUCT DESCRIPTION CODE PACK

Boneless Pork Shoulder 
Picnic Cushion Meat F1846AA 4 pcs/bag, 4 bags/box

Chairman’s Reserve® Premium Pork
Pork cuts hand selected for optimal marbling, color and pH.

Open Prairie® Natural* Pork
Tender and juicy pork from animals raised with no added 
hormones, growth promotants or antibiotics – ever.

PRODUCT DESCRIPTION CODE PACK

Boneless Pork Shoulder 
Picnic Cushion Meat F1849AHN 2 pcs/bag, 4 bags/box

ibp Trusted Excellence® Pork
Quality fresh pork backed by world-class service.

PRODUCT DESCRIPTION CODE PACK

Boneless Pork Shoulder 
Picnic Cushion Meat F1849AA 4 pcs/bag, 4 bags/box

Attributes
• Dense and flavorful

• Very lean 

• Ideal for wet or slow cooking methods

• High yield in pulled applications

*Minimally processed. No artificial ingredients. 
®/™/© 2023 Tyson Foods, Inc.

Discover More 
For more information about cushion meat for foodservice 
operations, please contact your Tyson Fresh Meats sales expert.
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