
Distinctly Versatile

Outside Skirt 
The outside skirt steak offers the intense flavor of hanger steak and texture of 
flank steak. Marinades enhance its flavor, and its distinctive qualities make it 
unique and memorable.



About Outside Skirt Steak
This cut comes from the plate primal, which  
generally provides cuts with higher fat content.  
Its shape is more uniform and rectangular than  
the inside skirt steak. Outside skirt steak is delicious 
when marinated and seared over high heat, or when 
grilled, pan-fried or broiled.

Think Beyond Fajitas 
Outside skirt steak easily absorbs intense flavors from 
marinades, salsas and chimichurri. Popular in fajitas, 
it can also be sliced for tacos and sliders and served 
with your signature salsa. Braise it for traditional 
Cuban ropa vieja or beef stews, or marinate it, then 
slide it on skewers with fresh fruit or vegetables and 
grill for kebabs.

PRODUCT DESCRIPTION CODE PACK

Boneless Beef 
Skirt Diaphragm D3156AH4 2 pcs/bag, 16 bags/box 

Chairman’s Reserve® Angus Beef
Hand-selected cuts that meet our discriminating standards for 
optimal marbling, maturity and muscle texture.

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

PRODUCT DESCRIPTION CODE PACK

Boneless Beef 
Skirt Outside

D3158AHN 
(Choice) 6 (13 ½  lb) bags/box

ibp Trusted Excellence® Beef
Quality fresh beef backed by world-class service.

PRODUCT DESCRIPTION CODE PACK

Boneless Beef 
Skirt Outside

D3157AH 
(Choice) Fat-on 6 (13 ½  lb) bags/box

Attributes
• Robust, beefy flavor

• Lean with moderate marbling

• Great with marinades

• Thin, although thicker than inside skirt cut

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

Discover More 
For more information about outside skirt steak for foodservice 
operations, please contact your Tyson Fresh Meats sales expert.
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