t bone steak diagram

t bone steak diagram serves as an essential guide for understanding one of
the most popular and flavorful cuts of beef. This article delves into the
anatomy and characteristics of the T bone steak, explaining its unique
structure and what makes it a favorite among steak enthusiasts. By examining
a detailed T bone steak diagram, readers will gain insights into the
different sections of the steak, including the tenderloin and strip loin,
separated by the distinctive T-shaped bone. Additionally, this piece covers
the best cooking methods tailored to this cut, as well as tips for selecting
and preparing a T bone steak for optimal flavor and tenderness. Whether you
are a chef, a meat lover, or simply curious about beef cuts, this
comprehensive guide will illuminate every aspect of the T bone steak anatomy
and usage. Explore the various components and features highlighted in the T
bone steak diagram to enhance your culinary knowledge and steak preparation
skills.

Understanding the Anatomy of the T Bone Steak

Interpreting the T Bone Steak Diagram

Key Cuts of Meat in a T Bone Steak

Cooking Techniques Suitable for T Bone Steak

e Selecting and Preparing T Bone Steaks

Understanding the Anatomy of the T Bone Steak

To fully appreciate the T bone steak, it is necessary to comprehend its
anatomical structure. The T bone steak is cut from the short loin of the cow
and is named after the distinctive T-shaped bone that runs through it. This
bone separates two different types of meat: the tenderloin on one side and
the strip loin on the other. Understanding this anatomy allows cooks and
consumers to identify the qualities and characteristics of each section. The
tenderloin is known for its tenderness, while the strip loin offers a more
robust beef flavor. The combination of these two cuts in one steak provides a
unique eating experience that balances texture and taste.

Origin of the T Bone Steak

The T bone steak originates from the rear back portion of the cow,
specifically the short loin section. This area is located behind the ribs and
before the sirloin, making it one of the most prized parts of the animal for



steak production. The short loin is less exercised compared to other muscles,
contributing to the tenderness of the meat found here.

Function of the T-Shaped Bone

The characteristic T-shaped bone plays a vital role in the steak's name and
structure. It not only provides a natural separation between the tenderloin
and strip sections but also contributes to the overall flavor during cooking.
The bone helps retain moisture and adds depth to the steak’s taste profile,
especially when cooked on a grill or pan-seared.

Interpreting the T Bone Steak Diagram

A T bone steak diagram visually represents the cut, highlighting the
different muscle groups and the central bone. This diagram is an invaluable
tool for butchers, chefs, and meat enthusiasts, providing clarity on where
each part of the steak is located. Typically, the diagram labels the
tenderloin, strip loin, and the T-shaped bone, along with other relevant
features like fat distribution and marbling areas. Understanding the diagram
ensures better selection and cooking of the steak.

Components Highlighted in the Diagram

The main components featured in a typical T bone steak diagram include:

e Tenderloin: The smaller, more tender side of the steak.
e Strip Loin: The larger, flavorful side known for its beefy taste.
e T-Shaped Bone: The central bone that divides the two muscle groups.

e Fat Cap and Marbling: Areas where intramuscular fat is present,
contributing to flavor and juiciness.

Using the Diagram for Butchering and Cooking

Butchers use the T bone steak diagram to accurately cut steaks to desired
thickness and quality. For chefs, the diagram assists in understanding how
heat will affect each part of the steak differently due to variations in
thickness and fat content. It also aids in identifying which side of the
steak to prioritize for resting or seasoning depending on cooking methods.



Key Cuts of Meat in a T Bone Steak

The T bone steak comprises two distinct cuts of meat: the tenderloin and the
strip loin. Each cut offers unique texture and flavor profiles, contributing
to the steak’s overall appeal. Knowledge of these cuts is crucial for cooking
and appreciating the steak properly.

Tenderloin

The tenderloin is the smaller portion of the T bone steak, located on the
inside of the T-shaped bone. It is prized for its exceptional tenderness and
fine grain. This cut is lean with minimal marbling, making it softer but less
flavorful compared to the strip loin. The tenderloin is often preferred by
those who enjoy a melt-in-the-mouth texture.

Strip Loin (New York Strip)

The strip loin is the larger side of the T bone steak and is known for its
rich, beefy flavor. It contains more marbling and connective tissue than the
tenderloin, resulting in a more robust taste and firmer texture. This cut is
also known as the New York strip when served independently. Its balance of
tenderness and flavor makes it highly popular among steak lovers.

Fat and Marbling Considerations

Marbling refers to the intramuscular fat within the meat fibers, which melts
during cooking and enhances juiciness and flavor. Both the tenderloin and
strip loin sections contain varying degrees of marbling, which can be
visually identified in a T bone steak diagram. A well-marbled T bone steak
will generally yield a more flavorful and tender dining experience.

Cooking Techniques Suitable for T Bone Steak

Due to its unique combination of lean and flavorful cuts divided by a bone,
the T bone steak requires specific cooking methods to maximize its qualities.
The T bone steak diagram helps chefs understand how heat penetrates
differently through bone and meat, guiding optimal cooking strategies.

Grilling

Grilling is one of the most popular methods for preparing T bone steak. The
high, direct heat sears the outside, locking in juices while imparting a
smoky flavor. The bone conducts heat, helping the steak cook evenly. For best
results, grill the steak over medium-high heat, turning once to develop a



crust and reach the desired internal temperature.

Pan-Searing and Oven Finishing

Another effective method involves pan-searing the steak over high heat to
develop a flavorful crust, followed by finishing it in a preheated oven. This
technique allows for precise temperature control, ensuring the tenderloin and
strip loin cook evenly without overcooking.

Resting and Serving

After cooking, resting the T bone steak is essential. Resting allows the
juices to redistribute throughout the meat, resulting in a juicier and more
tender steak. Typically, resting for 5 to 10 minutes is recommended before
slicing and serving.

Selecting and Preparing T Bone Steaks

Choosing the right T bone steak is critical for a superior dining experience.
Several factors influence the quality and flavor of the steak, including
grade, thickness, and freshness. Proper preparation techniques also affect
the final outcome.

Choosing the Best T Bone Steak

When selecting a T bone steak, consider the following:

e Grade: USDA Prime or Choice grades offer better marbling and tenderness.

e Thickness: Steaks between 1 to 1.5 inches thick are ideal for even
cooking.

e Color and Freshness: Look for bright red meat with minimal discoloration
and firm texture.

e Marbling: Visible streaks of fat within the meat enhance flavor and
juiciness.

Preparation Tips

Before cooking, allow the T bone steak to come to room temperature to ensure
even cooking. Season generously with salt and pepper or preferred spices to
enhance the natural flavors. Avoid over-seasoning, as the quality of the meat



itself is the star. Pat the steak dry to promote better browning during
cooking.

Storage and Handling

Store T bone steaks in the refrigerator at temperatures below 40°F if not
cooking immediately. Use within a few days for optimal freshness. When
freezing, wrap the steak tightly to prevent freezer burn and thaw slowly in
the refrigerator before cooking.

Frequently Asked Questions

What is a T-bone steak diagram used for?

A T-bone steak diagram is used to illustrate the different parts of the T-
bone steak, highlighting the two main cuts of beef it contains: the strip
steak and the tenderloin.

Which two cuts of beef are shown in a T-bone steak
diagram?

A T-bone steak diagram typically shows the strip steak (also known as New
York strip) on one side of the bone and the tenderloin (filet mignon) on the
other.

How can a T-bone steak diagram help in cooking?

A T-bone steak diagram helps cooks understand the different thicknesses and
textures of the two cuts on the steak, allowing for better cooking techniques
to ensure both sides are properly cooked.

What does the 'T' in T-bone steak represent in the
diagram?

In the diagram, the 'T' represents the shape of the bone that separates the
strip steak from the tenderloin, giving the steak its distinctive name.

Why is the tenderloin part of the T-bone steak
considered more tender according to the diagram?

The tenderloin is located on one side of the T-bone and is a muscle that does
very little work, which makes it more tender compared to the strip steak.



How does the T-bone steak diagram differentiate
between bhone and meat?

The diagram typically uses different colors or labels to clearly distinguish
the bone from the surrounding meat cuts for easy identification.

Can a T-bone steak diagram help in portion control?

Yes, by showing the size and proportion of each cut on the T-bone steak, the
diagram can help chefs and consumers estimate portion sizes and nutritional
content.

What is the difference between a T-bone steak and a
porterhouse steak in diagrams?

In diagrams, the porterhouse steak shows a larger portion of the tenderloin
compared to the T-bone steak, indicating the main difference between the two
cuts.

Where can I find detailed T-bone steak diagrams for
educational purposes?

Detailed T-bone steak diagrams can be found in culinary textbooks, butcher
guides, and reputable cooking websites that specialize in meat cuts and steak
preparation.

Additional Resources

1. The Complete Guide to Beef Cuts: Understanding the T-Bone Steak

This comprehensive guide delves into various beef cuts, with a special focus
on the T-bone steak. It includes detailed diagrams and explanations of the
anatomy of the T-bone, highlighting the differences between the tenderloin
and strip sections. Perfect for butchers, chefs, and meat enthusiasts looking
to deepen their knowledge.

2. Mastering Steak: From Farm to Table with T-Bone Diagrams

Explore the journey of the T-bone steak from the farm to your plate in this
informative book. Featuring clear diagrams and step-by-step instructions, it
covers the best methods for selecting, cutting, and cooking T-bone steaks.
Additionally, it provides tips on pairing and seasoning to maximize flavor.

3. Butchery Basics: The Art of Cutting the Perfect T-Bone Steak

This book is an essential resource for anyone interested in the craft of
butchery, focusing on the T-bone steak. Detailed diagrams illustrate the
precise cuts needed to separate the T-bone from the short loin. The text
explains muscle structure and bone placement to help readers achieve perfect
portions every time.



4. The Science of Steak: Anatomy and Cooking Techniques for T-Bone Cuts

A scientific approach to understanding the T-bone steak, this book combines
anatomy diagrams with culinary techniques. It explains how the composition of
the T-bone affects cooking times and methods, ensuring optimal tenderness and
flavor. Readers will learn how to tailor cooking techniques to the unique
characteristics of this cut.

5. Grilling Greatness: The T-Bone Steak Diagram and Techniques

Focused on outdoor cooking, this book provides detailed T-bone steak diagrams
alongside expert grilling advice. It covers marinating, seasoning, and
grilling temperatures to help readers achieve restaurant-quality results at
home. The visual guides make it easy to identify the best parts of the steak
for different grilling styles.

6. From Butcher to Table: A Visual Guide to the T-Bone Steak

Featuring high-quality images and diagrams, this book traces the T-bone steak
from the carcass to the dinner plate. It offers insights into selecting the
best cuts, understanding the bone structure, and preparing the steak for
various recipes. Ideal for culinary students and home cooks alike.

7. The T-Bone Steak Cookbook: Recipes and Diagrams for Every 0Occasion
This cookbook combines mouth-watering recipes with detailed T-bone steak
diagrams to guide cooking and presentation. Each chapter includes tips on
cutting, seasoning, and pairing the steak with complementary sides and
sauces. Whether grilling, broiling, or pan-searing, this book has you
covered.

8. Beef Anatomy Illustrated: The T-Bone and Beyond

A detailed anatomical reference book, this title focuses on the various beef
cuts with an emphasis on the T-bone steak. Illustrated diagrams explain
muscle groups, bone structure, and fat distribution, providing a foundational
understanding for chefs and meat lovers. The book also compares the T-bone to
similar cuts like the porterhouse.

9. Perfecting the T-Bone: Techniques, Diagrams, and Flavor Profiles

This book is dedicated to perfecting the art of preparing the T-bone steak.
It includes step-by-step diagrams for butchering and cooking, as well as
flavor profile analyses to help readers customize seasoning and marinades.
With expert tips and troubleshooting advice, it’s a valuable resource for
both beginners and experienced cooks.
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t bone steak diagram: Better Homes and Gardens , 1964

t bone steak diagram: A Fishy Mystery Lisa Harkrader, 2021-07-13 Discover Math Matters!
With over 15 million books sold worldwide, this award-winning series of easy-to-read books will help
young readers ages 5-8 approach math with enthusiasm. Great for fans of MathStart or Step into
Reading Math. Thea wants one thing: to be a clever and daring detective like Samantha Sharp, the
hero of her favorite books. So when the fish bowl goes missing during math class, Thea is ready to
make her mark! With engaging stories that connect math to kids’ everyday lives, each book in the
Teachers’ Choice Award-winning Math Matters series focuses on a single concept and reinforces
math vocabulary and skills. Bonus activities in the back of each book feature math and reading
comprehension questions, and even more free activities online add to the fun! (Math topic: Venn
Diagrams).

t bone steak diagram: Good Housekeeping , 1926

t bone steak diagram: The Gourmet Butcher's Guide to Meat Cole Ward, 2014
Vermont-based master butcher Cole Ward delivers a comprehensive guide to whole-animal butchery
that goes beyond conventional do-it-yourself books and takes readers inside the world of truly
sustainable meat production. The Gourmet Butcher's Guide to Meat demystifies the process of
getting meat to the table, and its wide scope will be welcome to those who not only wish to learn the
rudiments of butchery, but also want to understand how meat animals are raised, slaughtered, and
marketed in a holistic system that honors both animals and consumers. Written in Cole's unique
voice of humor and simplicity, the book celebrates the traditional art of culinary butchery,
introducing readers to stand-out butchers in America and Europe as well as a diverse group of
farmers committed to raising the very best animals with respect. The many methods of raising and
finishing meat animals are clearly and thoroughly explained and compared, and sensitive issues like
hormone and antibiotic use in meat production are assessed. Readers will learn all the terminology
associated with meat and butchery, as well as the complexities of meat grading, carcass yield,
marbling scores, and issues with inspection. Also included are recipes, a detailed glossary, and more
information on: * The real definition, work, and role of a culinary butcher; * The history and tradition
of butchery; * Meat: selecting your breed, grading and aging, tenderness, storing; and reheating; *
How meat gets to the table: farmers, slaughtering methods, stress, and animal welfare, the role of
meat inspectors, cut sheets, what's legally allowed/not allowed when purchasing meat for further
processing, keeping integrity in the local meat movement; * Understanding the commercial meat
food chain and recognizing deceptive practices; * Processing your own meat: what you'll need, tools,
safety, prep; * Beef: domestication, terminology, how cows work, raising methods (grass, grain, etc.),
meat-safety issues, hormone growth implants, antibiotics and feed additives, carcass yield and
marbling scores, and a partial list of beef breeds; * Cutting up a beef forequarter and hindquarter; *
Pork: domestication, terminology, raising methods, grading and inspection, and a partial list of pork
breeds; * Cutting up a side of pork; * Sheep: domestication, terminology, raising methods, and a
partial list of meat breeds; * Cutting up a whole lamb; * Chicken: domestication, terminology, how to
cut up a whole chicken; * How to make sausages; * Value-added products: what they are and how
they can help increase your bottom li# * Your own butcher shop: size, equipment, display,
marketing; * A better way of thinking about meat: a holistic overview and some conclusions. History
buffs will delight in the chapter that traces the roots of butchery from pre-history to modern times,
and meat shoppers will welcome Cole's description of what goes on behind the scenes at meat
markets large and small. And, of course, new or aspiring butchers will find a well-illustrated
slideshow on CD (included in the back of the book) with over 800 images on cutting up a side of
beef, a side of pork, and whole lamb and chicken in more detail than is offered in any other book on
the subject. Sure to be the ultimate resource on the subject of gourmet butchery, this book will
change the conversation and help bring back a traditional art that is in jeopardy, but increasingly
important in the local-food and ecological-agriculture movement.

t bone steak diagram: Beef Raising in Canada James Burns Spencer, 1910



t bone steak diagram: Bulletin Canada. Department of Agriculture. Production Service.
Livestock and Poultry Division, 1905

t bone steak diagram: Through the Leaves, 1920

t bone steak diagram: Small Cattle for Small Farms Margo Hayes, 2016-01-21 Small cattle
breeds are manageable to control and care for and perfect for lifestyle blocks and small farms. They
can be bred commercially for beef but their docile temperaments and small size also make them
especially suitable for hobby farms. As more people have turned to the country for a 'tree change’,
interest in these breeds has grown tremendously. In this new edition of her popular book Small
Cattle for Small Farms, award-winning cattle breeder Margo Hayes provides practical and
easy-to-understand information for people interested in keeping small cattle for a range of reasons.
The book assumes no prior experience with cattle and covers all the basics to help you set up an
enjoyable and viable small farm, including: types of cattle and production systems available, how to
select your stock, explanations of equipment required and basic cattle husbandry. It contains simple
explanatory diagrams and photographs to make new concepts clear. With new and expanded
sections on small cattle breeds, genetics and breeding systems, this second edition competently
addresses questions asked by those entering small farming for the first time while providing a solid
reference for those already in the industry. Detailed guidelines for raising healthy cattle through
good nutrition, land management and herd monitoring are provided, in addition to tips for showing
and marketing your cattle and up-to-date government requirements for land and stockowners.

t bone steak diagram: Lessons in Cookery: Food economy Frances Elizabeth Stewart, 1918

t bone steak diagram: Jacaranda Mathematics 9 for Western Australia, 5e learnON and
Print Catherine Smith, Beverly Langsford Willing, Mark Barnes, Christine Utber, 2025-11-10

t bone steak diagram: Forecast, 1918

t bone steak diagram: Pennsylvania Farmer , 1912

t bone steak diagram: Agricultural Marketing and Price Analysis F. Bailey Norwood, Jayson L.
Lusk, Derrell S. Peel, John M. Riley, 2021-12-20 Friendly and readable, Agricultural Marketing and
Price Analysis presents a comprehensive approach to agricultural price analysis, agricultural market
structures, and agricultural marketing strategies. The authors engage students with very little
exposure to economics and with only a basic grasp of algebra. The text utilizes a fresh approach and
supplies thorough coverage of core topics, as well as complex topics such as general equilibrium
models, game theory, and econometrics. It also provides an introduction to data analysis and
incorporates many examples. Supplemental materials are available for additional practice and
further exploration. Unique to the Second Edition is the inclusion of a chapter on consumer behavior
and food preferences, as well as relevant areas of research. The authors introduce readers to the
agricultural supply chain, including forecasting and inventory management. Succinct and
approachable, this text sets the stage for an enjoyable and effective learning experience.

t bone steak diagram: America’S Favorite Recipes, Part Ii Uma Aggarwal, 2013-10-24 America
is often called the worlds melting pot, a title that proudly celebrates its joyful amalgamation of many
peoples, cultures, customs, languages and flavors. From every region of the world, people make the
journey to start new lives in the United States, and they bring these international charms with them.
America accepts people of all cultures and traditions with open arms. Home chef Uma Aggarwal, the
author of The Exquisite World of Indian Cuisine and Americas Favorite Recipes, Part I, presents a
new collection of these melting-pot recipes, focusing specifically on entres. An avid and passionate
student of American cooking, she shares helpful information about the origin and history of these
recipes as well. She uses exquisite Indian herbs and spices for both the flavor and the health
benefits they impart. Inside, youll find recipes for: Salmon Wellington Salmon Puff Pastry with
Mushroom Duxelles Oven-Roasted Pulled Pork French Beef Bourguignon Green Curry Chicken with
Peas and Basil Lemony Broccoli and Chick Peas Rigatoni Sweet and Sour Tofu (Ma Po Tofu) Kim Chi
Fried Rice with Korean Pepper Paste Vegetarian Chimichangas with Bean and Cheese Filling Swiss
and Gouda Curry Fondue And more Thanks to the contributions of generations of international
cooks, the face of American cuisine is a dynamic one. Now, home chefs can easily draw inspiration




from these pioneers. Bring the flavors of the world home today, with Americas Favorite Recipes, Part
II.

t bone steak diagram: Visualizing Human Biology Kathleen A. Ireland, 2017-12-19
Visualizing Human Biology is a visual exploration of the major concepts of biology using the human
body as the context. Students are engaged in scientific exploration and critical thinking in this
product specially designed for non-science majors. Topics covered include an overview of human
anatomy and physiology, nutrition, immunity and disease, cancer biology, and genetics. The aim of
Visualizing Human Biology is a greater understanding, appreciation and working knowledge of
biology as well as an enhanced ability to make healthy choices and informed healthcare decisions.

t bone steak diagram: Teaching Physics With Student-Made Art Stephanie L. Bailey,
Caitlyn Mumaw, 2021-03-02 Despite efforts to attract a broader student population into physics,
introductory physics courses remain a deterrent for many students. The motivation for this book is to
make introductory physics more accessible and to increase interest in the subject by incorporating
art-based teaching at the undergraduate level. By providing an alternate mental pathway to access
physics, students can improve their understanding and deepen their personal connection with this
often-impersonal subject. Additionally, by taking a visual approach to the study of physics, we can
achieve a more inclusive way of teaching. This book focuses on the subject of electricity and is the
first in a series of introductory physics topics. It is a collection of student-made artistic
representations of physics concepts and accompanying student explanations of how the concept is
explained more clearly through their art. Students were life-science majors enrolled in the
introductory physics sequence at the University of California, Santa Cruz.

t bone steak diagram: Martha Stewart's Cooking School (Enhanced Edition) Martha Stewart,
2011-12-20 This enhanced edition of Martha Stewart’s Cooking School includes 31 instructional
step-by-step videos and hundreds of color photographs that demonstrate the fundamental cooking
techniques that every home cook should know. Imagine having Martha Stewart at your side in the
kitchen, teaching you how to hold a chef’s knife, select the very best ingredients, truss a chicken,
make a perfect pot roast, prepare every vegetable, bake a flawless pie crust, and much more. In
Martha Stewart’s Cooking School, you get just that: a culinary master class from Martha herself,
with lessons for home cooks of all levels. Never before has Martha written a book quite like this one.
Arranged by cooking technique, it’s aimed at teaching you how to cook, not simply what to cook.
Delve in and soon you'll be roasting, broiling, braising, stewing, sautéing, steaming, and poaching
with confidence and competence. In addition to the techniques, you'll find more than 200
sumptuous, all-new recipes that put the lessons to work, along with invaluable step-by-step
photographs to take the guesswork out of cooking. You'll also gain valuable insight into equipment,
ingredients, and every other aspect of the kitchen to round out your culinary education. Featuring
more than 500 gorgeous color photographs, Martha Stewart’s Cooking School is the new gold
standard for everyone who truly wants to know his or her way around the kitchen.

t bone steak diagram: Experiencing Quality Cynthia A. Lengnick-Hall, Melissa G. Hartman,
1995 This book of 61 experiential exercises covers a broad range of quality concepts, approaches
and tools. It can serve as either a core text in a quality course, or as a supplement in a functional
area course. The text discusses key differences and similarities between effective quality
management in manufacturing settings, service settings, health care, and many other
non-manufacturing settings. Exercises facilitate learning-while-doing and trouble-shooting in
ongoing quality improvement efforts. The text focuses on the human contributions to quality.

t bone steak diagram: Practical Cookery for the Level 2 Professional Cookery Diploma, 3rd
edition David Foskett, Gary Farrelly, Ketharanathan Vasanthan, Neil Rippington, Ben
Christopherson, Patricia Paskins, Steve Thorpe, 2015-05-29 Master culinary skills and prepare for
assessment with the book which professional chefs have relied on for over 50 years to match the
qualification and support their training and careers. With 460 recipes covering both classic dishes
and the latest methods used in real, Michelin-starred kitchens, this book is structured exactly
around the units and requirements of the Level 2 Professional Cookery Diploma (VRQ) to make




perfecting culinary techniques, meeting the qualification requirements and preparing for
assessments easier than ever before. - Break down key techniques with 50 step-by-step photo
sequences - Hone your presentation skills with photos of each recipe - Test your understanding with
questions at the end of each unit - Prepare for assignments, written tests and synoptic assessments
with the new assessment section - Access professional demonstration videos with links throughout
the book

t bone steak diagram: Basic Foods June C. Gates, 1981 Abstract: Information on nutrition in
food preparation and combined food science and nutrition disciplines are presented for beginning
foods classes and students with minors in nutrition and foods. Utensils, measurements, and general
principles involved in food preparation are discussed. Separate detailed discussions given include:
food fats, salads and salad dressings, fruits, vegetables, cereals, starches, leavening agents, breads
and cakes, gelatin, meats, poultry, seafood eggs, milk products, soups, casseroles, protein plants,
sandwiches, desserts and beverages. The discussions stress basic descriptions and nutritional facts,
without the inclusion of recipes. Special discussions are given for preserving food and for planning,
preparing, and serving meals. Numerous tables are included. (wz).
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Criminal Minds - Wikipedia Criminal Minds is an American police procedural crime drama
television series created by Jeff Davis that premiered on CBS on September 22, 2005. It follows a
group of criminal profilers

Criminal Minds (TV Series 2005- ) - IMDDb It's a show that is a little darker than your average
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most dangerous serial killers and rapists
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Criminal Minds - Erhalte Neuigkeiten zu Criminal Minds direkt auf dein Handy. Kostenlos mit der
fernsehserien.de App. Die Krimiserie handelt von einer Gruppe von Profilern, die dem FBI
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