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EAI BEEF!

Burgundy Beef & Vegetable Stew
(21/2hours6 servings)

1-1/21b beef eyeround, 1-1/2” pieces

1T. vegetableail

1t. driedthymeleaves

1 can (13-3/4 0z) ready-to-serve beef broth

1/2 c. Burgundy wine

3largeclovesgarlic, crushed

1-1/2 c. baby carrots

1 c. frozen whole pearl onions

2.T. cornstarch, dissolved in 2 T. water

1 pkg. (8 0z) frozen sugar snap peas

InDutchoven, heat oil over medium-high heat
until hot. Add beef (half at atime) and brown
evenly, stirring occasionally. Pour off drippings.
Seasonwiththyme, 1/2t. salt and 1/2t. pepper.
Stir in broth, wine and garlic. Bring to a boil;
reduce heat tolow. Cover tightly and simmer 1-
1/2 hours. Add carrots and onions; cover and
cook 35 to 40 minutes or until beef and veg-
etables are tender. Stir in cornstarch mixture.
Bring to a boil; cook and stir 1 minute. Stir in
sugar snap peas. Reduce heat to medium; cook
3to4 minutesor until peasare heated through.

Beef Stroganoff

11b. Roundsteak—3/4 inch cubes

2T.all

1 pkg dry onion soup mix

1 can mushroom soup

1 can beef broth or 1 c. beef boullion

1 c. sour cream

1T. Worchestershire sauce

Dip meat in flour and brown in oil. Add re-
maining ingredients and simmer until meat is
tender. Serve over rice or noodles.

Sloppy Joes
1 1b. hamburger, 1 can chicken gumbo soup,
3T. ketchup, 1 T. mustard, 1 medium onion.
Brown hamburger and onion and put in a
crockpot, add soup.

Marinades are an easy way to
add flavor to beef. A tenderizing
marinade must contain an acidic
ingredient such as lemon juice,
yogurt, wine or vinegar.

WHAT TO MARINATE

Less tender cuts of beef should
be marinated to enhance tender-
ness. Cuts include: top round
steak, eye round steak, chuck
shoulder steak, and flank steak.
Tender cuts of beef can be mar-
inated for flavor.

HOW TO MARINATE

» Marinate in the refrigerator,
NEVER at room temperature.

+ Marinate in a glass utility
dish or food-safe plastic bag.

+ Turn meat occasionally while
marinating so all sides are
equally exposed to marinade.

+ Allow 1/4 to 1/2 cup
marinade for each 1 to
2 pounds of beef.

Thank You

KANsAs CatTle PROdUCERS!

MARINADES

WHEN TO MARINATE

« For flavor only, marinate
for 15 minutes to 2 hours.

* For tenderizing, marinate
for at least 6 hours, but no
more than 24 (Marinating
longer can result in a
mushy surface texture).

MARINATING FOOD SAFETY

If a marinade is to be used
later for basting or served as a
sauce, reserve a portion of it
before adding the beef. Never
save and reuse a marinade.

TASTY MARINADE RECIPES
Each recipe yields 1/2 cup

Southwestern Marinade
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Red Wine Marinade
1/3 cup red wine vinegar
of marinade. 2 tablespoons vegetable oil
1 tablespoon Dijon-style
mustard

'ful;l,)l prep(‘;lll;idci':l)lsae d 2 cloves garlic, minced
aviespo PP 3/4 teaspoon dried Italian
cilantro seasoning
?ak-)lesp oons fresh lime 1/4 teaspoon coarse grind
juice

black pepper

tablespoon vegetable oil
clove garlic, minced
teaspoon ground cumin

Combine all ingredients and
mix well.

Combine all ingredients and
mix well.

WE SALUTE THE

National Beef Producers!
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“Listen for current livestock information on our stations.”
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THANKS,

Cattle Producers & Farmers BEEF
for your Business!

KEEP ON TRUCKING!

Hwy. 24 « Goodland, Kan. ¢ (785) 899-5454

Thanki!

May is National Beef Month, Thomas County Feed-
erswould like to take this opportunity to thank all areal

producers and consumers for their patronage.

REMEMBER BEEF IS WHAT'S FOR DINNER.

1762 U.S. 83 » Colby, Kan. 67701
(785) 462-3947 » 800-257-2409 « Fax (785) 462-7606

We say ‘Thanks, Cattle Producers!

Did you know Japan, Mexico, & South Korea
were the leading markets for U.S. Beef Exportsin 2000?

LIguID

www.agroliquid.com

For All Your Spraying Needs Call:
(785) 899-7140

May is National Beef Month.
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Covimitted 10 QuAliTy
beef producTion!

FEEDERS INC.
1751 Rd. 65 « Goodland, Kan.
(785) 899-6551

KIRK LOCKER

IS proud to support the beef industry

during
National Beef Month.

WE PROVIDE

= Quality Custom Slaughter and Meat Processing

= Double Wrapped and packaged to fit your family
= Speciality Sausages - Summer Sausage/Salami

= Jerky - Beef Sticks

= Cured Hams and Bacons

= Many Special Seasonings for Pork Sausages

= Wild Game Processing

MARION AND VIRGINIA CARTER

_ OWNERS
> (970) 362-4260

3001 Co. Rd. M
Kirk, Colo. 80824

SLAUGHTER BY APPOINTMENT ONLY.

one-topping pizza
only $8.22 this month

(additional toppings extra)

N ROAST BEEF SANDWICH
Regularly $3.12

Now $2.22

Prices good through May 31



