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May Isbeefmonth

Beef isoneof thefavoritesof the
West. These recipes are from the
KansasBeef Council. Recipeswith
(*) are furnished by T-Bone Feed-
ers.

Four-Pepper Beef Tenderloin

Ingredients:

*2 pound beef tenderloin roast,
center cut

*1 teaspoon dried oregano
leaves, crushed

* 1 teaspoon sweet paprika

*1 teaspoon salt

* 1 teaspoon dried thyme leaves,
crushed

*1/2 teaspoon garlic powder

* 1/2teaspoon ground black pep-
per

*1/2 teaspoon onion powder

* 1/4teaspoon ground red pepper

* 1/4teaspoonground whitepep-
per

Directions:

1. Heat oven to 425°F. In small
bowl, combine seasoning ingredi-
ents. Press evenly into surface of
beef roast.

2. Placeroast on rack in shallow
roasting pan. | nsert ovenproof meat
thermometer so tip is centered in
thickest part of beef. Do not add
water or cover. Roastin425°Foven
35 to 40 minutes for medium rare
doneness.

3. Removeroast whenmeat ther-
mometer registers 135°F. Transfer
roast to carving board; tent loosely
with aluminum foil. Let stand 15
minutes. (Temperature will con-
tinueto riseapproximately 10°Fto
reach 145°F for mediumrare.)

4. Carveroastinto 1/2-inch-thick
dices.

Makes 6 servings

Chipotle Beef Pot Roast

*1 package (1-3/4 to 2 pounds)
fully-cooked boneless beef pot
roast with gravy

*1 can (15-1/2 ounces) chili
beans with chipotle peppers,
undrained

*1 cupfrozencorn

*1 cup prepared chipotle thick-
and-chunky salsa

*1 tablespoon chopped fresh
oregano or 1 teaspoon dried
oregano leaves, crumbled

*1/2 teaspoon ground cinnamon

*Chopped fresh oregano,
oregano sprigs (optional)

1. Remove beef pot roast from
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KAN SUN FEEDERS, LLC
RR 1Box 60
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agriculture.

Sales of cattle include beef cattle and dairy animals
culled from herds or not used in milk production.

Kansasranksfirst in the number of commercial cattle
processed with 8.21 million head, second in the value of
live animals and meat exported to other countries at
$969.7 million, first in the nation in the value of hides

States.

exported to other countriesat $286.7 million and sec-
ondinfed cattlemarketingswith’5.37 million head rep-
resenting 22.3 percent of all cattle fed in the United

Thereareapproximately onemillionU.S. farmsand
rancheswith beef cattle. These unitsrangefrom part-
timecattleoperatorswithonly afew headtolargecom-
mercial unitswith hundreds or thousands of animals.
Agriculture and the cattle industry are important to
other segments of the American economy aswell.

For every job onthe farm, there are six jobsin re-
lated supply and processing busi nesses.
Every dollar of cattle sales directly generates an
additional $5t0 $6 of businessactivity infarmsupply,

Kansas among leading beef states

May isBeef Month in Kansas, atimeto reflect on the
importanceof cattleand agriculturetothestate. Agricul-
tureisasignificant segment of theU.S. economy, employ-
ing 17.4 percent of the population.

Thenation’sfood and fiber system accountsfor more
than 16.3 percent of the gross national product.

Thecattleindustry isthelargest segment of American

food and other businesses.

sumersaround theworld.”

support national programs.

Governor Kathleen Sebelius in proclaiming May asKansas
Beef Month said, “Kansas beef producer’s play avital rolein
providing the saf est and most whol esome supply of beef to con-

Lindsborg cattleman and K ansasBeef Council ChairmanTom
Toll recommends, “ All Kansans should celebrate Beef Month
by enjoying agreat tasting steak.”

The 25 producer-volunteers that serve on the Kansas Beef
Council board direct and eval uate the use of checkoff fundsin
Kansas. For every $1 collectedin Kansas, about $.85isused to

Checkoff dollarsareutilized toincrease beef demandthrough
promotion, researchand education at thestateand national level.

package; set aside. Measure3/4 cup
of thegravy and placeinlarge skil-
let; discard any remaining gravy or
reservefor other use.

2. Add chili beans, corn, salsa, 1
tablespoon chopped oregano and
cinnamonto gravy in skillet; bring
toaboil.

3.Meanwhilecut potroastinto 1/
4-inch thick slices. Add to skillet.
Reducehesat to medium-low; cover
andsimmer 8to 10 minutesor until
beef is heated through, stirring oc-
casionally. Serve pot roast with
sauce. Garnish with chopped
oregano and oregano sprigs, if de-
sired.

Makes 6 servings.

Cook’s Tip-If chili beans with
chipotle peppersare not available,
add 1/2 to 1 teaspoon minced
chipotle peppersin adobo sauceto
regular chili beans. If chipotle
thick-and-chunky salsaisnot avail-
able, add 1/2 to 1 teaspoon minced
chipotle peppersin adobo sauceto
regular thick-and-chunky salsa.

Note-The amount of gravy in
fully-cooked pot roast productsvar-
ies. If your package does not con-
tain 3/4 cup, makeupthedifference
with beef broth or water.

Caesar Salad Beef Burgerson
GarlicCrostini

1999 National Beef Cook-Off
Best of Ground Beef Jason
Boulanger - Vermont

*11/2 pounds ground chuck

*3clovesgarlic, minced

for
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*1 teaspoon salt

* 1/2 teaspoon pepper

*4 Romainelettuceleaves

*1/4 cupfreshly shaved or grated
Parmesan cheese

Garlic Crostini:

*8dlicessourdough bread (about
4x3x1/2inch)

*Extravirginoliveoil

*2largeclovesgarlic, cutlength-
wiseinto quarters

1. Combineground beef, minced
garlic, 1 teaspoon salt and 1/2 tea-
spoon pepper inlargebowl, mixing
lightly but thoroughly. Lightly
shapeinto four 3/4-inch thick pat-
ties, shaping tofit the bread slices.

2. Place pattieson grid over me-
dium, ash-covered coals. Grill, un-
covered, 13 to 15 minutes to me-
dium (160°F) doneness, until not
pink in center and juices show no
pink color, turning occasionally.
Season with salt and pepper, asde-
sired.

3. Meanwhilebrush both sidesof
bread dliceslightly with oil. Place
bread around outer edge of grid.
Grill afew minutes until lightly
toasted, turning once. Remove
bread dlices; from grid. Rub both
sides of each slice with agarlic
quarter.

4. Place one lettuce leaf on four
of the bread dlides; top each witha
burger. Sprinkle evenly with
cheese; cover withremaining bread
slices. Cut burgersin half, if de-
sired; arrangeon| ettuce-lined pl at-
ter, if desired.

Makes4 servings.

Grilled Herb Mustard Steaks

Cook and Prep. Time: approxi-
mately 25 minutes Servings: 4

*2 well-trimmed bonel ess beef
toploinor ribeye steaks,

cut 1inchthick (approx. 11b.)

*Salt

Herb Mustard:

*2largeclovesgarlic, crushed

* 2 teaspoonswater

*2tablespoonsDijon-stylemus-
tard

* 1 teaspoon dried basil leaves

* 1/2 teaspoon pepper

*1/2teaspoondriedthymeleaves

1. In 1-cup glass measure, com-
bine garlic and water; microwave
on HIGH 30 seconds. Stir in re-
maining mustard ingredients;
spread onto both sidesof beef steaks

2. Place steaks on grid over me-
dium, ash-covered coals. Grill top
loin steaks, uncovered, 15 to 18
minutes(ribeyesteaks11to14min-
utes) for medium rare to medium
doneness, turning occasionally.

3. Season steakswith salt, asde-
sired. Carve steaks crosswise into

*MinuteSteaksin Par sley But-
ter

4 tablespoons butter, softened

1/4 cup finely chopped parsley

4to 8 minute or cubed steaks

1. With afork, blend the butter
and parsley thoroughly.

2. Heat a heavy skillet and
sprinklewithsalt. Brownthesteaks
on one side about 2 minutes over
high heat, turn and brown on the
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during National Beef Month.
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» Jerky - Beef Sticks
* Cured Hams and Bacons

* Wild Game Processing

* Quality Custom Slaughter and Meat Processing
» Double Wrapped and packaged to fit your family
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other side about 1 minute. Topim-
mediately with small balls of the
butter-parsley mixture.

4 servings

*Ground Beef with Eggplant

12(1/2inchthick) eggplantslices

2 pounds ground beef

3tablespoonsoaliveoil

1/4 cup chopped onions

1/4 cup chopped green pepper

2 tablespoonsflour

2 teaspoonssalt

1/4teaspoonfreshly ground pep-
per

1/2 teaspoon oregano

2 cups canned tomato sauce

11/2 cupsgrated cheddar cheese

1. Preheat the oven to 300 de-
grees.

2. Cook the peeled eggplant
dlicesin boiling water until tender,
about 5 minutes.

3. Brown the meat in 2 table-
spoonsof theail, stirring occasion-
ally. Cook the onions and green
pepper intheremaining oil until the
vegetablesarewilted. Combinethe
meat and vegetables in the skillet
andstirintheflour, salt, pepper and
oregano. Add thetomato sauceand
cook until thickened.

4. Arrange half the eggplant
dlicesinashallow, 2 quart battered
baking dish. Spoon over them half

the meat mixture and half the
cheese. Repeat thelayersand bake,
uncovered, for 30 minutes.

4to 6 servings

*Wester n Beef and RiceCasse-
role

1 cup pitted ripeolives

1 pound ground lean beef

2 tablespoonsoil

1/2 cup chopped onions

lcupsliced celery

1/4 cup chopped green pepper

lcuprice

2 1/2 cups canned tomatoes

1 cup water

2 teaspoonssalt

2 or 3teaspoonschili powder

1/2 teaspoon Worcestershire
sauce

1/4teaspoonfreshly ground pep-
per

1. Preheat theovento 325 degrees
F.

2. Cuttheolivesintolargepieces.

3. Brown the beef in the oil. Re-
movethemeat fromthepanandadd
theonions, celery, green pepper anc
rice. Cook, stirring, until light
brown.

4. Add the tomatoes, water, sea-
sonings, meat and olivesand bring
toaboil. Pour into a2 quart casse-
roleand cover. Bake 45 minutesto
1 hour. 4to 6 servings.
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Beef - It's What's for Dinner
A Good Fast Nutritional meal
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Goodland, Kan.
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“Listen for current livestock information
on our stations.”
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