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May Is National Beef Month and

Beef & AsparagusPastaToss
Ingredients:
1 pound ground beef
3 cups uncooked bow tie pasta
1 pound fresh asparagus, cut into 1-inch
pieces
3tablespoonsoaliveoil
1/4 cup minced shallots (about 2 large)
2 or 3clovesgarlic, minced
Salt and pepper
1/4 cup shredded Parmesan cheese (op-
tional)
Instructions:
1. Cook pastain boiling salted water 10
minutesor until almost tender. Add aspara-
gus; continue cooking 3 to 4 minutes or
until pastaand asparagusaretender. Drain
well.
2. Meanwhile brown ground beef in large
nonstick skillet over medium heat 8 to 10
minutes or until beef isnot pink, breaking
up into 3/4-inch crumbles. Remove from
skillet with slotted spoon. Pour off drip-
pings.
3.Heat oil insameskillet over mediumheat
until hot. Add shallotsand garlic; cook 3to
4 minutes or until tender, stirring fre-
quently. Removefrom heat. Add beef; toss
to mix. Season with salt and pepper, asde-
sired.
4. Combine beef mixture with pasta and
asparagusinlargebowl; tosswell. Sprinkle
with cheese, if desired.
Makes4 servings.

BBQ Beef Brisket with Smoky

May isNational Beef Month, and the
hamburger iscel ebratingits 100th anni-
versary saysthe Kansas Beef Council.

The enjoyment of grilling and eating
ahamburger is something embedded in
the American public’s conscience, but
when did the hamburger become such a
popular protein choice?

Therearedifferent accountsregarding
by whom, when and where the ham-
burger wasfirst introduced in America,
whichisunderstandablewhen consum-
ersthink about how muchthey enjoy the
grilling favorite.

The hamburger gained itsfirst wide-
spread attention at the 1904 World'sFair
inSt. Louiswhereit created asensation.

Hamburger first appeared at 1904 fair

Fletcher Davis, thevendor whobrought the
burger to thefair, had developed areputa-
tion for his fried ground beef patties
slathered with hot mustard, topped with a
sliceof Bermudaonionand served between
hishomemade bread.

Whileothershaveclaimed credit for in-
venting the hamburger, there is general
agreement that Davis made them famous.
Thepopularity of thehamburger definitely
hasgrown over thelast 100 years.

In honor of the Hamburgers centennial
anniversary, theKansasBeef Council pro-
videsthefollowing hamburger facts:

» Thehamburger bunwasfirst createdin
1916. Priort0 1916, hamburgersgenerally
were served between two slices of bread.

* The first hamburger “chain” was
called White Castle. It was founded in
1921 in Wichita. The name of White
Castle' ssquare, baby burgerswas* dlid-
ers.”

* By the 1930s, hamburgers had an-
other nickname. They werenamed after
theinsatiablehamburger addict fromthe
Popeye comic strip, Wimpy burgers.

» Annually, 86 percent of the Ameri-
can population order at least one ham-
burger or cheeseburger.

» Clara Peller made the phrase
“Where's the Beef?’” famous during a
Wendy’ s advertising campaign.

* Beef isconsumed morethan 83 mil-
lion timeseach day acrossAmerica.

Cheddar-Chili Potatoes
Ingredients:
1 package (17 ounces) refrigerated fully-
cooked sliced beef brisket with barbecue
sauce
1/2 of a22-ounce package frozen mashed
potatoes (2-2/3 cups)
1 cup milk
1/3 cup dairy sour cream
1/2 to 1 teaspoon minced canned chipotle
pepper plus 1/2 teaspoon adobo sauce
3/4 cup shredded Cheddar cheese
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Instructions:
1. Prepare beef brisket according to pack-
agedirections.
2. Prepare potatoes according to package
directions, using only 1 cup milk.
3. Add sour cream, chipotle pepper and
adobo sauceto hot potatoes; mix well. Stir
in cheese. Servewith barbecue beef.
Makes4 servings.

Asian Beef & Broccoli with Noodles
Ingredients:
1-1/4 poundshbonel essbeef topround or top

sirloin steak, cut 1 inch thick

2 packages (3 ounces each) Oriental-fla-
vored instant ramen noodles, broken up
1-1/2 teaspoons cornstarch dissolvedin 1/
2 cup water

2 tablespoons vegetabl e qil

1/2 pound broccoli florets

2 medium carrots, thinly sliced

1 teaspoon grated orange rind (optional)
Instructions:

1. Cut beef steak lengthwise in half, then
crosswiseinto 1/8-inch thick strips. Com-

bine seasoning from ramen noodles with
cornstarchmixtureinlargebowl!. Add beef;
toss.
2. Heat 1 tablespoon oil in large nonstick
skillet over medium-high heat until hot.
Stir-fry broccoli and carrots1 minute. Add
noodles and 1-1/2 cups water; bring to &
boil. Reduceheat; cover and simmer 3to 5
minutes or until vegetabl es are tender and
most of liquid is absorbed, stirring occa-
sionally. Remove; keep warm.
3. Heat remaining oil in same skillet over
medium-high heat until hot. Drain beef,
discarding marinade. Stir-fry 1/2 of beef 1
to2minutesor until outsidesurfaceof beef
isno longer pink. (Do not overcook.) Re-
move. Repeat with remaining beef. Serve
over noodles. Sprinklewith orangerind.
Makes4 servings.

BalsamicMarinated Steak &

Asparagus

Ingredients:
4 beef round (sirloin) tip side steaks, cut 1
inch thick (about 8 ounces each)
1 pound fresh asparagus
1/2 teaspoon salt
1/8 teaspoon pepper
Marinade:
2/3 cup prepared balsamic vinaigrette
2 tablespoons Dijon-style mustard
Instructions:
1. Combinemarinadeingredientsin small
bowl. Remove and reserve 2 tablespoons.
Placebeef steaksand remaining marinade
infood-safeplasticbag; turn steaksto coat.
Close bag securely and marinatein refrig-
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Settle for second
best? Not You.

That’s why New Holland maintains its innovative

edge, always producing tractors that raise the bar. TG
tractors just achieved a long list of outstanding perfor-
mance numbersduring testssummarized by the Univer-
sity of Nebraska Tractor Test Lab. Take a look:

=Highest torque rise - up to 64.3%

=Most h¥draulic flow - up to 70.2 gpm with the
MegaFlow ™ option

=Impressive three-point lift capacity - up to 17,931
pounds with the increased lift option

eTightest turning radius - 16.5 feet with the
SuperSteer ™ FWD axle on 30-inch rows

«Intellisteer, auto steering systemavailable on all mod-
els

When you’re ready to do more work, TG tractors are

ready to help. We're ready to help too, visit us soon!
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Nothing

satisfies
like beef.

Kan Son Feeders in Leota
1-620-375-2282

Cheyenne Feeders LLC
St. Francis 1-785-332-3557
Rt. 1 Box 60, Leota, Kan. 67861

409 WW Road

JC Cattle Co.

Custom Preconditioning and Growing
James Unruh

Copeland, Kan. 67837
Fax: 620-668-5564

We specialize in light weight kids and high risk cattle

House: 620-668-5403
Barn: 620-276-6032
Mobile: 620-260-5782




