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the centennial of the hamburger

BalsamicMarinated Steak &

Asparagus

erator 15 minutesto 2 hours.

2. Place asparagusin shallow microwave-

safe dish; add 1/2 cup water. Cover and

microwaveon HIGH 3to 6 minutesor un-

til crisp-tender. Drain asparagus. Add re-

served 2 tablespoons marinade to aspara-

gus; turnto coat. Set aside.

3. Remove steaks from marinade; discard

marinade. Place steaks on grid over me-

dium, ash-covered coals. Grill, covered, 12

to 14 minutes for medium rare doneness,

turning once. (Do not overcook.)

4. Duringlast 3minutesof grilling, arrange

asparaguson grid around steaks; grill 2to

3 minutes, turning once. Season steaksand

asparaguswith salt and pepper.

Makes4 servings.

Beef Steak with Curried Onion-Plum
Sauce

Ingredients:

4 beef shoulder top blade (flat iron) steaks

(6 to 8 ounces each) or 4 boneless beef

chuck eye steaks, cut 3/4 inch thick

2 tablespoonsadliveoil

Salt and pepper

2 greenonionswithtops, sliced diagonally

1/3 cup plum preserves

2 tablespoons M ajor Grey mango chutney

3/4 teaspoon curry powder

1/4 cup water

1 tablespoon freshlimejuice

1/4 cup roasted salted peanuts, chopped

Instructions:

1. Heat qil in large heavy nonstick skillet

Beef steak with Curried onion-plum
sauce

over medium heat until hot. Placesteaksin
skillet; cook shoulder top blade steaks 13
to 15 minutes (chuck eye steaks 9 to 11
minutes) for medium rare to medium
doneness, turning occasionally. Season
with salt and pepper, asdesired. Removeto
platter; keep warm.
2.Addgreenonionstoskillet; cook and stir
1to 2 minutes or until golden. Stir in pre-
serves, chutney and curry powder. Add
water; cook and stir until sauceishot. Stir
inlimejuice; removefrom heat.
3. Spoon sauce over steaks. Sprinklewith
peanuts.
Makes4 servings.

Beef Tenderloin Steakswith Blue

CheeseTopping

Ingredients:
4 beef tenderloin steaks, cut 1 inch thick
(about 1 pound)
llargeclovegarlic, halved
1/2 teaspoon salt
2 teaspoons chopped fresh parsley
Topping:
2 tablespoons cream cheese
4 teaspoons crumbl ed blue cheese
4 teaspoonsplain yogurt
2 teaspoons minced onion
Dash ground white pepper
Instructions:
1. Combine topping ingredients in small
bowl. Rub beef steakswith garlic.
2. Placesteaksonrack inbroiler pansosur-
faceof beef is2to 3inchesfromheat. Broil
13 to 16 minutes for medium rare to me-
dium doneness, turning once. One to two
minutesbefore steaksaredone, top evenly
with topping.
3. Season with salt; sprinklewith parsley.
Makes4 servings.

Gorgonzola-Topped Beef Steaks
Ingredients:
4 beef shoulder center steaks, cut 1 inch
thick (about 8 ounces each)
1 teaspoon cracked black pepper
1 teaspoon minced garlic
2 teaspoonsvegetableoil
1/2 cup ready-to-serve beef broth
1/4cupdry redwine
1/4 cup crumbled Gorgonzola or blue
cheese
Instructions:
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1. Combinepepper and garlic; pressevenly
onto beef steaks. Heat oil inlarge nonstick
skillet over medium heat until hot. Place
steaksin skillet; cook 13to 16 minutesfor
mediumrareto medium doneness, turning
twice. Removefrom skillet; keep warm.
2. Add broth and wine to skillet; increase
heat to medium-high. Cook and stir 1 to 2
minutesor until brownbitsattachedto skil-
let are dissolved and sauce is reduced by
half. Servesauceover steaks. Sprinklewith
cheese.
Makes4 servings.

Grecian Beef Top L oin Steaks &

Mushroom Kabobs

Ingredients:
2 boneless beef top loin steaks, cut 1inch
thick (about 1-1/4 pounds)
1 pound medium mushrooms
1 mediumredonion, cutinto 1-inch pieces
2 tablespoonsolive il
6 lemon wedges
1/4 cup crumbl ed fetacheese (optional)
L emon Pepper Rub:
3largeclovesgarlic, minced
2-1/2 teaspoons|emon pepper
1-1/2 teaspoonsdried oregano
Instructions:
1. Combine rub ingredients. Combine

mushrooms, onion, oil and 2 teaspoonsrub
in medium bowl; toss. Alternately thread
mushrooms and onion onto six 12-inch
metal skewers. Finishwithalemonwedge.
2. Press remaining rub onto beef steaks.
Place steaks and kabobs on grid over me-
dium, ash-covered coals. Grill steaks, un-
covered, 15to 18 minutesfor mediumrare
tomediumdoneness, turningoccasionally.
Grill kabobs 6 to 8 minutes or until mush:-
roomsaretender, turning occasionally.

3. Remove vegetables from skewers; toss
with cheese. Carvesteaks. Season beef and
vegetableswith salt.

Makes4 servings.
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WE PROVIDE

* Quality Custom Slaughter and Meat Processin

* 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

(970) 362-4260
3001 Co. Rd. M
Kirk, Colo. 80824
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Commercial Angus

Dave Bowman
2030 County Rd. 2
Brewster, Kan. 67732
1-785-694-2825
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Phone 800-242-6939
LIVESTOCK & MACHINERY HAULING
BONDED LIVESTOCK DEALERS
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Goodland, Kan. = (785) 899-5781
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We'll always be there for you.

LIFE - HOME <« CAR
FARM + BUSINESS

SHELTER

INSURANCE

C__J

~ ®

Jim Alcorn, Agent
1624 S. Main Street
Goodland, KS 67735-0727
Business: (785) 899-2553
Home: (785) 899-3974
Email: jalcorn@agent.shelterinsurance.com
www.shelterinsurance.com

Serving the needs
of the Beef Industry

Truck & Tractor Repair

L.L.C.

714 E. Hwy. 24
Goodland, Kan. 67735

Cat « Cummins = Detroit
4-Wheel Drive Tractors
Full line of Truck Parts and Accessories
Phone: 785-899-2401
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6845 Rd. 17 » Goodland, Kan.
(785) 899-6515
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