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GATHER ‘ROUND THE BARBECUE GRILL

It’s summer’s home base for family, fun and nutritious food   

MADISON, WI – (June 4, 2010) – It’s a sure sign of summer – that unmistakable smoky aroma of food cooking on the outdoor grill, and drifting through the neighborhood on the warm evening air. 

Experiencing good food, good company and the great outdoors has made the barbecue grill a time-honored gathering place for many Americans. In fact, according to a survey by the Hearth, Patio and Barbecue Association (HPBA), * the grill area is often considered a kind of “home base” for family, food and easy living. The HPBA survey found that 45 percent of grill owners saw their outdoor cooking area as an extension of the home kitchen. Another 28 percent thought of it as a place to rest and relax. 

Grilling can also evoke emotion. In a 2008 survey funded by the beef checkoff 

program,* respondents said grilling, particularly the aroma of grilling beef, actually stirred fond childhood memories and other positive thoughts of family and community.   

To many consumers, the barbecue grill also equates to a healthy cooking method that creates healthy, delicious food like lean beef. A perennial barbecue favorite, lean beef is low in fat, high in protein and packed with 10 essential nutrients the body needs for optimum health. 

Fill your grill this summer with healthy foods, including lean beef, and consider these facts from the Wisconsin Beef Council. And visit www.beeftips.com.     

· Go Lean with Protein: There are 29 cuts of beef that meet government guidelines for lean, including popular cuts such as T-bone steak and the New York Strip steak. * 

· Lose the Fat, Spare the Wallet: Lean cuts are healthy and affordable.  The average cost per lean beef cut retails at about $5.19 a pound, or less than $1 for a 3-ounce serving. *

· Perfect Pair: Many people fall short of dietary guidelines recommending two cups of fruit and 2 ½ cups of vegetables a day. Try pairing mushrooms, tomatoes, sweet potatoes or carrots with lean beef for an added punch of flavor and nutrition. 

· Marinades and rubs: Marinades add both flavor and tenderness to lean cuts of beef, while dry rubs add a whole new flavor experience.

· Lean and Trim: Choose lean, well-trimmed cuts of meat to prevent fire flare-ups and excess smoke formation. Should minimal overcooking occur, trim off any burnt or charred pieces before eating.  

_________________
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