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Get Cooking During Beef Month 

Recipes from Chef Dave Zino
America clearly loves beef…especially on the grill. In a recent beef checkoff-funded survey, * 51 percent of respondents said they would be most likely to serve their guests hamburgers and cheeseburgers to celebrate a fun special occasion like the completed remodel of the outdoor deck. Steaks fill the grill, too, with 55 percent of survey respondents saying they’d prefer to grill a filet, ribeye or T-bone steak over other proteins. 

Speaking of celebrations – the same survey found that 50 percent of Americans associate beef with a “celebration,” compared to chicken (18%), pork (17%) or fish (15%).  So it’s not surprising that the 4th of July is the biggest beef-eating holiday of the year. 

To celebrate the love this summer, and declare your independence from boring summer meals, the beef checkoff and its resident chef, Dave Zino, have been cooking up some lean beef recipes that can only elevate the “thrill of the grill.” 

Try the T-Bones with Sweet & Savory Steak Sauce (lean cut) for a unique grilling experience with a robust and delicious flavor.  Three-Way Marinated Flank Steak (lean cut) also offers a delicious, versatile steak that can be paired with three different marinades—classic, Asian and Mexican! 
Other grill favorites include:
       • Caribbean Beef Burgers with Mango Salsa (could be made with 95% lean ground beef)
       • Beef “California Roll” Salad  (lean cut)
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	T-Bones with Sweet & Savory Steak Sauce
(lean cut)
	Three-Way Marinated Flank Steak 
(lean cut)
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	Beef “California Roll” Salad (lean cut) 
	Caribbean Beef Burgers with Mango Salsa 
(could be made with 95% lean ground beef)
	


For more delicious beef grilling recipes visit www.beeftips.com.


For consumers who find great beef specials while shopping and want a recipe for the cut right away, or for those who want thousands of beef recipes at the touch – check out new BeefForDinner mobile Web site.  Just type “Beef For Dinner” into your mobile Web browser and get instant access to recipes on-the-go.

(* Source: I Heart Beef PR Survey, December 2009, PGR) 

