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Beef - It’s What’s For Father’s Day
 

COLUMBIA, MO (June 13, 2005) –  Forget the ties and the coffee mugs this year.  Nothing says “Happy Father’s Day” quite like beef.  The Missouri Beef Industry Council (MBIC) has several suggestions for beef-related gift giving this Father’s Day that Dad can really sink his teeth into. 

According to MBIC Marketing Director Dawn Thurnau (turn-ower), you could get Dad into the mood for summer grilling with some brand new grilling utensils. 

“There are some interesting ones out there now that are actually like a branding iron, so that you can brand a steak with your initials.”  (:06) ([image: image3.png]
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The steak branding irons also come in various designs including college team logos and are available by mail order from a number of websites, such as www.steakbrands.com.  

For the beef to go with the brand, Thurnau recommends ordering some of Missouri’s finest steaks by mail order from www.kcsteak.com.  Also, the Missouri Beef Industry Council offers beef gift certificates in any denomination that are good wherever beef is sold.  Those can be ordered by calling the council toll-free at 800-441-6242.

Thurnau also offers a recipe for Dad to add restaurant flavor to his steaks by topping them with flavored butter.

“My Father’s Day garlic butter recipe is a half a stick of salted butter, that’s very soft, two tablespoons of finely chopped green onion and one tablespoon of minced garlic.  You just combine them all together and top them on the steak as soon as it’s cooked.” (:14) ([image: image4.png]
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Butters can be prepared up to three days in advance and refrigerated until needed.

If Dad would rather take Father’s Day off from cooking over a hot grill, there’s also the option of having fine barbeque beef brisket delivered right to the door from Fiorella’s Jack Stack Barbeque in Kansas City, an MBIC Beef Backer Award winner.  Packages and gift certificates are available at www.jackstackbbq.com.  

The Missouri Beef Industry Council has more information about beef for Father’s Day at www.mobeef.org.
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Beef For Father's Day!

This year, treat dad to something he can really sink his teeth into. Here are just a few suggestions from the MBIC: 

· Grilling Utensils: To give this gift a unique twist, several mail order companies and department stores have initial branding irons for his steak. 

· Gift Certificates: From mail order steak companies such as Kansas City Steak Company (www.kcsteak.com) or Jack Stack Barbecue (www.jackstackbbq.com).  You can also have steaks shipped direct. 

· Beef Gift Certificates: (good wherever beef is sold) These come in any denomination. Order by calling 800-441-6242 ext. 224 

· Snack Package: Include fun and healthy snacks such as trail mix, beef jerky and bananas. 

· Green Onion and Garlic Butter:

"Flavored butters add a special flair to a steak. Top the just-cooked steak with butter. As the butter melts, the delicious flavors are in every bite." 

Ingredients: 

· 1/4 cup (1/2 stick) salted butter, very soft 

· 2 tablespoons finely chopped green onion 

· 1 teaspoon minced garlic

Combine all ingredients in a small bowl. Stir with fork until uniformly blended.  Top your steak with the butter right off the grill just prior to serving.

Note: butters can be prepared up to 3 days in advance and refrigerated, covered, until needed. 

The Beef Checkoff Program was established as part of the 1985 Farm Bill. The checkoff assesses $1 per head on the sale of live domestic and imported cattle, in addition to a comparable assessment on imported beef and beef products. States retain up to 50 cents on the dollar and forward the other 50 cents per head to the Cattlemen's Beef Promotion and Research Board, which administers the national checkoff program, subject to USDA approval.
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