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Image files are also included at the bottom of the release.  You should be able to download the files while online by clicking on the links.  If you would like more images, please contact the MBIC office.  Some grilling tips and recipes are also included.
 
MEMORIAL DAY

KICKS OFF SUMMER
GRILLING SEASON

(Columbia, MO)  Summertime is upon us and that means it’s time to fire up the backyard grill for hamburgers and steaks.  
Missouri Beef Industry Council Marketing Director Dawn Thurnau (turn-HOUR) says the end of May marks the beginning of beef grilling season.

“Memorial Day is actually the biggest beef buying day of the year.  Lots of people are in their backyards grilling with their family and friends.”  (:07) ([image: image3.png]
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Beef checkoff funded advertising has already started to generate excitement for the summer grilling season with a new campaign that started the beginning of May that stresses the enjoyment of beef on the grill.  

The campaign is expected to reach 94 percent of the beef industry’s target audience with messages like the “Why Man Invented Fire” print ad featuring a strip steak over a camp fire.  
“It grabs the readers’ attention, and then it diverts them to our website, www.beefitswhatsfordinner.org to encourage them to go there to find more recipes,” said Thurnau.  (:07) ([image: image4.png]
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For great grilling recipes with Missouri flair, click on "weekly grillers" at www.mobeef.org.  "Great Burgers" is a recipe submitted by California, Missouri beef producer John Kleiboeker that mixes seasoned and garlic salt with crackers and eggs for a family-friendly treat.  Recipe submissions for the weekly grillers selections can be made to beefinfo@mobeef.com. 
Thurnau says they are also excited about this summer’s special partnerships on the national level, which includes coupons for one dollar off beef with the purchase of A-1 Steak Sauce.  
“With that we’re also doing summer grilling in 45 major markets and here in Missouri, St. Louis and Kansas City are two of those 45.  And we are then partnering with retailers in the area and getting them to put beef on special and then we tag our beef radio with their beef special.” (:18) ([image: image5.png]
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Thurnau also encourages Missourians to enter the 15th annual Sutter Home Build a Better Burger contest where the top prize is $50,000.  Entries can be submitted starting May 30th and more information can be found at www.buildabetterburger.com.
###
grilling tips and recipes 
from the missouri beef 
industry council
Memorial Day weekend officially kicks off summer grilling season in the hearts of many Missourians.  Before you plan your backyard barbecue, the Missouri Beef Industry Council has a few grilling tips to share:

3 Easy Steps to Grilling Beef:
1. Prepare charcoal for grilling.  When coals are medium, ash-covered (approximately 30 minutes), spread the coals in a single layer and check cooking temperature.  Position cooking grid.  (To check temperature, cautiously hold the palm of your hand above the coals at cooking height.  Count the number of seconds you can hold your hand in that position before the heat forces you to pull away; 4 seconds is the optimum time for medium heat.)

2. Season beef (straight from the refrigerator) with herbs or spices as desired.  Place on cooking grid directly over coals.

3. Grill according to attached chart, turning occasionally. 

Tips for Great Grilled Entrees at Home:

· Choose the steak (or ground beef).  “Loin or Round” in the name indicates a lean steak cut.  Some popular and tender lean cuts include top loin (strip steak), sirloin, tenderloin (filet mignon).  Some lean cuts such as top round should be marinated for 6-24 hours before grilling.  For a complete list of the 19 lean beef cuts, visit www.mobeef.org.

· Use the right utensils.  Turn steaks with tongs.  Do not use a fork, which pierces the beef and allows flavorful juices to escape.  Turn ground beef patties with a spatula.  Do not flatten them; flavorful juices can escape, resulting in dry burgers.

· Cook to the correct doneness.  Use time suggested in recipes as a guide and turn steaks and burgers occasionally.   For food safety purposes, cook steaks to at least medium rare (1450 F) and ground beef should be cooked to medium doneness (160O) or until the center is no longer pink and the juices are clear.  To determine doneness, use an instant read thermometer.  Insert the thermometer horizontally in the thickest part without touching fat or bone.  (See attached chart for approximate grilling times for medium doneness.)

Marinades and Rubs:

Marinades are seasoned liquid mixtures that add flavor and in some cases tenderize.  A tenderizing marinade must contain an acidic ingredient such as lemon juice, wine, vinegar, pineapple or ginger. A rub is a blend of seasonings, such as fresh or dried herbs and spices, applied to the surface of uncooked beef steaks or ground beef patties for flavor.  

· Always marinate in the refrigerator, never at room temperature.

· Tender beef cuts need to be marinated only 15 minutes to 2 hours for flavor.

· Less tender cuts should be marinated between 6-24 hours in acidic marinade.

· If a marinade is to be used later for basting or served as a sauce, reserve a portion of it before it comes in contact with raw meat.

· Never save and reuse a marinade.

· Allow a quarter to half cup of marinade for each 1 to 2 pounds of beef.

· Marinate in a food-safe plastic bag or other non-reactive container.  Turn occasionally to allow even exposure to the marinade.

Try this marinade at your next backyard barbecue:

Sweet ‘n’ Sassy Marinade

Recipe suggested for four 8 oz. Beef sirloin steaks.

½ cup
teriyaki sauce or prepared teriyaki marinade

1/3 cup
orange or apricot marmalade

2 tsp
dark sesame oil

2 Tbs
creamy peanut butter

1 Tbs
finely chopped ginger

3 cloves garlic, crushed

In a small sauce pan, combine marinade ingredients.  Heat over medium heat until slightly melted.  Place beef steaks and marinade in food-safe plastic bags; turn to coat.  Close bag securely and marinate 30- 45 minutes for tender steaks; 6-24 hours for less tender cuts.


Remove steaks from marinade; discard marinade.  Grill steaks to desired doneness, referring to attached chart.  (16-20 minutes for medium doneness.).
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Image Files:            MBIC Board Grills Steaks  

JPEG Hi-Res
Suggested cutline:  " Missouri Beef Industry Council kicked off summer by hosting a "grill your own steak" lunch for board members and guests."
 
                                      Summer Steak Grilling

 
JPEG Hi-Res
Suggested cutline: “Make sure the fire is hot and cook steaks to your taste.”
 
                                 Board Member Adds His Steak
 
JPEG Hi-Res
Suggested cutline: " John Browning, Palmyra, MO beef producer, adds his steak the grill at a recent Missouri Beef Industry Council board meeting.”
 
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.
 
This Talking News Release is being distributed by ZimmComm. Pease provide to the appropriate reporter or editor at your organization or to others who will be interested in the content.  If you do not wish to receive future Talking News Releases, please contact Chuck Zimmerman or you can telephone him at 573-896-5842 or by mail at 1600 Skyview Dr., Holts Summit, MO  65043.  
