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What Kind of Meat Would You Buy?

Having been asked the question by several local people: Mother’s, Dad’s and other consumers- severs items generally are considered when making that decision. Generally we consider quality, price time and method of preparation, and size of the cut of meat.

Today we see several advertisements for “certified Angus Beef”. We have to admit the American Angus Association and their certified Angus Beef program have generated attention to their beef and breed of cattle. The true Angus breed has a natural inherited ability to marble their meat, (more on marbling later). The association has established specific qualifications beef must have before being accepted into their program.

Generally, the tenderest meat is from muscles which are not used greatly in movement and which have smaller amounts of connective tissue. Therefore, meat from suspension (support) muscles is frequently tenderer than meat from locomotion (motion or movement) muscles. The rib and loin primal beef cuts are composed of suspension muscle (tender) and are located along the middle of the animals back. These cuts of meat have rib or loin included in their name. The locomotion muscles are found in these primal cuts (chuck, flank, round and brisket) which are usually less tender.
Knowing the location between relative tenderness and a primal cut, influences the method of preparation (grilling or roasting). It is sometimes best to choose a moist-heat cookery method to prepare cuts of meat from less tender primal cuts.

However, there are recent innovations in the beef business resulting in new cuts (muscles) from the chuck and round offering similar tenderness as many cuts from the rib and loin. These new cuts make lean, tender steaks and roast; thus, offering family consumers more variety and quality choices from the meat case. 

Beef quality grades indicate characteristics such as tenderness, juiciness and flavor. These are three grades- prime, choice and select- that are most often found in restaurants and grocery stores. The small specks of fat (white specks) throughout the meat are called “marbling”. The marbling improves the beef’s tenderness, juiciness and flavor.
Prime- has the most marbling. It is usually sold to high-end restaurants; however some specialty meat markets and grocery stores may carry it.

Choice- cuts tend to have a little less marbling than prime. Choice contains sufficient marbling for tenderness, juiciness and flavor. Choice is the most widely available grade in restaurants and grocery stores.

Select has the least amount of marbling, making it leaner and a little less tender, juicy and flavorful than either prime or choice. Select is the grade to consider using “marinades” to help add flavor and tenderize. Also, “rubs” are seasoning blends applied to the surface of roast, steaks and burgers. These mixtures can add flavor but do not tenderize. 
Rib cuts of meat are: Rib Roast, rib steak, ribeye roast, ribeye steak, boneless or bone in; back ribs.

Loin cuts of meat are: Porterhouse steak, T-bone Steak, top loin steak, sometimes referred to as shell steak, strip steak, club steak, chip club steak, country club steak, sirloin strip steak, Delmonico steak, top loin steak-boneless- sometimes referred to as strip steak, Kansas City steak, New York strip steak, boneless club steak, tenderloin roast, tenderloin steak sometimes referred to as fillet mignon, fillet steak, tender steak, top sirloin steak, tritip steak or roast. 
A pamphlet “Confident Cooking with Beef” explains the information and is available from the Tennessee Beef Industry Council at www.beefup.org or phone 615-896-5811
