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The Meat Display Case

When many of us were growing up in any of several Tennessee rural communities, our Mother’s would generally go to the big town grocery store on Saturday with a list of needed supplies for the next two weeks or so. These supplies would be in addition to the garden, already canned or frozen fruits, vegetables and meat items.

Today we live in a different world (fast pace) often dinner/supper meal is planned 30-45 minutes before being served, based mainly on convenience. Since the goal of most beef farmers/ranchers is to have family consumers choose beef for the evening meal, we need to make choosing beef as easy as possible.

Given the wide variety and new cuts of beef available, many of today’s busy family consumers can find the meat display case at many grocery stores rather confusing, thus making the dinner meal choice even more confusing.

Being mad aware of the potential problem the Tennessee Beef Industry Council and Cattlemen’s Beef Board have developed a new tool to assist today’s busy family consumer:  www.beefitswhatsfordinner.com website and listed under the “Shopping for Beef” tab its called “Interactive Meat Case”.

The “Interactive Meat Case” appears just kike the real grocery store meat case and is divided into sections:  steaks, roast ribs, ground beef and prepared meats.

Example: A cut of beef you have seen or heard about and would like to try for dinner, but have never purchased because you did not know just how to prepare it. With the “Interactive Meat Case” the necessary information is available with a few mouse clicks.

Just click on the section of the meat case (steak, roast etc) and a list of beef cuts will appear on the right side of your screen. Click on the cut of beef that information is needed. A box will appear of beef, along with alternate names, cooking methods, nutritional information and a list of potential recipes. Beef farmers hope this can help answer busy family consumers beef questions.

An important part to the “Interactive meat Case” is the alternative names for cuts of beef such as: Managers names, pet names, or regional names for the same cut of beef. Example: Club Steak, New York Strip Steak, Strip Steak and Kansas City Strip Steak are all names for the Top Loin Steak.

Many recipes are provided for each cut of beef and have been fully tested by beef board chefs; also photos are available to assist in preparation and display.

If I can use new beef tool program and locate information, anyone can. I have learned to use the program at the King Family Library in Sevierville, Tennessee.

For printed information I would recommend “Confident Cooking with Beef” available from Tennessee Beef Industry Council at;

530A Brandies Circle; Murfreesboro, TN 37128 or phone 615-896-5811
