DISCLAIMER

Electronic versions of the exhibits in these minutes may
not be complete.

This information is supplied as an informational service
only and should not be relied upon as an official record.

Original exhibits are on file at the Legislative Counsel
Bureau Research Library in Carson City.

Contact the Library at (775) 684-6827 or
library@Icb.state.nv.us.




CHOOSE-A-ROAST

Any of the delicious beef roasts below can be substitied for the
ribeye roast in the Espresso-Crusted Beef Roast recipe by
foliawing these three easy steps.

1. Heat oven to temparature specified in chart.

2. Press Espresso Rub evenly onto beef roast. Place roast on rack in
shallow roasting pan. insert ovenproof meat thermometer so tip is
centered in thickest part of roast, not resting in fat. Do not add water:

do not cover, ; . ) o
3. Roast according to chart, Transfer roast to carving board; tent luosely J Good food.
with aluminum foil. Let stand 15 to 20 minutes. Temperature will ) _ o
continue to rise 5° to 10°F to reach desired doneness and roast will P . '
be easier to carve. G re_at times.
BEEF ROAST Oven  Waight : Ramove fuast : =
gy ol g e o oyon aen i | Beef recipes
{preheated) intomal o :

s for all

TENDERLCIN ROAST  425°F 4lb&lbs  Medium rare: 50 to 60 min. 18¥F [T T 3 .o ’
Medium: 60 to 70 min. 150°F B Lo 7 i 5edsons.

ROWND TP ROAST  325°F dtodibs  Medium rare: 1-3/4 1o 2 s, 140°F
Medium: 2-1/4t0 2-12 hris.  155°F

EVE ROUND ROAST  325°F 203 s Modiom fare: 1-1/2%1-34 hrs.  135°F

TRI-TIP RDAST* A25°F 1120205 Medium rare: 30 1o 40 min, 135°F
{bottom sirioin) Medium: 40 to 45 min. 150°F

* For 6 to 8 sarvings, use 2 tri-tip roasts; roasting time remaing the same,

Medium rare doneness = 145°F final meat temperature
after 15 to 20 minutes standing time.
Medium doneness = 160°F final meat temperature
after 15 to 20 minutes standing time.

\ All cooking timas are based on besf removed directly from refrigerator. /
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National Beef Cook-0ff®

R0, Box 3681
Englewgod, CO 80155

www.beefcookoff.org
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COOKING TIPS

W Beef Tri-Tip Roasts:

Broil - 4 to 5 inches from heat source,
25-30 minutes*
Roast - 425° for 30-35 minutes*
Grill - 30-35 minutes over mediuvm
coals*
*Meat temperature will be 135° for
medium rare and 150° for medium.
Tent roast with aluminum foil for 10
minutes before carving. During the
standing time the temperature will rise
5 -10°. Carve tri-tip across the grain
into thin slices.

Funded by Nevada's Beef Producers
through their 31 per head beef checkoff.

W Beef Tri-Tip Steaks, cut 1 inch thick:
Panbroil over medium heat for a total of
8 minutes, turming once.

W Beef Tri-Tip Stir-Fry Strips, cut /s
inch thick:
Stir-fry strips 1 to 114 minutes.

W Beef Tri-Tip Strips, cat 174 inch thick
and woven on skewers:
Broit about 3 inches from heat source
or grill over medium coals for 2 1o 3
minutes.

Nevada

Beeo!f Phone (775) 738-5776
Fax (775) 738-5208
Council www.nevadabeef.org
1111 Water Street | Mail: PO Box 310
Etko, Nevada 89803 | Elko, Nevada 89803
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Discover how fast and flavorful a tri-tip can be with any of these quick ideas.
W Use any prepared Italian salad dressing W Combine | cup prepared salsa, 144 cup
for a zesty marinade. chopped cilantro and 2 tablespoons oil
for a Mexicali marinade.
W Thinly sliced left-overs make a great
tasting French Dip. W Still searching for the easiest recipe?
Just sprinkle the tri-tip with salt and
W Make your mealtime a fiesta by rubbing pepper or seasoning salt. This cut is so
packaged taco seasoning on the meat flavorful, it doesn't need anything else.
surface before cooking.
.
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B 11 BEEF CHECKOFF

B youv investmest

'+ Recognition of "Bee
. advertising-is. at an
- Ads. carrylng beef convenl
messages will run 1 400 ti

E Beef Value Cuts. that includes 14 new steaks s
~and roasts designed to compete. W|th other Lo

- moderately priced- proteuns

" "« The checkoff has helped spur the AR

o - development of ¢ convenience beef sectrons
* in 12,000 grocery stores:

-+ The checkoff has been. stnvrng 6 Fe recover the" -

. Japanese marketplace for'U),S. beef, after.

" BSE was discovered in the Japanese cattle
~ herd, through an extenswe "desrre beef

ccampaign.

"« The ongoing partnershlp wrth Taoo Bell° has .
- resulted in sales of more than 30 mlllron I

_pounds of beef annually :
© “+ Vealstore.com offers a new channel for

- selling veal to: consumers.

~*» Thee checkoff-funded Councr[ for Women s
~Nutrition Solutions presented beef nutntion

" information at the American Dretetrc

.. Association's-annual conference; reachmg
“mare than 9,000 nutrition leaders..

“«+ Youth public relations efforts featunng

* Olympic figure skater Sasha Cohen have -

~reached 14 million gfris wrth beef enjoyment

and nutrition messages..

R An all time high 89 percent of consumers are .

E : conf dent U.S: beefis’ safe from BSE

Broughr to You by Amenca s Beef Produoers ':f e

For more mformatron contact

Nevada Beef Councrl
1111 Water Street
-Elko, NV 89801 -

Phone 775/738-5776

Ema:f nca@elko net « www nevadabeef org S
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