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ne Subtleties Steak
L

By lan Wong

For all its glories, talking about steak rather than simply eating
it can be stressful and tenuous. There are just too many
concerns, questions, and speculations. Why are steaks often
so much tastier when cooked in a restaurant than at home? Is it
a particularly special seasoning they add? Why are two steaks
of the same cut often so different? What are the grades, what
is marbling, and where do | find the best steaks? All of these
questions, valid in their own right, have a variety of answers that
despite the trouble, should be discussed.

In each country, government organizations often offer voluntary
grading systems by certified experts to help farmers organize
the quality of their beef into categories. The difference in the
grading between the steaks is primarily dependant on marbling,
which measures the degree to which fat is evenly spread
throughout the meat, and maturity, the physiological age of the
carcass. Together, these two factors contribute to the texture,
flavor, and ultimately the quality of the steak.

In the United States, there are eight grades of beef, with the top
selections classified as either: U.S. Select, good steaks that are
sold in supermarkets and butchers, U.S. Choice, higher quality
steaks that are widely available to retail markets and those in
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the food industry, or U.S. Prime, the highest quality of steaks
that make up just roughly 3% of all cattle slaughtered in the
country. U.S. Prime steaks usually have a higher fat content,
as well as more evenly distributed and intramuscular strains of
fat. Steaks marked as U.S. Prime are usually reserved solely for
consumption in five star hotels, or upscale restaurants.

Straussburger Steaks, a family—run company that has over
five generations of history in the United States, has recently
began selling custom cut selections of U.S. corn—-fed beef to
the Hong Kong and Mainland China market. They select solely
from the top 3% of U.S. Prime steaks, making their cuts amongst
the finest available, and customers can specify the thickness
of each steak. It has been proven that the consistency and
ingredients of the feed which are used to nurture the cows is of
great importance when determining the extent of the marbling,
and corn—fed cows develop more even spreads of fat, which
allows them to reach the desired level of marbling at a younger
age.

The company is now run by sisters Andrea and Suzanne
Straussburger, the latter of who operates the influential industry
website "The Sirloin Report'. Ingrained with experience from



a young age, not only are they the only female
owners of a meat company in the country, but they
bring a distinctly feminine approach to business,
with their taste and ability to discern the best from
the best a defining characteristic of their products.

The most popular cuts that Straussburger sells are
rib eye, filet mignon, NY strip, and porterhouse,
as well as of course, hamburger meat. These are
all aged to perfection, which is an essential part
of the preparation and overall quality of the steak.
Aging is important because it causes some of the
moisture in steak to evaporate, which concentrates
the flavor of the beef in the remaining weight;
it also breaks apart some of the tissue in the
muscles, effectively tenderizing the meat.

After the premium selections of steak are aged,
they are already full of flavor and do not need
much other than light seasoning like Kosher
salt, butter, pepper, and delicate herbs, such as
thyme, rosemary, or parsley. Less tender cuts of
meat such as flank, skirt, top round, and chuck
shoulder steaks can still be delicious, but should
be marinated for at least 6 hours for the best
results.

In restaurants, these first-class steaks are then
either grilled or broiled, the process in which
heat is radiated either from below or above
respectively; this is generally accepted as the best
way to cook steak. The intense heat that is able to
be generated from industrial ovens makes up the
final difference in the enjoyment of the meal. The
process of searing causes the fat on the steak to
caramelize, which sweetens the meat and forms a
crust on the outside, creating texture and sealing
in the juices. Many home grills cannot reach even
half the temperature these specialized ovens
can, in a way justifying the continual popularity of
steakhouses.

BRAND STORY
e

Strassburger Meats

aged to perfection for five generations
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Still, while cooking at home on a simple coal grill may not give the
same level of crispiness in a steak as an industrial oven does, the
fact remains that in the end, the majority of the flavor is derived
from the quality of the meat. Choose carefully, season lightly, and
cook quickly.

If preparing for a barbeque or picnic outside, please note that
Straussburger Meats also sells Berkshire Pork.
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