


WHAT IS A
BARON

OF BEEF?

In Great Britain,
a baron of beef is
a large section of
beef containing
both sirloins. In the
U.S,, itis a more
imprecise term
used to describe
large cuts best-
suited to roasting
or braising.

One of today’s most
popular roasts
available at retail,
Beef Ribeye Roast
Lip On Bone In, may
be just the “baron

of beef” your
customers need

for a memorable
holiday celebration.
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TOPTEN SELING ROASTS
Keep your meat case stocked with the
following popular pot roasts and oven roasts
as the holidays approach:
. Beef Chuck Under Blade Pot Roast Boneless
. Beef Bottom Round Roast Boneless
. Beef Ribeye Roast Lip On Bone In
. Beef Eye Round Roast Boneless
. Beef Top Round Roast Boneless
. Beef Round Tip Roast Boneless
. Beef Shoulder Pot Roast Boneless
. Beef Chuck Blade Roast Bone In
9. Beef Brisket Flat Roast Boneless
10. Beef Loin Tri Tip Roast Boneless

Source: FreshLook Marketing, Total U.S. Beef Roast Pound sales, 3-year
average for 9-week periods ending 12/31/06, 12/30/07, and 12/28/08.
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HEALTHY BEEF CHOICES

Since holiday celebrations are synonymous with
abundant amounts of food, inform your customers that
29 cuts of beef are lean and can help them celebrate
the holidays in style without compromising taste.

Nine of the 29 lean beef cuts are roasts, making them
great solutions for holiday dinners. By selecting one
of the lean roasts below, your customers can enjoy

a delicious holiday meal while still watching their
waistlines:
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A: During the holidays, it's a good idea to encourage
your customers to order an exact type and size
roast in advance. When deciding what size to
purchase, think about holiday appetites and second
helpings. The typical portion is 3 ounces cooked,
trimmed beef. The chart below shows the general
yield for cooked, trimmed servings per pound for
boneless beef roasts and bone-in beef roasts.

Boneless 3-4
2-3

Bone-In

ADDITONAL RESOUEES
Access this information to help you and your
customers prepare for the holidays:

BeefTraining Camp: Beef for the Holidays (includes
Holiday Beef Roasting Chart and carving diagrams)
, Www.beefretail.org/CMDocs/BeefRetail/btc/
BTCBeefForTheHolidays.pdf
Customer Holiday FAQ
, Www.beefretail.org/CMDocs/BeefRetail/
customerhandouts/HolidayRoastFAQBrochure.pdf
Customer Handout: Carve Like a®
.beefretail.org/CMDocs/BeefRetail/
customerhandouts/HowToCarveLikeAPro.pdf
Recipes_& Photography
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Provide your customers with a handy wallet card
listing all 29 lean beef cuts as well as the calorie and
fat content for each. (See Additional Resources)

ASKTHE XPERS
Q: How do | prepare the perfect holiday roast?

A: Three easy steps for the perfect holiday roast.

1. Preheat oven.

2. Season roast, if desired. Place refrigerated roast,
fat side up, on rack in shallow roasting pan. Insert
oven-proof meat thermometer so tip is centered
in the thickest part of the roast, not resting in fat
or touching bone. Do not add water. Do not cover
unless speci ed in Holiday Beef Roasting Chart.
(See Additional Resources)

3. Roast according to time speci ed in chart.
Transfer roast to carving board; tent loosely with
aluminum foil. Let stand 15-20 minutes.
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» Www.beefretail.org/recipesphotos.aspx
29 Lean Beef Cuts Associate Handout
, Www.beefretail.org/CMDocs/BeefRetail/customer
handouts/29LeancutsAssociateHandout.pdf
29 Ways to love lean BeefWallet Card
, Www.bee tswhatsfordinner.com/CMDocs/
BIWFD/29%20lean%20cuts%20wallet%20card.pdf
Top 10 Rasts for Your Region
» Www.beefretail.org/top10lists.aspx

QUIZ
The rst 10 people to submit a correct answer to
the following trivia question will win a roasting panjto
prepare their own special beef holiday roast in!

Q: What was the top selling beef roast based on
pound sales for the 2006, 2007, 2008 three-yeq
average for November and December?
Submit your answer at: www.beefretail.org/
HolidaysO09BFFPrize.aspx
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