Intro:
1) Ever had a melt in your mouth steak?

2) Ever had a piece of shoe leather?

What is the difference?

How do you make sure that you get a good steak?

I’m going to give you enough information about steaks and steak houses for you to know the difference.

In fact in the next 5 to 7 minutes I will cover so much information that I have 2 hand outs.
One to use while speaking to illustrate some points

Second one for you to take home with you.

If you stick with me and review the handout I have for then the next time you decide to go out to eat for a good steak dinner, the odds will be much more in your favor of having the “melt in your mouth experience.”

Three topics to review:

Grades of beef

Cut of steak that you choose

How you want to have it cooked
Of these three people typically have familiarity with the factors that influence your steak the LEAST.

Order of importance:

Grade

Cut

Cooking temp

Typical knowledge:

Cooking temp

Cut

Grade

Transition:

I want to spend the most time on grades of beef since this makes the biggest difference on the quality of your steak.

Start with cooking temps because most people are familiar with this.

Cooking Temps:

Black and Blue:  Almost raw, barely cooked.

“Cold red center”
Rare:  120 – 130 degrees.  Cool red center
Medium Rare  130 – 135 degrees.  Warm Red center

Black and Blue to Rare to Med Rare

Cold Red, Cool Red, Warm Red

MR is more of a dark pink.
Medium  140 – 150 deg  Pink throughout.  Essentially means that the red is gone.
Medium Well  155 – 165 deg  Almost cooked throughout.
Well  170 deg.  No pink.

Charred

Butterfly.
Conclude this topic.  Typically you should ask the wait staff to define “Medium.”

Remember it is easier to send a steak back to do a cook up than it is to have to start over.
Cuts of beef
Before discussing need to introduce marbling:
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Refer to diagram:

[image: image2.png]



Ribeye:  Ribeye will be the most flavorful cut of steak.  It comes from the rib roll.  (Shown in orange)   It will have the most marbling of all of the cuts of steak.  As a result it has the highest fat content.  If you order a Ribeye steak, you should expect a very juicy, flavorful steak.  But also expect to trim some fat from the side.

Prime Rib:  Prime Rib is the same cut of meat as a Ribeye.  The difference is that Prime Rib is slow roasted and herb crusted.

Strip Steak:  Comes from the short loin.  (Shown in green) It is nicknamed “Strip Steak,” from the large strip of fat that runs the length of the steak.  It has a fair amount of marbling.  It will not have as much marbling as a Ribeye.  This also means it will be a leaner cut of beef.
Center Cut Filet:  Center Cut Filet is the tenderest cut of beef.  (Tenderloin shown in light green)   It will not have as much marbling or flavor as the Ribeye.  But this will typically be the “melt in your mouth,” cut of beef.

T Bone:  T Bone steak is a combination of a Strip Steak and Center Cut Filet.  (Tenderloin shown in light green) It also comes from the short loin.  One side of the bone is Strip Steak and the smaller cut of meat on the other side of the bone is  the Filet portion.

Porterhouse:  Porterhouse Steak is just a larger version of a T Bone and will have a larger portion of Strip Steak.
Finally want to discuss:

Top Sirloin:  Top sirloin has plenty of flavor.  But since it has les marbling than a ribeye or strip steak it will not be quite as juicy or tender.
The other cuts you are familiar with:

Flank steak

Round

Brisket

These are not normally served in a steak house.

USDA has the following grades of beef:
From best to lowest quality:

Prime

Choice

Select

Standard

Commercial

Utility

Cutter

Canner

Only discuss Prime and Choice
For simplicity and what it means to you.  The higher on this scale the more marbling the steak has and the better tasting it will be.
Refer back to Ribeye image:
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Recall that we discussed that different cuts have different marbling characteristics.  For steak cuts, the quality is much more important.

Even for a hamburger the quality of beef will be much more important.

Also discuss CAB.

Certified Angus Beef:  American Angus Association.

The American Angus Association has developed a different quality check on steak that is referred to as “Certified Angus Beef.”
Refer to diagram of Angus vs Braham and skip details.
Certified Angus Beef criteria:

· Neck hump of less than 2 inches** 

· “A” maturity (9-30 months) 

· Modest or higher degree of marbling 

· Medium or better marbling texture 

· USDA Yield Grade (YG) 3.9 or leaner 

· Moderately thick or thicker muscling 

· No capillary ruptures 

· No dark-cutting characteristics
USDA Choice steak and Choice Steakhouses

· Outback Steakhouse is an example of a steak restaurant that serves “Choice Steaks.”

· Choice steak will give you a “good,” quality steak but the consistency will vary.

· Expect to have a steak that is in the top 2/3rds of all beef cuts.

· This means your steak could be in the top 1% for flavor and tenderness

· It also means your steak could be below average in flavor and tenderness.

· Choice of which cut of beef you select will many times be a key to determining if your steak is tender and juicy.

Certified Angus Beef and Certified Angus Beef Steakhouses

· Saltgrass Steakhouse is an example of a steak restaurant that serves “Certified Angus Beef,” (CAB) steaks

· Consistency of CAB steaks will be much greater than with a USDA Choiceteak.

· The CAB certification results in a steak that is in the top 8% of all beef cuts.  This is the reason for the greater consistency and better flavor and tenderness.

· Remember that your choice of which cut of steak you choose does make a difference in the tenderness, flavor and amount of fat.  Keeping that in mind, if your steak is tough and chewy, is not cooked to your liking, or does not have very much flavor, you should most definitely call it to the attention of the wait staff and ask for a replacement.
USDA Prime Beef and Prime Steakhouses
· Ruth’s Chris Steak House is an example of a steak restaurant that serves USDA Prime Steaks.

· Most high end local steak houses will serve “USDA Prime.”

· USDA Prime will result in the top 2 -3 % or all beef cuts.

· Remember that Certified Angus Beef and USDA Prime are two different ways of characterizing steak.  It is possible to have a Certified Angus Beef/USDA Prime Beef.  This will give you a steak that is in the top 1% of all beef cuts for flavor and tenderness.
Summary:
Instead of rolling the dice next time on your steak next time.  Be an informed consumer and make sure you get a tender, juicy flavorful steak.

Here’s how:

Ask the wait staff to define how the temperature that you prefer your steak to be cooked.

Ask the wait staff what “Grade of beef they serve.”

“USDA Select” means nothing.

It should be at least “Choice.”

For a better dining experience look for “USDA Prime,” and/or “Certified Angus Beef.”

Before you go out for steak the next time, review the cuts of beef, temperature and quality of beef, review your handout and instead of saying:
“Beef … It’s What’s For Dinner”

You can say …

“Beef … I’ll have a 12 oz Ribeye, USDA Prime, cooked medium.”  And you’ll have a much better chance of getting what you really want.

For my encore, I’ll discuss steak dressings, side dish choice and wine selection, but for now, that’s all I have time for.

