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BEEF
Merriam-Webster’s Collegiate Dictionary describes beef as “an ox, cow, or bull in a full-grown or 

nearly full-grown state; especially: a steer or cow fattened for food.”

Beef is a versatile meat source with a range from inexpensive hamburgers to the ulti-

mate dry-aged steak. Beef can stand alone, simply grilled or roasted, or be fabricated into a 

large variety of seasoned products such as sausage and smoked, cured, or marinated items. 

The hearty fl avor of beef makes it a standard favorite on menus.

Beef is divided into two basic types: quality beef from animals specifi cally raised for 

meat and meat from animals that were fi rst used in dairy production. Dairy animals are 

allowed to mature and, because of the toughness and lower meat quality, are often used 

for processed items, such as ground beef. Quality raised beef is further divided into market 

cuts. Beef processing plants are divided along these lines as well. “Cow” plants focus on 

hamburger production, where the entire carcass meat is considered for grinding.

“Fed” quality beef plants process only 

animals finished on feed to ensure a certain 

higher quality level. These plants produce the 

cuts typically seen in restaurants as subpri-

mal, whole-muscle-style cuts with only the 

trimmings ending up as grind. Many times the 

fatty trimmings from the fed cattle plants are 

shipped to the cow plants to mix with the very 

lean trimmings to make a hamburger formu-

lation. Smaller, niche market “meat-locker” 

Beef production in the United States averages 

twenty-six billion pounds annually, with an average 

of 120 to 140 thousand head of cattle harvested 

per day. The average consumption of beef is around 

sixty-six pounds per person, annually. Beyond U.S. 

production, beef is raised on a large scale in Brazil, 

Argentina, Australia, New Zealand, Canada, Uru-

guay, Mexico, and the European Union. Grazing cat-

tle are found in many countries of Africa and Asia.
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operations handle any type of cattle and possibly other species, such as hog, 

lamb, or bison.

Byproducts of the beef industry include the hides, which are used in a variety 

of leather products, and fats, which are used to create chemicals such as stearic 

acid. Other beef byproducts fi nd their way into pet foods, pharmaceutical for-

mulations, fertilizers, and more. In the kitchen, beef bones are used for stock and 

sauces, adding a full, rich fl avor. The fact that beef can be ground and formed 

into hamburger or sausage allows for the use of much of the trim, adding value to 

the total carcass.

BEEF BREEDS
Many of the modern quality beef breeds 
originate from the United Kingdom and 
continental Europe (Bos taurus). Other 
breeds from India (Bos indicus) have in-
fluenced herds as well. Today, there are 
over 210 different breeds of cattle, a breed 
being an animal selected for specifi c traits 
that can be passed on to offspring. Much 
of today’s cattle are mixed breeds that 
may have attributes of the many pure-
breds they originate from. Some breeds 
have features that infl uence cattle in ways 

that have nothing to do with the actual meat, such as the ability to withstand harsh 
conditions, including drought or excessive heat. General speed of gain, the ability to 
grow to market weight rapidly, might be a feature a breeder looks for. Certain breeds 
are known for their quality meat. Fineness of muscle fi bers, ability to develop intra-
muscular fat or marbling, good yield scores, and size and thickness of the carcass are 
all genetic features.

TYPICAL BEEF BREEDS
This is a short list of commonly bred beef cattle.

BLACK ANGUS
Origin: Aberdeen, Scotland

Black Angus have black coats, are polled (no horns), have fi ne muscle fi bers, even 
marbling, and have a high value.

All of the world’s modern beef breeds descend from the 

aurochs, an extinct breed of European wild ox. The wild 

aurochs stood about six feet tall at the shoulder and had 

large horns, according to depictions found in Neolithic 

cave dwellings. Domestication of beef began approxi-

mately 7000 to 8000 years ago, in what was known as 

the Fertile Crescent in the Middle East. Beef, as we know 

it today, covers a large number of breeds under the gen-

eral species of Bos.
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CHAROLAIS
Origin: France

Charolais have white coats, large carcasses, good muscling scores, and are good for 
mixing with other breeds.

B E E F  B R E E D S

FIGURE 2.1a Black Angus bull. F IGURE 2.1b Black Angus cow.

FIGURE 2.2a Charolais bull. F IGURE 2.2b Charolais cows.
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BEEF MATAMBRE
Matambre is a rolled steak stuffed with a variety of other meats and vegetables. This is a basic 
recipe, but the stuffi ng ingredients can be altered to create a variety of other dishes and the chef 
can allow for some creative freedom. Marinade is used in this recipe but may not be needed, 
depending on the fl avor desired.

YIELD: 6 SERVINGS

Beef top round cap, trimmed, butterfl ied 
to 1/2 in/1 cm thickness and fl attened 2–3 lbs/907–1361 g

MARINADE
Garlic cloves, chopped 4/4
Cilantro, chopped  1 Tbsp/15 mL
Canola or olive oil 1/2 cup/120 mL
Red wine vinegar 8 oz/240 mL
Salt  1/2 tsp/3 g
Freshly ground black pepper 1/4 tsp/1.5 g

STUFFING
Bread crumbs  6 oz/170 g
Hard-boiled eggs, coarsely chopped  3/3
Corn niblets 5 oz /142 g
Medium-sized carrots, cut into 1/2-inch strips  3/3
Medium onion, peeled and sliced with the grain 1/1
Chopped spinach, blanched 1 cup/240 mL
Cilantro, chopped 2 Tbsp/30 mL
Salt as needed/as needed
Freshly ground black pepper as needed/as needed

Beef Recipes

(continues)
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Canola or olive oil  1/4 cup/60 mL
Red wine 8 fl  oz/240 mL
Brown beef stock 32 fl  oz/960 mL
Demi-glace 2 cups/480 mL
Standard sachet d’epices, with a pinch of oregano 1/1

METHOD
1. In a large fl at pan, combine all marinade ingredients; whisk together thoroughly to 

combine. Place meat into marinade and turn to coat, massaging the mixture into the meat. 
Cover with plastic wrap and place in refrigerator for 12–24 hours.

2. Remove meat from the marinade and lay fl at. Spread bread crumbs evenly over one side of 
the steak. On top of the breadcrumbs, evenly layer the corn niblets, carrots, onions, spin-
ach, and cilantro and season with salt and pepper.

3. Carefully roll the steak, making sure to keep all of the stuffi ng ingredients inside; then, using 
butcher’s string, tie 5–6 knots to keep the roll in place. Start knots on ends of steak to pre-
vent stuffi ng from seeping out.

4. In a rondeau or heavy-bottomed pot, heat oil over medium-high heat. Add the rolled steak 
and cook, turning occasionally, until well browned on all sides, about 8–10 minutes.

5. Remove the rolled steak from the pan, and reduce heat to medium. Add the wine and, using a 
wooden spoon, scrape all of the browned bits. Add the stock, demi-glace, sachet, and rolled 
steak into the pot. Cover and braise for about an hour over medium-low heat or until fork-tender.

6. Remove the steak and continue to cook the liquid until reduced, degreasing the liquid as 
necessary.

7. Slice the rolled steak about 1-inch thick and serve with the sauce.

FIGURE 9.1 Beef Matambre.

B E E F  M A T A M B R E
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