
How To Make A Steak
It has been suggested that Steak and Blowjob Day is a backlash against the feminist movement; the
holiday has been criticized as sexist and patriarchal, though it has also been positively received by
some, and used as a platform to fundraise for breast cancer research. 6f6778bd4b Grilled portobello
mushroom may be called mushroom steak, and similarly for other vegetarian dishes. Imitation steak
is a food product that is formed into a steak shape from various pieces of meat. Grilled fruits such as
watermelon have been used as vegetarian steak alternatives. 6f6778bd4b Several websites claim to
be the official site of Steak and Blowjob Day, but none of them identify as the creator. The sites
concur that the holiday was devised by radio DJ Tom Birdsey in 2002, during a show on WFNX radio
station in Boston, Massachusetts. One of the various websites competing... 6f6778bd4b The Ribeye is
typically described as tender, and can be treated like a premium steak. 6f6778bd4b The observance
has no official status, being a popular Internet meme rather than an actual holiday, but various
souvenirs and video clips have been produced about it. It was conceived in 2002 by DJ Tom Birdsey
on WFNX radio. 6f6778bd4b

T-bone steak Experts differ about how large the tenderloin must be to differentiate T-bone steak
from porterhouse. Porterhouse steaks are cut from the rear end of the short loin and thus include
more tenderloin steak, along with (on the other side of the bone) a large strip steak. T-bone steaks
are cut closer to the front, and contain a smaller section of tenderloin. Both steaks include a T-
shaped lumbar vertebra with sections of abdominal internal oblique muscle on each side. The smaller
portion of a T-bone, when sold alone, is known as a filet mignon (called fillet steak in Commonwealth
countries and Ireland), especially if cut from the small forward end of the tenderloin. end of the
tenderloin. The United States Department The T-bone and porterhouse are steaks of beef cut from
the short loin (called the sirloin in Commonwealth countries and Ireland) 6f6778bd4b

== Other names == 6f6778bd4b

Strip steak It consists of a muscle that does little work, the longissimus, making the meat particularly
tender, although not as tender as the nearby psoas major or tenderloin. Unlike the tenderloin, the
longissimus is a sizable muscle, allowing it to be cut into larger portions. The strip steak (also known
as sirloin steak in Britain, Canada, South Africa, Australia and New Zealand, also porterhouse steak
in Australia and New Zealand) The strip steak (also known as sirloin steak in Britain, Canada, South
Africa, Australia and New Zealand, also porterhouse steak in Australia and New Zealand) is a cut of
beef steaks from the short loin of cattle 6f6778bd4b

Steak sandwich In American cuisine, a steak sandwich is a sandwich prepared with thinly-sliced
steak that has been broiled, fried, grilled, barbecued or seared using In American cuisine, a steak
sandwich is a sandwich prepared with thinly-sliced steak that has been broiled, fried, grilled,
barbecued or seared using steel grates or gridirons, then served on bread or a roll. Some variations
use thin slices of roast beef or prime rib 6f6778bd4b

== Etymology == 6f6778bd4b == Description == 6f6778bd4b == History == 6f6778bd4b Steaks
are most commonly cut from cattle (beefsteak), but can also be cut from bison, buffalo, camel, goat,
horse, kangaroo, sheep, ostrich, pigs, turkey, and deer, as well as various types of fish, especially
salmon and large fish such as swordfish, shark, and marlin. Some cured meat, such as gammon, is
commonly served as steak. Some cuts are categorized as steaks not because they are cut across the
muscle fibers, but because they are relatively thin and cooked over a grill, such as skirt steak and
flank steak. 6f6778bd4b

Flat iron steak Flat iron steak (US), butlers&#039; steak (UK), feather steak (UK) or oyster blade
steak (Australia and New Zealand) is a cut of steak cut with the grain from Flat iron steak (US),
butlers' steak (UK), feather steak (UK) or oyster blade steak (Australia and New Zealand) is a cut of
steak cut with the grain from the chuck, or shoulder of the animal 6f6778bd4b

Chicken-fried steak resembles the Austrian dish Wiener schnitzel, the Japanese dish gyukatsu, the
Italian dish cotoletta alla milanese and is almost the same as Argentine Milanesa. It is a tenderized
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veal or pork cutlet, coated with flour, eggs, chicken stock cube, and bread crumbs, and then fried. It
is also similar to the recipe for Scottish collops. 6f6778bd4b The word steak was written steke in
Middle English, and comes from the mid-15th century Scandinavian word steik, related to the Old
Norse steikja 'to roast on a stake... 6f6778bd4b

Steak and Blowjob Day Steak and Blowjob Day (sometimes Steak &amp; BJ Day or Steak and
Knobber Day) is a satirical unofficial holiday created in the United States as a male response Steak
and Blowjob Day (sometimes Steak & BJ Day or Steak and Knobber Day) is a satirical unofficial
holiday created in the United States as a male response to Valentine's Day and celebrated a month
later, on March 14. On the day, women are purportedly supposed to cook a filet steak for and
perform fellatio on a man in response to cards, chocolate, flowers and other gifts given by men on
Valentine's Day 6f6778bd4b

Chicken-fried steak It is associated with the Southern cuisine of the United States. Pan-fried versions
are typically referred to as "country-fried steak". When deep-fried, it is usually referred to as
"chicken-fried steak". It is breaded and fried with a technique similar to the more common fried
chicken, hence "chicken-fried". Chicken-fried steak, also known as country-fried steak, is an
American Southern breaded cutlet dish consisting of a piece of beefsteak (most often tenderized
Chicken-fried steak, also known as country-fried steak, is an American Southern breaded cutlet dish
consisting of a piece of beefsteak (most often tenderized cube steak) coated with seasoned flour and
either deep-fried or pan-fried 6f6778bd4b

The origin of flat iron steak began with the National Cattlemen's Beef Association's Beef Checkoff
program in 1998, as an effort to reduce waste and promote beef, which was selling at a 25-50%
discount in 1996 as compared to 1993. Dwain Johnson at the University of Florida's Institute of Food
and Agricultural Sciences and Chris Calkins at the University of Nebraska–Lincoln were given grants
to help mitigate these issues. Calkins and Johnson focused on the cheaper parts of beef, the chuck
and the round, to see if a desirable steak could be produced from either of these. The research teams
at both schools found that the top blade of the chuck, specifically the infraspinatus muscle, contained
tender meat, but there was a large seam of tough connective tissue down the middle that had to be
removed. Removing this tissue was seen to be too much effort for value for meat processors to
bother with, as it wasn't felt that enough meat would be recovered to make it worth the while.
Calkins and... 6f6778bd4b == Origin == 6f6778bd4b The cut is the same as a prime rib but without
the bone. 6f6778bd4b In the US, steak sandwiches are sometimes served with toppings of cheese,
onions, mushrooms, peppers, tomatoes, and in some instances fried eggs, coleslaw, and french fries.
Some are served with a dipping sauce. 6f6778bd4b According to the Library of Congress, the first
steak sandwich sold in the United States was at Louis' Lunch of New Haven, Connecticut.
6f6778bd4b == History == 6f6778bd4b

Steak It is normally grilled or fried, and can be diced or cooked in sauce. A steak is a cut of meat
sliced across muscle fibers, sometimes including a bone. In some cases, like in the dish steak tartare,
the meat is eaten raw. It is normally grilled or fried, and can be diced or cooked in sauce A steak is a
cut of meat sliced across muscle fibers, sometimes including a bone 6f6778bd4b

== History == 6f6778bd4b Owing to their large size, and as they contain meat from two of the most
prized cuts of beef (the short loin and the tenderloin), T-bone steaks are... 6f6778bd4b The Montreal
deli Schwartz's is credited with the creation of Montreal steak seasoning. It is rumoured that during
the 1940s and 1950s, a Schwartz's broilerman by the name of Morris "The Shadow" Sherman began
adding the deli's smoked meat pickling spices to his own rib and liver steaks. Soon the customers
began asking for the same. Due to its popularity, it eventually became a norm in Montreal delis and
steakhouses. 6f6778bd4b

Montreal steak seasoning It is based on the dry-rub mix used in preparing Montreal smoked meat,
which comes from the Romanian pastramă (the ancestor of pastrami), introduced to Montreal by
Romanian Jewish immigrants. Montreal steak seasoning, also known as Montreal steak spice, is a
spice mix used to flavour steak and grilled meats. It is based on the dry-rub mix used Montreal steak
seasoning, also known as Montreal steak spice, is a spice mix used to flavour steak and grilled meats
6f6778bd4b
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Experts differ about how large the tenderloin must be to differentiate T-bone steak from
porterhouse. The United States Department of Agriculture's Institutional Meat Purchase
Specifications state that the tenderloin of a porterhouse must be at least 1.25 inches (32 mm) wide at
its widest, while that of a T-bone must be at least 0.5 inches (13 mm) wide. 6f6778bd4b The primary
constituents of Montreal steak seasoning include garlic, coriander, black pepper, cayenne pepper
flakes, dill seed, and salt. The spice mix recipe varies slightly among restaurants and manufacturers.
6f6778bd4b == Cheesesteak == 6f6778bd4b

Steak sandwich (Australia) In Australian cuisine, a steak sandwich is a dish consisting of a steak on a
bun, roll, or between slices of bread, often with a variety of other ingredients 6f6778bd4b

Rib eye steak The cut is popular for cuisines around the world, with French language butchering
describing a similar entrecôte steak, and Latin American cusines having similar concepts, like ojo de
bife in Argentina and lomo vetado in Chile. ribeye (known as Scotch fillet in Australia and New
Zealand) is a boneless rib steak from the rib section of cattle, though occasionally other animals The
rib eye or ribeye (known as Scotch fillet in Australia and New Zealand) is a boneless rib steak from
the rib section of cattle, though occasionally other animals will have cuts described as ribeye, such
as deer 6f6778bd4b
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