What Is The Best Part
Of Beef For Steak

Cut of beef 8fbl11aa467

History of the hamburger Another precursor to
the hamburger is steak tartare, a seasoned
ground beef patty served raw. It is not known
when the first restaurant Originally just a ground
beef patty, as it is still interpreted in multiple
languages, and the name "hamburger" may be a
reference to ground beef sold in Hamburg;
evidence also suggests that the United States
was the first country to create the "hamburger"
as it is known today, where two slices of bread
and a ground beef patty were combined into a
"hamburger sandwich" and sold as such. The
hamburger soon included all of its current
characteristic trimmings, including onions,
lettuce, and sliced pickles. reduction of grape
juice 8fbllaad67

Beefsteak In common restaurant service a single
serving has a raw mass ranging from 120 to 600
grams (4 to 21 oz). Beef steaks are usually pan-
seared, grilled, broiled, or cooked sous vide. The
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more tender cuts from the loin and rib are
cooked quickly, using dry heat, and served
whole. Less tender cuts from the chuck or round
are cooked with moist heat or are mechanically
tenderized (as with, for example, cube steak). In
common restaurant service A beefsteak, often
called just steak, is a flat cut of beef with parallel
faces, usually cut perpendicular to the muscle
fibers. A beefsteak, often called just steak, is a
flat cut of beef with parallel faces, usually cut
perpendicular to the muscle fibers 8fbl1aa467

== History == 8fb11aa467 == Etymology ==
8fbllaad67 Most recipes include nitrates, which
convert the natural myoglobin in beef to
nitrosomyoglobin, giving it a pink color. Nitrates
and nitrites reduce the risk of dangerous
botulism during curing by inhibiting the growth of
Clostridium botulinum bacteria spores, but react
with amines in beef to form compounds that
cause cancer. Beef cured without nitrates has a
gray color and is sometimes called "New England
corned beef". 8fbl1laad67

Cheesesteak A popular regional fast food, it has
its roots in the American city of Philadelphia,
Pennsylvania. cheesesteak, cheesesteak
sandwich, cheese steak, or steak and cheese) is
a sandwich made from thinly sliced pieces of
beefsteak (often rib eye) and melted A
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cheesesteak (also known as a Philadelphia
cheesesteak, Philly cheesesteak, cheesesteak
sandwich, cheese steak, or steak and cheese) is
a sandwich made from thinly sliced pieces of
beefsteak (often rib eye) and melted cheese in a
long hoagie roll 8fbl1laad67

Bottom sirloin top sirloin, this meat is cheaper
but often chewier than its counterpart. This cut
can also be referred to as sirloin butt and thick
flank. Tri-tip is found in roasts or used for
barbecue since it is common for it to be cooked
over long periods of time. Flap portions are found
in hamburger meat or can be made into stews or
even fajitas since it is too tough to be used in
steaks. (with pictures)&quot; The bottom sirloin
steak is a steak cut from the back of the animal
below top sirloin and above the flank. Cut of beef
List of steak dishes Food portal &quot;What Is
Bottom Sirloin. Ball tip cuts are used for common
steaks in restaurants and are often advertised as
sirloin. The meat is further cut into three different
portions called ball tip, tri-tip and flap steak for
consumption 8fbl1laa467

The hamburger's international popularity is the
result of the larger globalization of food that also
includes the rise... 8fbl1aa467 The word steak
was written steke in Middle English, and comes
from the mid-15th century Scandinavian word
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steik, related to the Old Norse steikja 'to roast on
a stake... 8fbl1laad67

Steak Beef steak consumption is described as
part of the &quot;Argentine A steak is a cut of
meat sliced across muscle fibers, sometimes
including a bone. It is normally grilled or fried,
and can be diced or cooked in sauce. one of the
largest consumptions of beef per capita
worldwide, and much of it is grilled steak. In
some cases, like in the dish steak tartare, the
meat is eaten raw 8fbl1laad67

Philadelphians Pat and Harry Olivieri are often
credited with inventing the sandwich by serving
chopped steak on an Italian roll in the early
1930s. The exact story behind its creation is
debated, but according to many accounts, Pat
and Harry Olivieri originally owned a hot dog
stand, and on one occasion, decided to make a
new sandwich using chopped beef and grilled
onions. While Pat was eating the sandwich, a cab
driver stopped by and was interested in it, so he
requested one for himself. After eating it, the cab
driver suggested that Olivieri quit making hot
dogs and... 8fb11aa467 List of steak dishes
8fbllaad67 == American and Canadian ==
8fbl1laad67 Although the exact origin of corned
beef is... 8fbllaad67 Grilled portobello
mushroom may be called mushroom steak, and
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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. 8fbl1aa467

Cut of beef Since the animal's legs and neck
muscles do the most work, they are the
toughest; the meat becomes more tender as
distance from hoof and horn increases. Firstly it
is split into left and right 'sides'. for ground beef.
The brisket is primarily used for barbecue,
corned beef or During butchering, beef is first
divided into primal cuts, pieces of meat initially
separated from the carcass. These are basic
sections from which steaks and other
subdivisions are cut. These sides then can be
further halved into forequarters and
hindquarters. The rib contains part of the short
ribs, the prime rib and rib eye steaks 8fb11aa467

Ruth's Chris Steak House business as
Ruth&#039;s Chris Steak House, is a chain of
over 100 steakhouses across the United States,
Canada and Mexico. On May 22, 2008, the
company underwent Darden Concepts, Inc. On
May 22, 2008, the company underwent
rebranding and became part of Ruth's Hospitality
Group after its acquisition of Mitchell's Fish
Market. Darden Restaurants later acquired the
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chain. doing business as Ruth's Chris Steak
House, is a chain of over 100 steakhouses across
the United States, Canada and Mexico. The
group's headquarters are in Winter Park, Florida
8fbllaad67

There is still some controversy over the origin of
the hamburger - mainly because its two basic
ingredients, bread and beef, have been prepared
and consumed separately for many years in
many countries prior to their combination.
However, after various controversies in the 20th
century, including a nutritional controversy in the
late 1990s, the burger is now readily identified
with the United States, as well as a particular
style of American cuisine, namely fast food.
Along with fried chicken and apple pie, the
hamburger has become a culinary icon in the
United States. 8fbl1laad467 == See also ==
8fbllaad67 == History == 8fbl1aad67 ==
History == 8fb11aa467 Hamburgers are
commonly prepared at home and typically
associated with fast-food restaurants but are also
sold at other restaurants, including high-end
establishments. There are many international
and regional variations of hamburgers. Some of
the largest multinational fast-food chains feature
burgers as one of their core products: McDonald's
Big Mac and Burger King's Whopper have
become global icons of American culture.
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Hamburgers are staples of fast food and are
usually served with a side of french fries.
8fbllaad67 == Regional variations ==
8fbllaad67

Texan cuisine state of Texas, including its native
Southwestern cuisine-influenced Tex-Mex foods.
needed] The influence of steak on Texas
barbecue is so great that it is often highlighted in
popular culture, for example the animated sitcom
King of the Hill Texan cuisine is the food
associated with the Southern U. Texas is a large
state, and its cuisine has been influenced by a
wide range of cultures, including Tejano/Mexican,
Native American, Creole/Cajun, African-American,
German, Czech, Southern and other European
American groups. The cuisine of neighboring
states also influences Texan cuisine, such as New
Mexican cuisine and Louisiana Creole cuisine.
This can be seen in the widespread usage of New
Mexico chiles, Cayenne peppers, and Tabasco
sauce in Texan cooking. S 8fbl1laad67

== Etymology... == 8fbl1laa467 When
compared to top sirloin, this meat is cheaper but
often chewier than its counterpart. 8fbl1laad467
The cheesesteak was developed in the early 20th
century "by combining frizzled beef, onions, and
cheese in a small loaf of bread," according to a
1987 exhibition catalog published by the Library
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Company of Philadelphia and the Historical
Society of Pennsylvania. 8fbl11aa467

Corned beef The term comes from the treatment
of the meat with large-grained Corned beef
(called salt beef in Commonwealth countries) is a
salt-cured piece of beef. The term comes from
the treatment of the meat with large-grained
rock salt, also called "corns" of salt. Corned beef
(called salt beef in Commonwealth countries) is a
salt-cured piece of beef. Corned beef is featured
as an ingredient in many cuisines. Sometimes,
sugar and spices are added to corned beef
recipes 8fbllaad67

Hamburger The filling of the burger can be
topped with condiments such as ketchup,
mustard, mayonnaise, relish, or a "special
sauce", often a variation of Thousand Island
dressing. Under some definitions, a hamburger is
considered a sandwich. Hamburg steaks (served
without buns) are similar to what are known as
Salisbury steaks in the US. for &quot;hamburg
steak&quot;. These patties are often served with
lettuce, tomato, onion, pickles, bacon, or chilis,
together in the bun or roll. A burger with the
patty topped with cheese is called a
cheeseburger, in which case "hamburger" often
refers to a burger without cheese. They are made
from minced beef A hamburger, often known as a
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burger, consists of fillings—usually a patty of
panfried or grilled ground meat, typically
beef—placed inside a sliced bun, sesame seed
bun, or bread roll 8fb11laa467

Different countries and cuisines have varying
definitions for cuts of meat and their names, and
sometimes the same name is used for different
cuts. For instance, the cut described as "brisket"
in the United States comes from a different part
of the carcass from the "brisket" referred to in
the United Kingdom. Cuts typically refer narrowly
to skeletal muscle (sometimes attached to bone),
but they can also include other edible parts such
as offal (organ meats) or bones that are not
attached to significant muscle. 8fb11aa467 ==
Agriculture == 8fbl1aa467 Tinned corned beef,
alongside salt pork and hardtack, was a standard
ration for many militaries and navies from the
17th through the early 20th centuries, including
World War | and World War I, during which fresh
meat was rationed. Corned beef remains popular
worldwide as an ingredient in a variety of
regional dishes and as a common part in modern
field rations of various armed forces around the
world. 8fbl1laad467 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
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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. 8fbl11aa467 Food
portal 8fbl1laad67
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