Our Graphics Department has prepared this proof to help you visualize copy placement and color separation of your label. Please review

the design concept as well as the ink colors carefully. Your signature of approval gives us permission to proceed with your order. If any

corrections are required, please make them on this sheet. Please return this proof promptly via mail or fax. Orders will not proceed

without written approval by the customer.

- NOT FOR EXACT COLOR MATCH FOR PLACEMENT ONLY -

taste of

Ingpirations’
Angus Beef

for Marinating
& Braising

L0081 1338 8U J0 531n0Q acioBY PUE 010U,
“sBuInIas § SaYepy

SOUTHWEST

*dnd /| Sa)RN DS 210jaq &YBYS 18URII0D JybiLIe MARINATED
Ul 810)S Iaddad pas punoib uoodses) z/) pue 0uBBaI0 paup Loodsea} /¢ tapmod ueb suoodses) z/1 - |
unung punol suoodsee) z “Bpmod jjyo suoodsaigel ¢ auguios) XiA uluoseas Aoidg EEF{LEEE#EKP‘IQ,EIE;
unboA pue BS[es yum aAigS 9o Bl ‘SainuiLL 9 0} G Y000 J|IS Ingredients:

Ul S¥B3)S 808l 10y [Jun Jealy Ybiy wipat o) WInpall 1eAo Jajis Yonsuou abiel u o JeaH ‘7

SapIs 4joq 1e0o
0} ‘I Bugeoo ojur uay) 2inxi ajiym 608 o) syeajs jeaq dig Ysip MOjleyS puodes
U Spugipaibuy Bupeos auiquioy) ysIp MojRys i pue Sajym 6ba auiquio) |

1 beef flank steak or top round steak cut 1
inch thick (about 1-1/2 pounds)

3 red, yellow or green bell

peppers, quartered

Marinade:

1/2 cup prepared italian dressing

1/4  cup fresh lime juice

1 tablespoon honey

1-1/2  teaspoons ground cumin (optional)
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1. Combine marinade ingredients in small bowl. Place beef steak and 1/3 cup
marinade in food-safe plastic bag; turn to coat. Close bag securely and marinate
in refrigerator 6 hours or as long as overnight, turning occasionally. Refrigerate
remaining marinade.
2. Remove steak; discard marinade. Brush bell peppers with some of remaining marinade.
Place steak and peppers on grid over medium, on preheated grill. Grill flank steak, uncovered,
17 to 21 minutes for medium rare to medium doneness (top round steak 16 to 18 minutes for
medium rare), turning occasionally. Grill peppers 12 to 15 minutes or until tender, turning occasionally.
Brush steak and peppers occasionally with remaining marinade; do not brush during last 5 minutes.
3. Carve steak across the grain into thin slices. Season with salt. Serve with peppers.

Makes 6 servings.
**Photo and Recipe Courtesy of The Beef Checkoff**
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Cooking Tips:

® Lightly coat beef with
seasoned flour, if desired,
before browning.

® Browning slowly develops rich color
and flavor.

® Brown beef in batches, otherwise beef
will steam not brown.

® Remember to simmer slowly; boiling will
toughen beef.

® Braised beef is done when a two-tined fork can be
inserted without resistance.

® Pan juices are extremely flavorful. To make a sauce, cook
over medium-high heat until slightly thickened.
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3 tablespoons minced green onions

3 tablespoons water

2 tablespoons vegetable oil

1 tablespoon minced fresh ginger (optional)
3 large cloves garlic, minced

1/2 teaspoon salt
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oras long as overnight, turning occasionally.

2. Remove steak; discard marinade. Place steak on grid over medium, on preheated grill. Gril,
covered, 25 to 28 minutes for medium rare doneness, turning occasionally. Remove; let stand 10
minutes, Carve into thin slices

Quick Tip: To broil, place steak on rack in broiler pan so surface of beef is 3 to 4 inches from heat. Broil 27
lo 29 minutes for meclum rare doneness, turning once.

Makes 6 to 8 servings.
**Photo and Recipe Courtesy of The Beef Checkoff**
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