
Savor the Sizzle
of Chuck This Summer

A checkoff-funded program
that will encourage retailers to
sell more cuts from the chuck por-
tion of the beef carcass will be re-
leased this summer. The “Savor
the Sizzle” campaign will provide
retailers with point-of-purchase
materials, on-package recipe
stickers and other promotional
items to give customers ideas for
preparing chuck cuts (top and
bottom blade steaks, chuck eye
steaks and shoulder steaks).

“This promotion will help retail-
ers develop new ways to market
the chuck during the time when
chuck products traditionally lag
behind other grillable cuts,” says
Deborah Schrecongost, coordina-
tor of retail programs at the Beef
Industry Council (BIC).

The 1989 chuck promotion pro-
gram helped increase chuck sales

62 percent in some stores during
the period it was advertised and

25 percent the following week.
Chucks lower price makes it an

attractive alternative to tradition-
al summer grilling meats, making
chuck cuts a hit with families and
value-conscious consumers, adds
Schrecongost.

To help make this program
more successful, the BIC is re-
leasing a new cutting chart, “Con-
venience and Variety  Beef
Chuck  Its Added Value Is In
The Cuts.” The new chuck-chart
shows the two-piece boneless
chuck and lists specifications for
cutting the sub-primals of the
chuck. The chart also shows meat
cutters how to divide the chuck
into retail cuts that will have
added value.

In addition, meat departments
also will receive a “Creative Cuts
for the 1990s," a flip chart which
demonstrates some of the best
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new meat merchandising ideas for the
’90s. The flip chart highlights some of the
winners from the beef industry’s “Cut
Above the Rest II’ cutting contest.

According to Matt Wineinger, BIC di-
rector of retail programs, “Three of the
five most tender muscles in the beef car-
cass are found in the chuck. However,
these muscles are often merchandised
along with the tougher muscles in the
form of chuck steaks or roasts. This prac-
tice does not allow the retailer to receive
the full value for this primal. By isolating
the tender muscles and merchandising

them separately, consumers receive a bet-
ter value and the chuck becomes a less
seasonally priced item.”

In value terms, the chuck represents
18 to 20 percent of the total carcass value
in boxed form. When chuck prices de-
crease in late spring and early summer
(by 15 cents to 20 cents per pound), it can
create a drag on the entire beef case. The
summer promotion program is designed
to help even out price fluctuations by in-
creasing customer demand for chuck cuts.

According to a recent checkoff-funded
study conducted by CF Resources Inc., a

, A BRAND OF DISTINCTION
I When the GF brand goes on, you are receiving our

guarantee of quality and productivity

Big Type 
Senior Herd Sire

Sire: Pine Drive Big Sky
Dam: Prairie Pride
Miss Covergirl

 Type calves
 receive

the GF Brand.

GF Sires
Tail N  0300

   Of 
   of 

 Wendy  
CAR Chancellor 3548

Co-owned with Tail N Ranch
  007   871

Siring light birth weight calves  Lady 77  Elba 810
 of V K P 1 A85  810

(average 55 lb) and females with
ideal udders and an abundance of milk.

  

CATTLE FOR SALE AT PRIVATE TREATY

GF Prince Albert 116 Call for listings.

Sire: Prince of 
Dam’s Sire: PS Power Play
Siring cattle with tremendous growth, eye
appeal and thickness.

The GF  has been
well received during the
past year. Many thanks to

 those who have
purchased cattle from us.

ANGUS FARMS
Roan  Mary 

 2, Box 186
Midland City, AL 36350

(205) 983-4165
Inquiries Welcome.

subsidiary of Cattle-Fax, enhancing the
chuck value by $10 per hundredweight
(less than half the loss in relative value
during the past decade) would add $2.60
per hundredweight to the value of every
fed steer and heifer carcass. That would
increase fed cattle values by $18 per
head, according to CF Resources, and in-
crease returns to the total cattle industry
by $450 million per year.

The report also showed that fed cattle
prices in 1989 averaged 8 percent higher
than a decade earlier, but wholesale
chuck values were lower than in 1979.
The chuck’s weakness in the market
caused fed cattle prices in 1989 to be $3 to
$4 per hundredweight lower than they
would have been if the chuck had kept
pace with other wholesale values.

The “chuck program” entices con-
sumers to use chuck cuts in new and in-
teresting ways. By separating the mus-
cles, isolating tender cuts for grilling and
suggesting simple marinading ideas, val-
ue-added products are created.

The new cutting ideas, the retail pro-
motion and the research results undoubt-
edly make the chuck an ideal target for
improving profits throughout the beef
chain. Added variety enhances value and
increases gross margins for retailers and
producers alike.

Quick Recipe for Two
Chuck Steak au Poivre
Prep. time: 10 minutes
Chilling time: 30 minutes
Cooking time: 15 minutes

1 boneless beef chuck under blade
steak, cut 1 inch thick (center section
only, about 3/4 to 1 pound)
1 teaspoon coarse ground black pepper
1 tablespoon butter
salt
2 tablespoons sliced green onions
1/4 cup beef broth
1 tablespoon brandy

Cut meat lengthwise across the grain
into two steaks of uniform thickness,
about 1/2 inch thick. Press pepper into
both sides of steaks. Cover steaks with
waxed paper; refrigerate 30 minutes.
Heat butter just to bubbling in a large
frying pan. Add steaks and panfry over
medium heat 4 to 5 minutes on each side,
cooking to rare or medium-rare. Season
with salt. Remove steaks to warm platter
and keep warm. Add onions to pan drip-
pings; cook and stir 30 seconds. Add
broth; cook and stir 1 minute. Stir in
brandy and continue cooking 2 minutes.
Pour sauce over steaks. 2 servings.
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