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 Riffle Cook-Off Cut 1 (:11)
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 Riffle Cook-Off Cut 2 (:15)

Reporters:  To download the audio files of the sound bites just click on the links above.  Your media player should automatically open and download the file so you can listen to it.  If you want to save it you should be able to save the file to your hard drive as you would any file.  Please contact us with questions.

MISSOURI CHEFS CALLED TO COMPETE
IN NATIONAL BEEF COOK-OFF
COLUMBIA, MO: January 27, 2005 – The Missouri Beef Industry Council is encouraging cooks in the Show Me State to show the nation how well they can prepare beef in the 26th National Beef Cook-Off®, September 19-21, 2005 in Rapid City, S.D.  The National Beef Cook-Off is funded in part by the $1 per head beef check off and is sponsored by the American National CattleWomen, Inc., in partnership with Albertsons®.

Jean Riffle of Pleasant Hill, Missouri, an American National CattleWomen board member, said the contest has a number of categories, including a new “Family Favorites” category.   

“Your family already knows that you cook the best beef entrée, so if the judges think your beef dish tastes the best you are already halfway to a share of the $110,000,” Riffle said.

Twenty national finalists will compete for a $50,000 “Best of Beef” grand prize and eight other cash prizes totaling $110,000.  Besides “Family Favorites,” this year’s Cook-Off categories include Beef Market Basket, Grilled Beef, and “Inspired By” Beef Recipes, which include original creative beef recipes adapted from another source.

Riffle said the Cook-Off encourages the use of newer beef value cuts in recipes.
“They could use the shoulder center cut, which is also called the ranch steak.  We also have the top blade steak, which is also called the flat iron, and we have the petite tender and the western griller which is the bottom round steak.”

A complete version of the National Beef Cook-Off rules, with specific beef cut requirements allowed for each category, is available at the Cook-Off’s official Web site, www.beefcookoff.org.  The recipe entry deadline is March 31.
###

See Audio Files Link Above
The Beef Checkoff Program was established as part of the 1985 Farm Bill. The checkoff assesses $1 per head on the sale of live domestic and imported cattle, in addition to a comparable assessment on imported beef and beef products. States retain up to 50 cents on the dollar and forward the other 50 cents per head to the Cattlemen's Beef Promotion and Research Board, which administers the national checkoff program, subject to USDA approval.
This Talking News Release is being distributed by ZimmComm. Please provide to the appropriate reporter or editor at your organization or to others who will be interested in the content. If you do not wish to receive future Talking News Releases, please email Chuck Zimmerman or call 573-896-5842. Comments and suggestions welcome.
