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TEST KITCHEN TIPS

Use the pan size specified in the recipe. If the 
pan is too small, the beef will be crowded and 

browning will be inhibited. If the pan is too large, 
overcooking may result.

 COOKING TIP

To prevent dryness and accelerate the cooking 
process, try the “Texas crutch” — wrap aluminum 

foil around the meat along with a little liquid, 
such as water, juice or beer.

GLOSSARY

SMOKE RING
The badge of honor, the money maker, the holy 
grail — this pink layer near the meat’s surface, 

caused by a chemical reaction to wood smoke, is 
a can’t-miss sign of great barbecue.

�

�

�

SMOKING BASICS
PREP THE SMOKER

Whether you’re using a classic smoker, kamado (ceramic, typically 
egg-shaped) grill, traditional kettle grill or electric smoker, you’re 
still applying the same basic elements: indirect heat, wood smoke 
and time. Follow the guidelines for your type of smoker, and if your 
smoker’s heat source is directly below the meat, use a drip-pan to 
prevent flare-ups and avoid producing too much smoke, which can 
lead to bitter taste. Always work in an open, well-ventilated space.  

WHAT WOOD YOU DO?

With smoking, the wood itself is an essential part of any recipe. 
Different hardwoods produce different results, from the deeper 
smoky flavor of mesquite to the mild sweetness of apple wood to 
the versatility of hickory. Some aficionados say it’s essential to soak 
hardwoods before smoking so they’ll burn longer, while others believe 
soaked wood won’t produce enough clean smoke. Likewise, wood 
may be smoked in logs, chunks, chips or pellets. Follow the guidelines 
for your recipe, but feel free to experiment. 

BRING THE HEAT

Just as there are many options to consider with both smokers and 
hardwoods, the heat source is also an important factor. Serious ‘cuers 
swear by lump charcoal, which contains only burnt wood, burns hotter 
and longer, and produces a flavorful smoke. Briquettes are commonly 
used as well, and are particularly effective when employing the 
“snake” method, similar to a long-burning fuse. Other heat sources 
include propane gas and a simple flip of the switch, when using an 
electric smoker.

RUB IT UP

While most of the flavor will come from the smoke and beef, 
seasoning rubs can blend nicely with the natural flavor of the wood. 
Rubs can be wet or dry, spicy or sweet, bold or subtle, or just basic 
salt and pepper. Whichever you choose, keep in mind it’s called a rub 
for a reason: Don’t be afraid to get hands-on and work the rub into the 
surface of the meat to get the most flavor (and prevent it from falling 
off). Rubs can be applied just before you begin smoking or hours in 
advance and refrigerated until it’s time to get started.

LOW AND (REAL) SLOW

Although a flavorful touch of smoke can be achieved in an hour or 
less, larger and less tender cuts will generally need to be smoked up 
to 12 hours or more. Specific times and temps depend on the cut and 
intended results, so refer to your recipe.

WOOD TYPES FOR SMOKING

WOOD TYPE & FLAVOR PROFILE

HICKORY Provides a sweet, savory and hearty flavor to the 
beef. One of the more popular woods due to its strong flavor.

MESQUITE Will give a very smoky flavor and is great for 
cooking smaller cuts during a shorter period of time.

OAK One of the more common woods used for 
smoking. Has a subtle flavor that is great for cooking larger cuts 
as it won’t be too overpowering.

APPLE Will provide a sweeter taste and mild fruitiness. 
Great for mixing in with another wood type or by itself.

PECAN Provides a rich, sweet, nutty flavor to the beef. 
Great as a mix in since it can tend to be sweeter.

CHERRY Offers a hint of fruitiness to the beef and is great 
used by itself or mixed with another wood.

MAPLE Will give the meat a sweet, light and mild 
smokiness flavor. Great for mixing with other wood or by itself.
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Iowa Cattle Industry Facts
Total Cattle Inventory in Iowa (as of January 1, 2022; +4.1%)............................ 3,850,000
State Rank All Cattle and Calves (January 1, 2022) .................................................Seventh
Cattle on Feed in Iowa (January 1, 2022; 0.0%) ..................................................... 1,170,000
State Rank Cattle and Calves on Feed (January 1, 2022)........................................... Fourth
Yearly Fed Cattle Marketings (2021; -2.3%) ........................................................... 1,682,000
Number of Feedlots (2017 Census) ................................................................................ 5,485
Number of Cattle Operations (2017 Census) .............................................................. 25,367
Number of Farms with Beef Cows (2017 Census) ..................................................... 19,171
Number of Beef Cows (January 1, 2022; +7.6%) ...................................................... 925,000
State Rank Number of Beef Cows (January 1, 2022) .................................................. Tenth
Number of Farms with Dairy Cows (2017 Census) ..................................................... 1,592
Number of Dairy Cows (January 1, 2022; +2.3%)....................................................  225,000
State Rank Number of Dairy Cows (January 1, 2022) ............................................. Twelfth
Cash Receipts from Cattle and Calves (2021) ................................................ $4.096 Billion
Iowa Jobs Directly Related to the Cattle Industry (2021) ......................................... 17,507
Iowa Jobs Indirectly Related to the Cattle Industry (2021) ......................................... 9,370

Iowa Jobs Induced by the Cattle Industry (2021) ......................................................... 5,498 

In 2021, Iowa’s cattle industry contributed in excess of
$7.32 billion in business activity to Iowa’s economy

Sources: Department of Economics, Iowa State University; Iowa 
Agricultural Statistics, U.S. Department of Agriculture; 2022 Cattle Inventory 

Report and 2017 Census of Agriculture, National Agricultural Statistics 
Service (NASS), United States Department of Agriculture (USDA).

U.S. Cattle Industry Facts
•	 January 1, 2022 Cattle inventory: 91,901,600 -2.0% (USDA NASS)  

•	 2021 estimated economic impact: $72.874 billion in farm gate cash receipts 
(USDA NASS)  
	 2017 Number of cow herds: 768,542 (2017 Census)  
	 30.125 million beef cows (January 1, 2022 -2.3%) (USDA NASS)  
	 9.375 million dairy cows (January 1, 2022 -0.7%) (USDA NASS) 
	 35.085 million head calf crop (2021 -0.7%) (USDA NASS) 
	 89 percent of cow herds have less than 100 cows (2017 Census) 

•	 2021 beef and beef variety exports: 1.440 million metric tons (3.174 billion 
pounds); $10.576 billion (USMEF)  

•	 Top export markets: Japan, South Korea, Hong Kong/China, Mexico, Canada

•	 Top 5 states for Cattle on Feed (January 1, 2022) (USDA NASS) 
	 Texas – 2,930,000 hd; +1.4% 
	 Nebraska – 2,820,000 hd; +4.4%  
	 Kansas – 2,610,000; hd -1.9% 
	 Iowa – 1,170,000 hd; 0.0%  
	 Colorado – 1,160,000 hd; +1.8% 

•	 54 percent of the total value of U.S. sales of cattle and calves comes from the 
top 5 states with cattle on feed inventory (2021) (USDA NASS)  
	 Nebraska 
	 Texas 
	 Kansas 
	 Colorado 
	 Iowa

•	 Feedyard cost of gain: $0.78/lb from 2015-2019; $0.77/lb in 2020, $1.00/lb in 
2021 (ISU Estimated Livestock Returns-Finishing Yearling Steers)

•	 Average producer age: 57.4 beef cattle ranching and farming; 54.5 cattle 
feedlots (2017 Census) 

•	 2021: 33.184 million head of cattle harvested under USDA inspection; 27.485 
billion pounds of commercial, federally inspected beef production. Average 
dressed weight 830 pounds. (USDA NASS)  

USDA NASS - National Agricultural Statistics Service

USMEF – U.S. Meat Export Federation

HART FARMS
STANTON   IOWA

Proud supporters of the
 Cattlemen Association  

Dave & Cathy Hart Kyle & Jenna Ramsey
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2640 West “O” St., Lincoln, NE
402-475-3581 • Toll Free 866-560-3581

www.searsmfghomes.com

MANUFACTURED & MODULAR HOMES
 FOR SOUTHWEST IOWA

712.623.2651
GROCERY

712.623.5648
MEAT DEPARTMENT

811 N. Broadway St. • Red Oak, IA 51566

509 Platte Ave
Hastings, IA

Dwain’s 
REPAIR

LLC

DWAIN 402-616-6708
RYAN 712-249-4461

509 

1351 210th Street
Red Oak, Iowa 51566

Anne Anderson Bennett

Cell: 712-621-5669
email: anne@flyinga.cc

www.AGRIVISIONEQUIPMENT.com

P A C I F I C  J U N C T I O N

58668  190 T H  S T

712-622-8217

R E D  O A K ,  IA
2405  N 4 T H  S T , 
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Terms apply. See website for details. 
MasterCard and the circles design is a trademark of MasterCard International Incorporated. 

And the savings can be signifi cant – see for yourself!

If you’re looking for a way to reduce costs, take a look at a WorkSmart®

line of credit. Along with competitive interest rates and highly fl exible terms, 
WorkSmart delivers interest savings like no other. Features cash-back 
dividends and cash rewards, too.

Learn more by calling a fi nancial offi cer in the Red Oak offi ce at 712.623.5181.

700 Senate Avenue
Red Oak, Iowa

Agriculture Works Here.® � FCSAmerica.com

WHEREVER YOU 
 FIND WORKSMART®, 
 YOU’LL FIND 
 PRODUCERS   
SAVING MONEY.

Draw funds directly 
without transfers or 
added days of interest.

Cash-back dividends 
on eligible balances.

Save time and interest 
by using remote deposit on 
third-party checks.

Earn 1% cash back on 
AgriBuy® Rewards 
MasterCard® purchases.

Mike Thomas
Financial Offi cer

Stephanie Vinton-Pollock
Financial Offi cer

Sean Skaggs
Financial Services 
Offi cer

Chad Jacobs
Financial Services 
Offi cer

24463
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INDIAN BEEF FLANK STEAK & RICE
This beef Flank Steak is served with rice, vegetables and seasoned yogurt 
sauce. This Beef. It’s What’s For Dinner. recipe is certified by the American 
Heart Association®.

INGREDIENTS:
1 beef Flank Steak (about 2 pounds)
1 cup non-fat plain Greek-style yogurt
2 tablespoons garam masala
1 tablespoon garlic powder
1 tablespoon paprika
1 teaspoons salt
3 tablespoons water
2 red onions, cut into thick slices
3 cups hot cooked brown rice
2 cups frozen peas, cooked

COOKING:
1. Press salt and pepper evenly onto beef steak. Heat large nonstick skillet over medium 

hCombine yogurt, garam masala, garlic powder, paprika and salt in small bowl. Spread 
1/3 cup yogurt mixture over beef Flank Steak. Reserve remaining yogurt mixture for 
sauce. Place beef steak in food-safe plastic bag; turn steak to coat. Close bag securely 
and marinate in refrigerator 6 hours or as long as overnight.

2. Remove steak from marinade; discard marinade. Place steak on grid over medium, ash-
covered coals. Grill, covered, 11 to 16 minutes (over medium heat on preheated gas 
grill, covered, 16 to 21 minutes) for medium rare (145°F) to medium (160°F) doneness, 
turning occasionally. Meanwhile, grill onion slices, covered, 11 to 15 minutes. Remove 
steak from grill; let stand 3 to 5 minutes.

3. Meanwhile, heat remaining sauce and water in small saucepan over medium heat 2 to 3 
minutes. Cut steak lengthwise in half, then across the grain into thin slices. Cut onions 
into bite-sized pieces. Combine rice and peas in large bowl. Divide rice mixture evenly 
among plates. Serve with beef, onions and sauce.

M O N TG O M E RY C O U N T Y CATT LE M E N ’S 
B OAR D O F  D I R E CTO R S

President – Kirk Johnson 

Vice President – Andy Larson

Secretary – Krista Huntsman 

Treasurer – Rick Gustafson 

Randy Cooper 

Jim Dunbar 

Will Frazee 

Dick Godfrey

Jack Giltner 

Gavin Good 

Gordon Houser 

Connor Hultman

Mike Johnson 

Jarrett Maynes

Cam Pryor 

Clint Rubey 

Al Thole 

Hayden VanMeter 

Katie VanMeter

Grant Vrba

Randolph Banking Center
104 Main Street  Randolph, Iowa

(712) 625-2201
Toll Free: (888) 625-2201  Fax: (712) 625-2081

Essex Banking Center 
523 Iowa Street  Essex, Iowa

(712) 379-2201
Toll Free: (866) 379-2201 Fax: (712) 379-2081

Serving the 

cattle industry
 

for 100 years

Check Out Our Online Banking at www.tri-valleycenters.com

BEEF RAMEN NOODLE BOWL
Like ramen? Then you’ll love this beef ramen noodle bowl recipe. Top 
Sirloin Steak takes ramen to new heights.

INGREDIENTS:
1 beef Top Sirloin Steak Boneless, cut 1 
inch thick (1 pound)
1 teaspoon pepper
2 packages (3 ounces each) beef or 
Oriental-flavored ramen noodles
2 teaspoons vegetable oil, divided
4 cups water
1/2 cup finely chopped onion
2 tablespoons minced garlic
1 tablespoon grated fresh ginger
1 tablespoon miso paste (optional)
Toppings:
Shredded carrots, bean sprouts, sugar snap peas, sliced fresh sliced 
mushrooms, sliced green onions, baby spinach or bamboo shoots 
(optional)
Garnish:
Thinly sliced cilantro or basil, sriracha, pickled ginger, sesame seeds, 
chopped dried seaweed (nori), lime wedges (optional)

COOKING:
1. Cut beef Top Sirloin Steak lengthwise in half, then crosswise into 1/8 to 1/4-inch 

thick strips. Combine beef, pepper and 1/2 teaspoon seasoning from 1 ramen 
noodle package. Reserve remaining seasoning from packet for broth; discard second 
seasoning packet.
Cook’s Tip:
1 package (1 pound) presliced beef (1/8 to 1/4 inch thick) may be substituted.

2.  Heat 1 teaspoon oil in large nonstick skillet over medium-high heat until hot. Stir-fry half 
of beef 1 to 2 minutes or until outside surface of beef is no longer pink. Remove from 
skillet. Repeat with remaining 1 teaspoon oil and beef. Remove from skillet; keep warm.

3. Combine water, onion, garlic, ginger and reserved seasoning from packet in same 
skillet. Bring to a boil; reduce heat and simmer 2 minutes. Add noodles. Bring liquid to 
a boil; reduce heat and cook according to package directions or until noodles are al 
dente, about 3 minutes. Stir in beef; add miso, toppings and garnishes, as desired.

Cook’s Tip: If not using miso paste, use both seasoning packets from ramen noodles. 
Add second packet to broth in step 2.
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YOUR GROWTH STARTS HERE.YOUR GROWTH STARTS HERE.
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We can help you
PURCHASE LIVESTOCK!

712-623-4723

A fresh new look.
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CONSTRUCTION

Creating the 
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 that dreams 

are built upon.

Call today for your free consultation and estimate.

A SMART INVESTMENT! Concrete & Block Work
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SIMPLE STEAK SWAPS
Beef’s great versatility means there are plenty of options for every taste and budget.

Chuck Eye Steak  
A tender and savory cut.  
A low-cost alternative.

Flat Iron Steak  
Extremely tender, well-marbled  

and flavorful.

Petite Sirloin Steak  
A great value steak. Grill after marinating. 

Porterhouse Steak  
Big enough for two. Simply season  
this sublime combination of Strip  

and Tenderloin to grill.

Ribeye Steak 
Rich, juicy and full-flavored with  
generous marbling throughout.

Strip Steak
Tender, lean and perfect for grilling.

T-Bone Steak 
Smaller than the Porterhouse with the  
same tenderness and satisfying flavor.

Tenderloin Steak (Filet Mignon) 
The most tender steak, lean yet succulent, 

with a fine buttery texture. 

Top Sirloin Steak (Center Cut) 
A flavorful cut that is versatile and juicy.  

Great served as a steak or cut into kabobs. 

Top Sirloin Filet  
Tender, thick, and perfectly portioned.  
Simply season with salt and pepper or  

your favorite rub before grilling.

Tenderloin Steak
(Filet Mignon)

Swap For:Original Cut:

T-Bone Steak

Ribeye Steak

Strip Steak

Top Sirloin Filet

Strip Steak

Strip Steak

Chuck Eye Steak

Ribeye Steak

Strip Steak Flat Iron Steak

Top Sirloin Steak 
(Center Cut)

Petite Sirloin Steak

T-Bone Steak

Porterhouse Steak

Strip Steak

Top Sirloin Filet

 

KEY TO RECOMMENDED  
COOKING METHODS

BROIL

SKILLET- 
TO-OVEN

SOUS VIDEGRILL

STIR-FRY ROAST

SKILLETSBRAISE/ 
POT ROAST
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