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Cooking Methods: It is important that we display product by the recommended cooking method, to
remove the guesswork out of purchasing beef for consumers. All MSA graded product only eats as
described if prepared by the correct cooking method.

The information below shows the cooking symbols, cooking methods and recommended preparation:

>

for cooking in a pan, grill or BBQ.

1. Grill (GRL) Steaks should be cut at a minimum thickness of 21mm and are suitable

[——1

table.

2. ROAST (RST) Preheat oven to recommended temperature and roast according to

Suggested cooking times for beef roasts/500g

Internal temperature 60°C 65°C-70°C 75°C

Rib Eye / Scotch Fillet, Rump,

Sirloin, Fillet, Topside, 200°C 15-20min 20-25min 25-30min

Silverside, Blade, Round 160°C 20-25min 25-30min 30-35min

» Once the roast has been removed from the oven allow to rest for 10 minutes.

3. STIR FRY (SFR) Beef is prepared into strips approximately 10mm in width and depth
and 75mm in length. Beef strips are cooked quickly on a hot surface in small batches.

4. CASSEROLE (CASS) Beef is prepared in 20mm cubes. Cover in liquid and simmer
on a low heat (160°C) for approximately 2 hours.

5. SHABU SHABU (SSB) Beef is prepared by cutting to 1.5-2mm thickness. A hot-pot
cooking method, Shabu Shabu is prepared by submerging meat or vegetables in a pot
of boiling water or broth.

6. YAKINIKU (YAK) Beef is prepared by cutting to 4mm thickness. A style of cooking
small thinly sliced meat pieces and vegetables over a charcoal or gas burner.

7. THIN SLICE (TSL) Beef is prepared to 2mm thickness and suitable for dry cooking
methods.

8. CORN (CRN) Beef is cured and prepared by a slow wet cook. 4.5

9. ROAST COMBI (RSC) The roast is cooked in a Combi Oven set to 80°C in
combination mode. Product is removed when internal temperature reaches 65°C.

10. ROAST THIN SLICE COLD (RC2) The roast is chilled after cooking and sliced
across the grain into 2mm slices.

11. ROAST SLICE COLD (RCT) The roast is chilled after cooking and sliced across
the grain into 10mm slices.

12. SOUS VIDE DICE (SVD) Vacuum packed diced cubes 21mm x 21mm x 21mm are
cooked for 3 hours at 62.5°C in a water bath with circulated water. After removal the
cubes are drained and transferred to a mild stock as used in casserole.
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