Real beef is what's for dinner
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Document Text
Few things bridle the romance of the Southwest like the image of the true Arizona cowboy. Add to that storied past a five-generation ranching family raising a heritage breed of Criollo cattle that traverse the mountains and desert landscapes of the Southwest satisfying a hearty appetite for grass, broad leaf plants and brush. You've almost got the picture.

What's left in this scene is the remarkable part -- an Arizona ranching couple with a great respect for the cattle and land, and the unusually tender, flavorful beef they are now producing. This is beef lower in total fat, saturated fatty acids and cholesterol than traditional breeds and is scoring higher than most in heart-healthy Omega 3s and Conjugated Linoleic Acid (CLA) as recorded by the University of Arizona's Meat Sciences Lab.

Now you're seeing a legacy of quality know as Arizona Legacy Beef.

What this means for you is a holiday roast, short ribs or brisket that are unlike anything you may have ever tasted before. Once you do you may not want to settle for anything less.

Producing quality gourmet beef is what Danny and Kacie Tomerlin are dedicated to now, and what Kacie's family did for the last 135 years.

"My ancestors came West on the Oregon Trail and drove 200 head of cattle south to Arizona, fording the Colorado River in the early 1870s. But the Criollo cattle, also known as Corriente, can be traced back to the first cattle brought to the new world by the Spanish as early as 1493. For more than 500 years, these cattle have been adapting and thriving in the arid climate of Mexico and its border regions including Arizona.

"With Criollo, you get the health benefits of eating wild game with the taste of gourmet beef. We age our beef 18-21 days to achieve optimum tenderness. It's what we have done for five generations. It's what we know and love to do. My family is dedicated to providing health-conscious consumers with the finest, all natural beef and with the highest sense of responsibility and care for the land and cattle.

"My dad, a lifetime butcher, taught me that the higher the quality of meat, the simpler the preparation should be. Let the flavor speak for itself, he'd say. After carving into an Arizona Legacy Beef prime rib and then cooking up a brisket and short ribs, the beef did all the talking. I was simply speechless.

Reach the Tomerlins at www.arizona legacybeef.com.

Got a family kitchen memory or heritage recipe? E-mail jan@jandatri.com. Or visit www.jandatri.com.

**

Prime rib

Directions

Preheat oven to 475 degrees.

Rub beef liberally with olive oil or butter, salt and pepper.

When roast is at room temperature, place on a roasting rack in roasting pan with two cups of chicken broth. (Broth should not touch roast.)

Cook uncovered for

25 minutes to brown.

Lower heat to 300 degrees and cook approximately 15 minutes per pound of prime rib.

Use a meat thermometer for desired temperature.

Remove from oven and let rest for 10-15 minutes under aluminum foil tent.

Reproduced with permission of the copyright owner. Further reproduction or distribution is prohibited without permission.

Abstract (Document Summary)

Add to that storied past a five-generation ranching family raising a heritage breed of Criollo cattle that traverse the mountains and desert landscapes of the Southwest satisfying a hearty appetite for grass, broad leaf plants and brush. 

Reproduced with permission of the copyright owner. Further reproduction or distribution is prohibited without permission.

