
Shopper Guidance in the Beef Case 
From Confusion to Confidence 
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Consumer Guidance 
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Shoppers’ needs 
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BEEF’S TOP 10 ESSENTIAL NUTRIENTS 
WHY BEEF? 
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• Beef contains 
important 
nutrients that your 
body needs. In just 
one 3 oz. cooked 
serving, you’re 
getting 10 essential 
nutrients! 
 

• Discuss key 
nutrients and 
provide Beef’s Big 
10 handout. 



 

 

 

Beef Basic 

Roast Steak Ground Beef 
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Beef Basic 

6 



Nutrition Label based on uncooked 
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STORAGE & SAFETY 

BEEF BASICS 
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Beef Refrigerator Storage Times: 

 

• Steaks, Roasts  3 to 4 days 

 

• Beef cut for Recipes 2 to 3 days 

 

• Ground Beef  1 to 2 days 

 

• Leftover cooked Beef 3 to 4 days 

 



 A bright cherry-red color. no holes or tears. 

 

 Without excessive liquid. 

 

 Purchase beef on or before the sell-by date. 

 

Beef Basic - Purchasing Tip 
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More Fruits & Vegetables 

Beef and Pasta Skillet Primavera 
• 93% lean ground beef, zucchini, 

summer squash, tomatoes 
Sumptuous Steak Stir-Fry 

93% lean ground beef 

Handouts: 
• Ground Beef Thawing 
• Skillet Cooking 
• Recipes 
 

Top Sirloin 
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Winter – Feb Heart Month 

Beefy Sweet Potato Mash-up 
• Cuts: 93% ground beef, Top Sirloin, Top Round 
• Colorful veggies: Sweet Potato, Green Beans 

93% lean ground beef 

Handouts: 
• AHA Certified recipes  
• Skillet Cooking 
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WINTER  

Key Talking Points: 
 

• Beef is a great value for your budget! Beef 
supplies 10 essential nutrients that support a 
heart-healthy lifestyle including protein, zinc, 
iron and B vitamins. The nutrients found in beef 
provide our bodies with the strength to thrive 
and grow throughout all the stages of life.   

• Lean beef can certainly be a part of a heart-
healthy diet. Highlight recipes certified by the 
American Heart Association®. 

 
 
 



 

Fall/Winter - Oven 

Herb-crusted Beef Roast With Pistachio-Leek Pesto 
Cuts: Ribeye Roast, Sirloin Tip Roast, Eye Round Roast 
• Fall veggies: Butternut, Acorn squash, carrots 

Top Round Roast 

Eye Round Roast 
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Fall/Winter – Pot Roast 

Horseradish Braised Pot Roast with Barley and Kale 
• Cuts: Chuck Roast, Shoulder Chuck Roast 
• Fall veggies: Buttercup, onions, Brussel Sprouts 

Shoulder Chuck Roast 

Chuck Roast 
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Budget dinners 

Economical: Ground beef, Top Round, Eye Round 
Roast, Chuck Pot Roast 
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Spring 

Sumptuous Steak Stir-Fry 
Cuts: Top Sirloin, Strip Steak, Top Round 
• All veg: Broccoli, celery, carrots, bell peppers 

Top Round Steak 

Handouts: 
• 1-2-3 Stir-fry 
• Recipes 
 

Top Sirloin 
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SPRING  

Key Talking Points: 
 

• A higher-protein diet (about 30% of daily 
calories from protein) feel more satisfied, 
which may help prevent overeating. Look for 
easy recipes that combine fresh veggies and 
lean beef. For example, the Sirloin with Sugar 
Snap Pea and Pasta Salad supplies 32 g of 
protein and less than 400 calories per serving.  

 
• Re-think your breakfast. There are many 

delicious breakfast recipes with beef at the 
Beef. It’s What’s For Dinner. website. For 
example, the Beef Breakfast Burrito packs a 
delicious protein punch to start the day! 
 

• Cooked beef can help make a colorful salad 
into a complete meal.  

 
 

 
 
 
 

 
 

https://www.beefitswhatsfordinner.com/recipes/recipe/1166/sirloin-with-sugar-snap-pea-and-pasta-salad
https://www.beefitswhatsfordinner.com/recipes/recipe/1166/sirloin-with-sugar-snap-pea-and-pasta-salad
https://www.beefitswhatsfordinner.com/recipes/collection/10063/beefy-breakfasts
https://www.beefitswhatsfordinner.com/recipes/recipe/3907/beef-breakfast-burrito


 

Dinner for two 

Tenderloin Cranberry and Pear Salad with Honey 
Mustard Dressing 
• Cuts: Tenderloin, Top Sirloin, Top Round, Strip 

Top Sirloin 

Strip Steak 
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Summer 

Steak Green Beans and Tomato Salad 
• Cuts: Top Sirloin, Strip Steak, Top Round 
• All summer veg: asparagus, squash, onion, 

tomatoes, lettuce 

Top Sirloin 

Top Round Steak 
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SUMMER  

Key Talking Points: 

 

• Grilling is easy with lots of grilled 
veggies 

• A burger bar for entertaining!  
Grill up lean burgers and set out a 
variety of fresh veggies/fruits to 
choose from.  

• Treat Dads on Father’s Day – 
Steak-house dinners at home. 

 



 

Less Prep Time 

Braised Beef with Tomato-Garlic White Beans 
• Crockpot, moist heat with broth 
• Chuck Roast, Shoulder Chuck Roast 

Stew Meat 

Chuck Roast 
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 Chuck Roast 

Cook once, Eat many 

Cuban Shredded Beef Mexican Shredded Beef Sandwich 
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Holidays 

Braised Beef with Tomato-Garlic White Beans 
• Crockpot, moist heat with broth 
• Chuck Roast, Shoulder Chuck Roast 

Tenderloin Roast 

Ribeye Roast 

23 



 Spring 

 

 

 Summer 

 

 

 Winter 

 

 

 Entertaining 

Popular Cuts 

Top Round 

Top Sirloin Top Round 

Ground Beef 

Ground Beef 

Ground Beef Chuck Roast 

Tenderloin Roast Ribeye Roast 

Top Round Roast 
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Brands 

Natural Grass Fed 
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Industry Quality Grades 
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Labels 

• Certified Organic 
• “Natural” means minimally 

processed. Claims must be 
specific. 
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What’s the difference? 

Grass-fed 
Grain-fed 

• While grass-finished beef tends to be a little leaner, both grass-finished and grain-
finished beef are natural sources of more than 10 essential nutrients including 
protein, iron and zinc. All cattle, whether grass or grain-finished, spend the majority 
of their lives eating grass on pastures and provide delicious and nutritious beef. 
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 Recipes, Beef labels, Farming, Cuts-  www.beefitswhatsfordinner.com 

 

 Questions- cphillips@nybeef.org  

 Follow me @nybeefnutrition 

 

 

 Download the Shopper Guide in the Beef Case at 

https://www.nybeef.org/nutrition/beef-case-shopper-guide  

Stay in Touch! 

New York Beef Council 
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 5 min – Introduction and Questions about Needs 

 5 min – Why Beef? 

 5 min – Beef Basic 

 10 min – Beef Cuts for Seasonal Solutions 

 5 min – Wrap, Q&A, Evaluation 

 

 Total 30 minutes 

Watch a 4 minute video “Making the Meat Case Matter” 

https://www.beefitswhatsfordinner.com/nutrition/resources-
for-retail-dietitians  

 

 Recipes, Photos, Cuts’ info on 

www.beefitswhatsfordinner.com  
https://www.nybeef.org/nutrition/beef-case-shopper-guide  
(Download Shopper Guidance)  

A Tour Sample 
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 Oct 15th- Nov 15th 

 Beef case tour, beef cut highlight 

 Photo of tours, Dietitian’s Pick, Cooking Demo, Social 

Media, Newsletters…. 

 Drawings: Instant Pot, T-shirts 

 Enter at bit.ly/nybeefcasehannaford  

Helping Shoppers 

bit.ly/nybeefcasehannaford 
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