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POT ROASTING

Thel'e’s nothing like a stockpot filled with beef in broth, wine or another liquid gently simmering on
the stove to evoke the comforts of home. The result of this slow cooking method is tender beef that
melts in your mouth and warms you through and through.

Braising: Large cuts of beef _
such as a roast or brisket witha
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BEEF FOR STEW RO asting
Beef

o Stewing: Cubes of beef mixed |

Cut S with vegetables and other

ingredients with a larger
quantity of liquid.
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Information compiled from the Beef Checkoll Program.




