Cooking Grass-fed Beef
L6 Cattle Ranch
575-849-0006

Thank you for purchasing our Black Angus grass-fed beef.  This meat is lean, and full of anti-oxidants. Our animals are raised without the use of added hormones or antibiotics.
When thawing your meat never use a microwave, thaw it slowly in the refrigerator or quick thaw a vacuum sealed package in water.  

Cooking instructions:  Due to high protein and low fat levels in the meat, the beef will take 30% less cooking time.  

Steaks:  Thaw in the refrigerator one day before cooking.  A few hours before cooking the meat, remove it from the refrigerator and marinade it with balsamic vinegar and olive oil, use equal amounts of each.  Allow the meat to marinade for at least 30 minutes.  Place the steaks on a warm grill, keep the temperature on low and close the lid.  Allow the meat to cook for 5-7 minutes.  Turn the meat using tongs instead of a fork.  Allow meat to cook another 5-7 minutes. Use a thermometer to test the meat. Remove the meat at 131 degrees for a rare steak.  Allow the meat to cook a few minutes longer for a medium steak.  I recommend not over cooking your steak, because of the low fat content the meat will get tough.
Hamburgers:  The meat is easiest to work with at room temperature.  Season the meat to taste. I place the burgers on a warm grill and close the lid.  Allow to cook about 5 min. turn and cook 3 more min.  Place cheese on them and cook another 2 min.  These will be medium rare.   Your grill may be hotter or cooler than mine and I strongly suggest you use a meat thermometer.   (135 degrees is when I take them off, they will continue to cook for a few min.)

Any other cut may be cooked in the oven, stovetop or in the slow-cooker.

When cooking on the stovetop I recommend tenderizing and or marinating the meat prior to cooking.  Use low heat and add olive oil or butter to keep the meat from drying out or sticking to the pan. The key to cooking grass-fed beef is using a low temperature and cooking the meat slowly.
When cooking in the slow-cooker use water and your choice of seasoning.  The beef is very flavorful and doesn’t need added broth; it will make its own broth.  Use the low setting for the best tasting meat.

