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Beef Cook-Off Wi
SACRAMENTO, Calif. The

1992 National Beef Cook-Off®
(NBCO) “Best of Beef’ title and
$15,000 in cash and prizes were
awarded to John Hund of San
Francisco. Hund was one of 64
contestants participating in the
19th annual National Beef Cook-
Off held in Sacramento, Calif., on
Sept 17-19.A total of $35,000 in
prize money was awarded to 11
winners.

The NBCO, one ofthe foremost
cooking events in the nation, gen-
erates publicity that teaches mil-
lions of consumers with positive
messages about beefs place on
America’s dinner plate.

Hund’s recipe, “Margarita Beef
with Orange Salsa,” exemplifies
California cuisine at its best, using
citrus fruits and beef in an imagi-
native and creative fashion. It
showcases the popularity of grill-
ing in an outstanding main dish
versatile enough to serve for a
quick family meal or a casual
weekend dinnerparly. After mari-
nating, the recipe takes less than
one hour to prepare. This recipe is
ideal for today’s time-pressed
cooks like Hund, an auto shop
manager, husband and father.

“Tenderloin Steaks with Pepper
Jelly Sauce,” created by Frances
C. Andrews of Wilson, N.C., was
the first-place recipe in the Indoor
Conventional category, earning
her $5,000. Andrews also earned
additional honors and a prize of
$l,OOO for “Most Convenient
Beef Recipe.”

Joyce L. Bowman of Raleigh,
N.C., was the big $5,000 winner in
the Microwave category with
“Curried Beef, Black Bean and
Com Salad.”

The 20lh annual National Beef
Cook-Off will be held in Cheyen-
ne, Wyo., Sept. 11-13.

The National Beef Cook-Off is
sponsored by the American
National CattleWomen, Inc. in
cooperation with the Beef Indus-
try Council and the Beef Board.
The 1992 event was hosted by the
California CattleWomen. Nation-
al corporate contributors of the
1992 contest were TAPPAN® and

KINGSFORD® with Lucky
stores providing all groceries for
the competition. Walco Interna-
tional was a contributor for the
ranch tour.

‘This year’s Cook-Off winning
recipes continue to showcase how
beef fits into today’s menus,” said
chief judge Peter Kump, noted
syndicated writer. “It’s always a
challenge to judge these recipes
because the competition is so
intense. Yet, contestants continue
to come up with innovative ways
to prepare beef with an increasing
focus on healthful, versatile and
eat -tr re reci

North Carolina contestant, Frances Andrews of Wilson,
wins $5,000 and top honors in the Indoor Conventional
category at the 1992 National Beef Cook-Offo held In Sac-
ramento, Calif. Andrew’s recipe, “Tenderloin Steaks with
Pepper JellySauce,” also won honors asthe “Most Conve-
nient” Recipe.

nners Announced

National Beef Cook-Off® winner John Hund, San Fran-
cisco, walked away with $15,000 and the “Best ofBeef” title
with his classic California creation “Margarita Beef with
Orange Salsa.”

Margarita Beef
with Orange Salsa

Preparation time: 30 minutes
Marinating time: 4 hours or

overnight, as desired
Cooking time: 22 to 26 minutes
l-Vi -pound well-trimmed

boneless beef top round steak, cut
1 inch thick

lA cup frozen orange juicecon-
centrate, thawed

'A cup tequila
'A cup fresh lime juice
2 tablespoons olive oil
2 tablespoons chopped fresh

ginger
2 medium cloves garlic,

crushed
1 teaspoon each salt and dried

oregano leaves
'A teaspoon ground red pepper
Orange Salsa*
Cilantro sprigs
Lime wedges
Combine orange juice concen-

trate, tequila, lime juice, oil, gin-
ger, garlic, salt, oregano and red
pepper. Place steak in plastic bag;
add marinade, turning to coat.
Close bag securely and marinate
in refrigerator 4 hours or over-
night, as desired. Prepare Orange
Salsa. Remove steak from mari-
nade; discard marinade. Place
steak on grid over medium
coals**. Grill 22 to 26 minutes for
medium rare (150°F) to medium
(160°F) doneness, turning once.
Remove steak to carving board;
let stand 10 minutes. Carve steak
crosswise into thin slices; arrange
on serving platter. Garnish with
cilantro and lime. Serve with
Orange Salsa. 5 to 6 servings.

*Orange Salsa
Preparation time; 5 minutes
2 oranges, peeled and cut into

'A -inch pieces
1 small red or white onion,

chopped
1 jalapeno pepper, seeded and

finely chopped
'A cup chopped fresh cilantro
2 to 3 tablespoons fresh lime

juice
2 tablespoons olive oil
14 teaspoon each salt and dried

oregano leaves
(Turn to Pas* B 14)

See your nearest
I\EW HOLLAND

Dealer for Dependable
Equipment and

Dependable Service:
PENNSYLVANIA

Annvllle, PA
BHM Farm

Hughesvllle, PA
Farnsworth Farm
Supplies, Inc.
103 Cemetery Street
717-584-2106

Equipment, Inc.
RDI, Rte. 934
717-867-2211

Carlisle, PA
R&W Equipment Co.
35 East Willow Street
717-243-2686

New Holland, PA
A.B.C. Groff, Inc.
110 South Railroad
717-354-4191

Davldsburg, PA
George N. Gross, Inc.
R.D. 2, Dover, PA
717-292-1673 Oley, PA

C.J. Wonsidler Bros.
R.D. 2
215-987-6257

Elizabethtown, PA
Messick Farm
Equipment, Inc.
Rl. 283 - Rheem's Exit
717-367-1319

Pitman, PA
Schreffler Equipment
Pitman, PA
717-648-1120

Gettysburg, PA
Yingling Implements,
Inc.
3291 Taneytown Rd.
717-359-4848

Halifax, PA
Sweigard Bros.
R.O. 3, Box 13
717-896-3414

Quakertown, PA
C.J. Wonsidler Bros.
R.D. 1
215-536-1935

Honey Brook, PA
Dependable Motor Co
East Main Street
215-273-3131
215-273-3737

Tamaqua, PA
Charles S. Snyder, Inc.
R.D. 3
717-386-5945

Honey Grove, PA
Norman D. Clark
& Son, Inc.
Honey Grove, PA
717-734-3682
Loysville, PA
717-789-3117

West Grove, PA
S.G. Lewis & Son, Inc.
R.D. 2, Box 66
215-869-2214

MARYLAND
Frederick, MD
Ceresville
Ford New Holland, Inc.
Rt. 26 East
301-662-4197
Outside MD,
800-331-9122

Hagerstown, MD
Antielam Ford Tractor
301-791-1200

NEW JERSEY
Bridgeton, N.J.
Leslie G. Fogg, Inc.
Canton & Stow Creek
Landing Rd.
609-451-2727
609-935-5145

Washington, NJ
Smith Tractor &

Equip., Inc.
15 Hilterest Ave,
201-689-7900

Woodstown, NJ
Owen Supply Co,
Broad Street &

East Avenue
609-769-0308


