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W                                                                                 e produce more beef in the 

USA than any other country in the world.  Beef production is the 

single largest segment of American agriculture with more than 

800,000 ranches and cattle producers.

America’s farmers and ranchers work hard to supply us with safe,

wholesome, nutritious beef.  May is beef month.  Make beef part 

of your next meal.

May Is Beef MonthMay Is Beef Month

www.firstkansasbank.com

	 2. Brush mushrooms 
with oil. Place steaks 
on grid over medium, 
ash-covered coals; ar-
range mushrooms around 
steaks. Grill steaks, cov-
ered, 10 to 14 minutes 
(over medium heat on 
preheated gas grill 9 to 
14 minutes) for medium 
rare (145°F) to medium 
(160°F) doneness, turn-
ing occasionally. Grill 
mushrooms 16 to 18 
minutes (over medium 
heat on preheated gas 
grill, 12 to 15 minutes) 
or until tender, turning 
occasionally. 
	 3. Meanwhile, com-
bine ingredients for Blue 
Cheese Butter in small 
bowl until well blended. 
	 4. Cover and refriger-
ate 2 steaks, 4 mush-
rooms and 1/2 cup Blue 
Cheese Butter to use 
in Rib-eye Steak Sand-
wiches. Spread remain-
ing Blue Cheese Butter 
over remaining 2 steaks. 
Coarsely chop remain-
ing 4 mushrooms; 
divide evenly among 
4 plates. Carve steaks 
into slices; arrange 
evenly over mushrooms. 
Season with salt, as 
desired. Garnish with 
parsley, if desired.

Rib-eye
continued from page 2

AG SYSTEMS, INC.
810 E. 14th Street · Larned, KS 67550 · 620-285-2111

“We are Proud to Support  the Beef  Industry”
• Livestock Loans •
• Operating Capital •
• Equipment Loans •

• Farm Real Estate Loans •

www.farmersbankks.com

Check out our competitive prices 
on light & heavy duty filters

• Heavy Duty Ag Filters Available •

We proudly support the 
Beef Industry!

Wheatland Auto
CarQuest Auto Parts

410 Main • Larned
620-285-3121

	 Hispanic cuisine is 
beloved the world over, 
and much of that in-
fatuation can be traced to 
Mexico. Mexican cuisine 
is flavorful and can be 
enjoyed any time of year. 
But even ardent Mexican 
cuisine enthusiasts may 
never have tried authen-
tic Mexican food. Many 
Mexican restaurants 
outside of Mexico offer 
only a hybrid form of 
this beloved cuisine that, 
while delicious, does not 
reflect traditional Mexi-
can recipes.
	 For those who want a 
taste of something more 
authentic, consider the 
following recipe for 
“Classic Rolled Tacos” 
from Kelley Cleary Cof-
feen’s “200 Easy Mexi-
can Recipes” (Robert 
Rose).

Classic Rolled 
Tacos

Makes 24 tacos
∙2 cups shredded cooked 
beef (see below)
∙3/4 teaspoon salt
∙24 6-inch corn tortillas, 
micro-warmed (see note)
∙Vegetable oil

Classic Rolled Tacos

	 1. In a large bowl, 
thoroughly combine 
shredded beef and salt.
	 2. To build tacos, place 
11/2 tablespoons of meat 
at one end of each tor-
tilla, shaping the filling 
into a short, straight line. 
Gently roll tortilla and 
secure with a toothpick 
(you do not need to seal 
the ends; the taco looks 
like a small flute). Deep-
fry immediately or place 
rolled tacos in a reseal-
able plastic bag to keep 
moist. Refrigerate until 
ready to cook for up to 2 
days.
	 3. Fill a deep fryer, 
deep heavy pot or deep 
skillet with 3 inches of 
oil and heat to 350 F. 
Using tongs, gently place 
3 to 4 tacos at a time 
in the hot oil and deep-
fry, turning once, until 
golden brown and crispy, 
2 to 3 minutes. Drain on 
paper towels. Lightly 
season with salt. Serve 3 
or 4 per person.
	 Note: Micro-warning 
corn or flour tortillas 
gives you a very pli-
able and soft tortilla and 
allows you to roll the 
tacos tightly, so it’s per-
fect for preparing rolled 
tacos and taquitos. It is 
also quick and easy for 
soft tacos.
Boneless Beef
∙2 to 3 pounds boneless 
beef, chuck or sirloin 
roast
∙1 onion, quartered
∙3 cloves garlic
∙3/4 teaspoon salt

	 1. Place roast in a 
large pot and fill with 
enough water to cover 

the meat by 2 inches. 
Add onion and garlic 
and bring to a gentle 
boil over medium-high 
heat. Cover, reduce heat 
to medium-low and 
simmer until meat is 
tender and falling apart, 
11/2 to 2 hours. Remove 
meat. Discard broth or 
use in another recipe. 
Let meat cool for 12 to 
15 minutes. Shred meat 
into strands with your 
fingers or two forks. 
Add salt and mix well. 
Let cool completely. 
Measure out amount 
needed for recipe and 
place remaining beef in 
a resealable plastic bag. 
Refrigerate for up to 2 
days or freeze for up to 
3 months.

A traditional take 
on a beloved dish

BRAND YOU CAN TRUST
Since 1985, Zimm’s Feedlot has focused on quality care of cus-
tomers and cattle. They are committed to details and focused 
on the future. You can trust your cattle with Zimm’s Feedlot.

Zimm’s Feedlot

1650 Avenue R Sterling, Kansas 67579
  Pat Wagler, Owner       Todd Zimmerman, Manager (620) 562-7056         Jim Scobee, Yard Manager (620) 727-5473
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