
RED M EAT I Meal time a guide to consumer confidence

Beef is
back as
family
staple

KAREN COLLIER
MELBOURNE

BEEF is back on the family
dinner menu as economic con-
fidence gathers steam.

The staple is again in favour
after a sales slump at the height
of the global financial crisis, the
latest figures on the nation's
eating habits reveal.

Meat industry experts say
they regard beef as a barometer
for people's appetite to spend.

Aussies chewed through 54
million serves of beef a week
during July and August - up
from 47 million serves a week
when households were trim-
ming fat from their budget
towards the end of 2008.

Casserole cuts have led the
charge as a slow-cooking craze
simmers in pots across the
country.

Some amateur chefs, inspired
by their favourite restaurants to
experiment with different
recipes, are even sampling un-
orthodox ox tail and tripe.

Buoyed by the trend, the meat
industry is on the verge of
launching a major campaign to
convince people to sink their
teeth into prime steak over
summer.

Market research company
Roy Morgan's latest consumer
data suggests beef sales suf-
fered most when consumers
became jittery and started
shunning expensive meat cuts.

In comparison, lamb, pork
and chicken consumption was
largely unaffected.

"It took an initial hit as many
people tried to save money, but
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has steadily gained ground,"
Meat and Livestock Australia
spokesman Andrew Cox said.

Mr Cox said beef was con-
sidered a staple, whereas lamb
tended to be an unplanned buy
that households had continued
to eat as a treat during econ-
omic uncertainty.

Butcher Brendon Watts said
his sales of slow cooker comfort
food cuts, such as osso bucco,
gravy beef and chuck steak, had
surged almost 20 per cent this
year.

The national research re-
vealed Aussies ate almost eight
million serves a week of casser-
ole cuts, diced beef and beef
strips in July and August.

Ref: 59049269Copyright Agency Limited (CAL) licenced copy

Adelaide Advertiser
27-Oct-2009
Page: 25
General News
By: Karen Collier
Region: Adelaide
Circulation: 187908
Type: Australian Capital City Daily
Size: 733.40 sq.cms
Frequency: MTWTFS-

Page 1 of 2



T

CY

I..

I
MOROCCAN STYLE KEBABS
WITH LEMON COUSCO
i kg goat meat (run*) LEMON COUSCOUS
2 ihep allim all
2"lemoe juke
I Sop -irarina paste.
i tsprt grvurd coriander
i red capsicum,
cut In 2cm spuswr
igroen capsicum, an In
2cm squares

2 Ieeka, thinly sliced
1 tb, Dike oil
4 ibsp soft butter
3 cups ve6 stock
i tspn salt
375g pkt.lndtarrt
couacoue
Dated mild of i lemon
2 tbsp Shredded mint

NEEHOD:
Cut meal irlo even-aped cubes, cambire with od, lemon

Juies;.harieae and coriander, mix well.
7lreed meat and capWcum alternatively onto metal

ukewer9.. Hru heath skewer IrghUyFwith oil.
Preheat the chargr ll pun to hot before adcb*
the meet.

Cook for 2-3 minim *o each side.
last skewers for a minutes before sewing
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Cook leela -in the oil wd 2 thep of the
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Piece to one:side.
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unit and pour over coua-
cous
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ADVENTUROUS COOKS: Butcher Frank Tenace says more people are giving different cuts of meat, such as goat, a go
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