
Celebrate National Beef Month This May

For farmers and ranchers, every day is beef month. Today, consumers are
interested in the journey of food from farm to plate more than ever. The good
news--our farm families have a great story to tell when it comes to beef
production, sustainability and the nutritional profile of beef.

Raising beef is a complex process, but throughout the entire journey, one thing
remains constant – the shared commitment to raising cattle in a safe, humane
and environmentally sustainable way by using the latest technology and
resources. Currently, more than 700,000 cattle farms and ranches in the United
States, with an average herd size of 40 cattle, produce 19 percent of the world's
beef. Over 45,000 farmers and ranchers make up Missouri’s beef industry.
 
Beef’s flavor profile and versatility is a home run for consumers. Learn more about
the people and the process involved in raising beef, from pasture to plate, at
beefitswhatsfordinner.com.
 
Did you know? One serving of lean beef provides half of your daily protein. Beef
offers ten essential nutrients including B-vitamins, zinc and choline.

Celebrate Beef Month with

http://beefitswhatsfordinner.com.
https://www.beefitswhatsfordinner.com/recipes/recipe/127/confetti-beef-tacos
https://www.beefitswhatsfordinner.com/
https://files.constantcontact.com/74c04fff001/28149480-b075-483d-a436-1a429a406997.pdf


Confetti Beef Tacos
(just in time for Cinco de Mayo)

For more recipes and tips, visit
beefitswhatsfordinner.com.

Recipe link:

https://www.beefitswhatsfordinner.com/recipes/recipe/127/confetti-beef-
tacos

INGREDIENTS:
1 pound Ground Beef (93% lean or leaner)
2 teaspoons chile powder
1/2 teaspoon salt
1 can (11 ounces) corn, drained
1 cup prepared chunky salsa
8 taco shells

Toppings:
Shredded Monterey Jack cheese, thinly sliced lettuce, sliced ripe olives, chopped
tomatoes (optional)

COOKING:
1. Heat large nonstick skillet over medium heat until hot. Add Ground Beef; cook 8

to 10 minutes, breaking into small crumbles and stirring occasionally. Pour off
drippings, as necessary; season with chile powder and salt, as desired.

Cook's Tip: Cooking times are for fresh or thoroughly thawed ground beef. Ground beef
should be cooked to an internal temperature of 160°F. Color is not a reliable indicator of
ground beef doneness.

1. Stir in corn and salsa; heat through. Serve in taco shells with toppings, as
desired.

10 Simple Supermarket Marketing Strategies
It is no secret that supermarkets have long been pouring large quantities of
money into marketing their businesses in the hopes of increasing their customer
expenditure. By taking into account customer behavior and social behaviors, you
can build a successful supermarket marketing plan that will increase your sales

https://www.beefitswhatsfordinner.com/
https://www.beefitswhatsfordinner.com/recipes/recipe/127/confetti-beef-tacos


and boost your profits
Here is the top 10 simple marketing strategies.
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