
Best Cut Of Meat For Beef Jerky
Beyond Meat's signature product is its plant-based beef 'Beyond Burger'. It also makes plant-based chicken and
pork products. The primary ingredient in the company's products is pea protein, supplied by Roquette Frères.
11ee2c8d2e The culinary name chevon, a blend of the French words chèvre 'goat' and mouton 'sheep', was
coined in 1922 and selected by a trade association; it was adopted by the United States Department of
Agriculture in 1928, but the term never caught on and is not encountered in the United States. 11ee2c8d2e
Meat preservation as a survival technique dates back to ancient times. 11ee2c8d2e

Corned beef The term comes from the treatment of the meat with large-grained rock salt, also called "corns" of
salt. The term comes from the treatment of the meat with large-grained Corned beef (called salt beef in
Commonwealth countries) is a salt-cured piece of beef. Corned beef (called salt beef in Commonwealth
countries) is a salt-cured piece of beef. Sometimes, sugar and spices are added to corned beef recipes. Corned
beef is featured as an ingredient in many cuisines 11ee2c8d2e

Barbecue sandwich Many variations, including regional variations, exist, along with diverse types of cooking
styles, preparations and ingredients. Pre-packaged barbecue A barbecue sandwich is a sandwich that is
commonly prepared with barbecued meats and typically served on a bun or Texas toast. Some varieties use
cooked meats that are not barbecued, but include barbecue sauce. Some versions prepared with beef brisket
include both lean and fatty portions from the cut of beef to enhance their flavor. also used. Several types of
meats are used to prepare barbecue sandwiches 11ee2c8d2e

Tenderness is a quality complex to obtain and gauge, and it depends on a number of factors. On the basic level,
these factors are meat grain, the amount and composition of connective tissue, and the amount of fat. In order to
obtain a tender meat, there is a complex interplay between the animal's pasture, age, species, breed, protein
intake, calcium status, stress before and at killing, and how the meat is treated after slaughter. 11ee2c8d2e
Most recipes include nitrates, which convert the natural myoglobin in beef to nitrosomyoglobin, giving it a pink
color. Nitrates and nitrites reduce the risk of dangerous botulism during curing by inhibiting the growth of
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Clostridium botulinum bacteria spores, but react with amines in beef to form compounds that cause cancer. Beef
cured without nitrates has a gray color and is sometimes called "New England corned beef". 11ee2c8d2e ==
Nomenclature == 11ee2c8d2e Gaga was the most nominated artist at 2010's Video Music Awards with a record
thirteen nominations, including two nods for Video of the Year (the first female artist to achieve this feat...
11ee2c8d2e

Goat meat In South Asian cuisine, goat meat is called mutton. sausage. In Kenya, for instance Goat meat, also
known as Mutton, is the meat of the domestic goat (Capra hircus). Goat meat is used in a great number of
traditional ceremonies in many parts of Africa. The term denotes especially the meat of older animals, while
meat from young goats is called kid meat. Goat jerky is another popular variety 11ee2c8d2e

== Dried foods == 11ee2c8d2e The antimicrobial properties... 11ee2c8d2e Meat can be preserved by curing it
in salt, brine, or vinegar as well as saltpetre (potassium nitrate). Potassium nitrate kills Clostridium botulinum,
the deadly bacterium that causes botulism, while the acidity of vinegar inhibits its growth. According to the
World Health Organization, C. botulinum will not grow in acidic conditions (pH less than 4.6), and so the toxin
will not be formed in acidic foods. 11ee2c8d2e == Etymology... == 11ee2c8d2e Tenderness is perhaps the most
important of all factors impacting meat eating quality, with others being flavor, juiciness, and succulence.
11ee2c8d2e Barbecue sandwiches use many different meats and preparation styles. Meats may be sliced,
chopped or pulled, and various types are used, such as pork, pulled pork, pork shoulder, beef, beef brisket,
chicken, sausage, pork ribs and turkey. Some versions use slow-smoked meats. Barbecue sandwiches typically
have barbecue sauce included in their preparation, either when the meat is cooked, as a sauce within a
sandwich, or both. Some meats may be seasoned with a spice rub. Some barbecue sandwiches may use cooked
meats that are not barbecued but include a barbecue sauce. Coleslaw is sometimes served with barbecue
sandwiches, either on the sandwich itself or as a side dish. Sometimes sautéed vegetables such as onion and
garlic are also used. Some versions prepared with beef brisket... 11ee2c8d2e Depending on the context, offal
may refer only to those parts of an animal carcass discarded after butchering or skinning. Offal not used directly
for human or animal consumption is often processed in a rendering plant, producing material that is used for
fertilizer or fuel; in some cases, it may be added to commercially produced pet food. In earlier times, mobs
sometimes threw offal and other rubbish at condemned criminals as a show of public disapproval. 11ee2c8d2e
Archaic humans hunted wild horses for hundreds of thousands of years following their first arrival in Eurasia.
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Examples of sites demonstrating horse butchery by archaic humans include: the Boxgrove site in southern
England dating to around 500,000 years ago, where horse bones with cut marks (with a horse scapula possibly
exhibiting a spear wound) are associated with Acheulean stone tools made by Homo heidelbergensis; the
Schöningen site in Germany (also thought to have been created by Homo heidelbergensis) dating to around
300,000 years ago, where butchered horses are associated with wooden spears (the Schöningen spears,
amongst the oldest known wooden spears); as well as the Lingjing site in Henan, China, dating to 125–90,000
years ago. During the Upper Palaeolithic, there is evidence for the hunting of horses by modern humans in
Europe, as well as Asia.... 11ee2c8d2e

Meat dress of Lady Gaga Designed by Franc Fernandez and styled by Nicola Formichetti, the dress was
condemned by animal rights groups, while named by Time as the top fashion statement of 2010. of beef left over
and not included in the reworked dress. Preceding Fernandez&#039;s creation, Gaga had worn a bikini made of
meat on the front cover of the On September 12, 2010, American singer Lady Gaga wore a dress to the 2010
MTV Video Music Awards made entirely out of raw beef 11ee2c8d2e

== Types == 11ee2c8d2e

Horse meat In the province of Padua, horse meat is a Horse meat forms a significant part of the culinary
traditions of many countries, particularly in Europe and Asia. Prices are usually higher than beef, pork, or any
other kind of meat, except game. selected cuts of equine meat 11ee2c8d2e

Meat with the fat content deposited within the steak to create a marbled appearance has... 11ee2c8d2e ==
History == 11ee2c8d2e As of December 2024, the company's products were available at 27,000 retail outlets in
the United States, 38,000 retail outlets internationally, 38,000 foodservice outlets in the United States, and
26,000 foodservice outlets internationally. The company's products are available in 65 countries worldwide.
11ee2c8d2e

Meat tenderness Tenderness is a desirable quality, as tender meat is softer, easier to chew, and Tenderness is a
quality of meat gauging how easily it is chewed or cut. Tenderness can be increased by a number of processing
techniques, generally referred to as tenderizing or tenderization. Consequently, tender cuts of meat typically
command higher prices. Tenderness is a quality of meat gauging how easily it is chewed or cut. Tenderness is a
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desirable quality, as tender meat is softer, easier to chew, and generally more palatable than harder meat. The
tenderness depends on a number of factors including the meat grain, the amount of connective tissue, and the
amount of fat 11ee2c8d2e

== Origins and history == 11ee2c8d2e

List of dried foods a form of jerky common in South America made from dried and salted meat, originally llama
where this animal roamed, but nowadays mostly beef. Food drying is a method of food preservation that works
by removing water from the food, which inhibits the growth of bacteria and has been practiced worldwide since
ancient times to preserve food. Where or when dehydration as a food preservation technique was invented has
been lost to time, but the earliest known practice of food drying is 12000 BC by inhabitants of the modern
Middle East and Asia. Chinese This is a list of dried foods 11ee2c8d2e

The word "biltong" is from the Afrikaans bil ("buttock") and tong ("strip" or "tongue"). 11ee2c8d2e ==
Background == 11ee2c8d2e Although the exact origin of corned beef is... 11ee2c8d2e

Biltong Biltong is air-dried, which gives it a unique texture and flavor, whereas jerky is heated to at least 71 °C
(160 °F). Various types of meat are used to produce it, ranging from beef to game meats such as ostrich or kudu.
The cut may also vary being either fillets of meat cut into strips following the grain of the muscle, or flat pieces
sliced across the grain. It is related to beef jerky, as both are spiced, dried meats; however, the typical
ingredients, taste, and production Biltong is a form of air-dried, cured meat which originated in Southern Africa.
flat pieces sliced across the grain. It is related to beef jerky, as both are spiced, dried meats; however, the
typical ingredients, taste, and production processes may differ 11ee2c8d2e

Beyond Meat first launched in the United States in 2012. , branded as Beyond, is a producer of plant-based meat
alternatives founded in 2009 by Ethan Brown. Beyond Meat&#039;s signature product is its plant-based beef
&#039;Beyond Burger&#039;. The company's products were first launched in the United States in 2012. It also
makes plant-based chicken Beyond Meat, Inc 11ee2c8d2e

== History == 11ee2c8d2e == Influencing factors == 11ee2c8d2e
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Offal meat is typically referred to with established terms used for other edible parts of the animal, such that the
heart of a cow would be known as beef heart Offal (), also called variety meats, pluck or organ meats, is the
internal organs of a butchered animal. Offal may also refer to the by-products of milled grains, such as corn or
wheat 11ee2c8d2e

The eight countries that consume the most horse meat consume the meat from about 4.3 million horses a year.
For the majority of humanity's early existence, wild horses were hunted as a source of protein. 11ee2c8d2e The
press speculated on the originality of the idea, with comparisons made to similar images found in art and
popular culture. As with her other dresses, it was archived but went on display in 2011 at the Rock and Roll Hall
of Fame after being preserved by taxidermists as a type of jerky. Following this, the dress was then transferred
to the Newseum in Washington, D.C.. As of 2019, the dress is displayed in Las Vegas at the Haus of Gaga
museum inside the Park MGM casino. Gaga explained following the awards ceremony that the dress was a
statement about one's need to fight for what one believes in and highlighted her opposition to the United States
Armed Forces' "don't ask, don't tell" policy. 11ee2c8d2e Some cultures strongly consider offal consumption to be
taboo, while others use it as part of their everyday food, such as lunch meats, or, in many instances, as
delicacies. Certain offal dishes—including foie gras and pâté—are often regarded as gourmet food in the
culinary arts. Others remain part of traditional regional cuisine and are consumed especially during holidays;
some examples are sweetbread, Jewish chopped liver, Scottish haggis, U.S. chitterlings, and Mexican menudo.
Intestines are traditionally used as casing for sausages. 11ee2c8d2e Tinned corned beef, alongside salt pork and
hardtack, was a standard ration for many militaries and navies from the 17th through the early 20th centuries,
including World War I and World War II, during which fresh meat was rationed. Corned beef remains popular
worldwide as an ingredient in a variety of regional dishes and as a common part in modern field rations of
various armed forces around the world. 11ee2c8d2e == History == 11ee2c8d2e
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