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shredded beef is better in barbeque than
cubed beef. I like to add the barbeque sauce
to the beef before I refrigerate it. It absorbs
the flavor of the barbeque sauce while
standing and tastes like you just made it.
My family likes Famous Dave’s or Cookie’s
barbeque sauces or you can make your own
if you have a favorite.

Beef Stroganoff
Beef Stroganoff makes a quick & easy
second meal out of left over roast. Again if
you shred the beef while it is warm it makes
a nicer looking stroganoff. The easiest way
to make this dish is to heat the left over roast
in Cream of Mushroom soup with 1 cup of
milk added to the soup and add salt &
pepper, to taste. Cook rice or noodles which
ever you prefer to serve your stroganoff on.
Adding fresh or dried thyme to the
mushroom gravy adds more flavor. Just
before serving add about a half cup of sour
cream to the mushroom/beef mix and heat
for about 30 to 45 seconds.

Roast Beef Hash
This works well with pot roast where
potatoes and carrots have been roasted with
the beef. Cube or if you prefer grind the
beef, carrots and potatoes. Stir in left over
gravy or canned gravy and heat until hot.
Tastes good on cold winter days.

We’re on the web at www.gourmetgrassfedbeef.com

Magic with Leftovers



Roast Beef Sandwich Spread
Finely grind left over roast beef. Add a
small, diced onion, 2 or 3 hard cooked eggs,
chopped, & add ½ cup mayonnaise or
enough to make a moist spread. Add salt
and pepper (to taste) and if you like a
teaspoon of Dijon mustard and/or sweet or
dill pickle relish to the roast beef spread.
Serve on white, wheat or rye bread.
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Beef Quesadilla
2 teaspoons vegetable oil
2 flour tortillas (6 inches)
½ cup shredded cheddar cheese (divided)
½ cup cubed, cooked roast beef
¼ cup sliced fresh mushrooms
½ cup shredded Monterey Jack Cheese
Sour cream and salsa, optional
Heat oil in a skillet, add one tortilla. Layer
with half the cheddar cheese, all the beef,
mushrooms, and half the Monterey Jack
cheese. Top with the second tortilla.
Cover and heat until cheese melts & bottom
tortilla is browned. Turn over: sprinkle with
remaining cheddar and Monterey Jack
cheeses. Cook until bottom tortilla is
browned. Cut into wedges and serve with
sour cream and salsa.
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estimated to be around 60% of live weight.
Most processors expect the cutout weight (the
weight of the meat going into your freezer) of a
whole steer to be 60-65 percent of the dressed
weight. The reason for the reduction in weight
is the moisture loss during the dry aging process
and the amount of bone, fat, & etc removed
during processing.
Delivery of the live animal to the processing
plant is free. Processing costs are the buyer’s
responsibility. Basic costs of processing can be
found at www.gourmetgrassfedbeef.com

e-mail wb15029@alltel.net

http://www.gourmetgrassfedbeef.com/

