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PREFACE

During my recent visit to China, | enjoyed a wonderful array of culinary creations, many of
which utilized Canadian beef. While | am never surprised at how well Canadian beef performs, |
was surprised by the unique flavour combinations, preparation methods and visual displays. This

reinforced to me all that Canadian beef has to offer chefs and home cooks around the world—it
offers choice.

The choices with Canadian beef are seemingly endless. From the variety of cuts available to
the range of preparation techniques, Canadian beef provides you a variety of meal creations that
are visually appealing and pleasing to even the most discriminating palette.

Canadian beef is produced to world class standards. The wide open spaces, clean air
and water, strict food safety protocols and the commitment that the members of Canada’ s
beef industry demonstrate, all ensure a wholesome and quality product is available for you to
enjoy each and every time. As the world’ s sixth largest beef exporting nation, Canadian beef
is recognized around the world as a premium protein. | am pleased to say Chinese chefs and
consumers have told us they agree.

The team of chefs who bring you this book have an abundance of experience. Their
knowledge combined with the expertise the team of writers bring, ensures this book will serve
not only as a resource, but inspiration for your future cooking endeavours. This cook book does
a wonderful job of introducing the many opportunities Canadian beef offers through innovative
recipes using a variety of cuts.

On behalf of the entire Canada Beef Inc. team both in Canada and in the Chinese mainland
and Hong Kong, | hope you enjoy this book and all the information it has to offer.

_—

Rob Meijer
CANADA BEEF i President, Canada Beef Inc.
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2R (5 2.1% ) FIA=ER (5 1.8% ).

2. Bgin

ARSI EERNIE . TEISER. SHERS AR . WHNABIHER . TR, 2. HililHHERS
MM ISRPA R AITEREER &5 41.7% , SHBR &5 33%, IRHIgER 15 18.5% , WHERS 2%, Hiti 4.5%,
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4. TR IRELD
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3 hEEE. KAMIRER. AREERIAEDS, MHBNSBHERNS. TRTSRSHEER,
BEERIK, FEBFERE.
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