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Never let it rest, until your good is better and your better is best! Thank you St.
Jerome for this timeless quote. Everyday, it is our goal to bring you only the
BEST the market has to offer. The best steaks for the grill, the best Easter leg of
lamb, the best Holiday ham, the best prime rib and by far the BEST corned beef
you’ll ever taste!
Now most of you know that we make our own barrel-cured corned beef. We
talk about it every year at St. Patty’s time. But just in case you are new to Iowa
Meats and Siesel’s, here’s how we do it.
First of all, you have to know that the “corned beef” that all the supermarkets
produce is by forcing or injecting the brine into the meat. Efficient? Yes. Taste
tingling? No! Like anything else, time, and maybe a little love, is of the essence.
Our barrel curing process starts by dissolving salt, sugar, brown sugar, and
sodium nitrite in steaming hot water. We then infuse that liquid with fresh garlic,
granulated garlic, and an assortment of spices.
Now, that may seem simple enough, but it literally took years of experimenting
to develop this exact formula. What we have been able to create is a corned beef that
is extremely flavorful but not overly salty.
Once the brine is chilled, the meat is trimmed and layered into the barrels.
We produce corned rounds, point cuts, flat cut and whole briskets. All of them
are Midwestern, USDA Choice grade, and all of them require different curing
times.
The rounds take 6-8 weeks, whole briskets take 4-6 weeks and the flats and
points take 3-4 weeks. We use fifty gallon barrels and each will hold 300-350
pounds. Between the two stores, we produce over 5000 pounds of
this marvelous stuff.
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Okay, we bet you are wondering which cut of corned beef do I buy, why, and how do I cook
it? Well let us make this as painless and pleasant as possible. By the time you are through this
passage, you will be a certified “corned beef and cabbage” expert.
Corned Brisket: Brisket is the ultimate choice for corning. It consists of two muscles that
overlap each other with a thin layer of fat between them. The “flat cut” is quite lean, and the
“point cut” is well marbled. The grains of these muscles run in different directions. To carve
correctly, you will have to separate them. That’s simple to do after it is cooked, and it’s easy to
see the direction f the grain. You carve across the grain. Because of the marbling in the point and
the thin layer of fat on the flat cut, the brisket is the most flavorful cut. Whether corned or not,
briskets shrinks more in cooking than any other cut. Allow a minimum of 3/4 lb. per person. One
pound per person if you want left overs.
Corned Round: The part of the round that we use for corning is the “bottom round”. Even
though we are using Midwestern USDA Choice beef, the round, which comes from the back leg,
is an inherently lean cut. It’s advantage is that it is a single muscle. It is easier to carve and makes a better presentation. It
shrinks less than the brisket, so you allow a minimum of 1/2 lb. per person, and 3/4 lb. if you want some leftovers. Even
though the flavor is not quite as rich, this is probably a better choice for serving large groups.
Flat or Point Cut: These cuts are available for those who prefer one over the other. Choose “flat cut” for more lean corned
beef. For a more tender and moist cut, choose the “point”.
Cooking: All of these cuts, corned or not, require “moist heat”. That allows the connective tissue to break down while the
muscle tissue remains moist. The usual method that is used is boiling. You simply place the meat in a pot, add enough
water to cover, bring to a boil, turn down to a simmer, and cook until tender. No specific time can be given, but this
process will usually take two to three hours. To test for doneness, insert a carving fork into the meat. If it falls off and
splashes hot water all over you, it’s done perfectly! (seriously, please be careful) There is an alternative method. The meat
can be cooked in the oven. Simply place it into a covered roaster and add enough water to nearly cover the meat. Tightly
cover the roaster and place in a 350° oven. (to ensure a tight fit, we use a sheet of foil over the roaster before we put the lid
on.) Cooking time should be about the same. Even though boiling is the more accepted method, the oven makes more
sense if you are cooking a big hunk of meat for a big crowd.
Cooking Liquid: Plain old water is sufficient for this process. Some people like to add some beer or, for authenticity,
some Irish stout, but it isn’t necessary. Some people like to bring the meat to a boil and then change the water. THAT IS
NOT NECESSARY WITH OUR CORNED BEEF. We think the salt balance is perfect as it is.
Spices: The flavorings are already in the meat, so the addition of extra pickling spice is not necessary. The only thing that
we normally do is add a few extra cloves of garlic. The problem that we have with adding more spices is that, if you are
using the cooking liquid to cook your vegetables, you have to strain the spices out and they can be a bit of a pain. Do as
you wish.
Vegetables: Potatoes, carrots, and cabbage. Remember that order. We like to cook the meat ahead of time, put it in a
covered dish, and place it in a warming oven. We then layer the vegetables in a pot. Potatoes go on the bottom, then carrots, then the cabbage. We strain enough of the cooking liquid into the pot so that the carrots are covered. Bring to a boil,
turn down to a to a simmer, and cook until tender. That is going to take thirty to forty-five minutes. Now, this is critical….
Serve at least four hundred pounds of imported Kerrygold Irish Butter with your vegetables. If you have never tried this
butter, we highly recommend it, then you’ll know why we like lot’s of this butter. You might also like some good rye
bread, some different mustards, a dill pickle or two, cold beer or two and pillows! Congratulations! If you made it this far,
you are now an expert! Oh, and this meal is not just for St. Patrick’s day, you can enjoy this meal anytime of the year.
Sláinte and Enjoy!
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Just as you’re recovering from your St. Patrick’s Day celebration, the Easter Bunny is making his way to town!
That’s right, Easter Sunday is April 4th this year!
We often talk about food “traditions”. You know, those are the meals that bring not just enjoyment, but a sort of
warm feeling and a connection to the past.
Without a doubt, the oldest tradition of all is lamb for Easter and Passover. We are talking literally thousands
of years. Now, we can tell you that Southern California is not a big market for lamb. For a lot of you, it will be
the only time of the year that you invite this delectable entrée into your home.
Lamb has kind of a bad reputation, and that’s unfortunate. People think that it goes back to the time that lamb
production was seasonal. At certain times of the year, only the older, stronger flavored lamb was available, and
that turned people off. The “dislike” was passed on to the younger folks, and that’s kind of where we sit today.
The truth of the matter is that lamb production is much different now. The term “spring” lamb used to refer to
those animals that were less than a year old and very mild in flavor. Now, ALL of the lamb that is sent to market
is from young animals. In fact, the “spring” term isn’t even used anymore.
As far as cooking goes, a leg of lamb is pretty much foolproof. Everything that we carry is USDA Choice and Prime
American Lamb, so it’s going to be super tender. We offer them both boneless and bone-in. Since you cook by diameter,
not weight, the cooking time is identical for both. The magic number is two hours at 350°. That’s a target time, and your
oven may be a bit different. Rely on your testing thermometer and cook to 130° for rare, 135° for medium, and 140° for
medium.
Since it is a bit stronger in flavor, lamb lends itself to the stronger herbs and spices. Lemon, rosemary, and garlic are
pretty traditional. We also offer a wide variety of dry rubs or we can season it for you!
Of course, if you insist on staying off the lamb wagon, we’ll have all your other favorites. No one is going to complain if
you carry a beef rib roast, or our Siesel’s Double Smoked Ham to the center of the table.
The only thing we ask is that you ENJOY!

As we get ready to leap into spring, two favorite holidays are just around the corner: St. Patrick’s Day and Easter. The
traditional holiday meals often associated during these celebrations also pose the most questions about which beverages pair
best. Of course, for St. Patrick’s Day, there’s nothing like a good Guinness to accompany that corned beef and cabbage. But
what about the wine drinkers out there.
Because of the salty yumminess of corned beef, the preferred wine is one that has some acidity to cut through fat. Heavy
wines with a lot of tannins should be avoided since they will not pair well with the saltiness. Some common parings include: Beaujolais, Grenache, Pinot Grigio, Riesling, and Syrah. For the white wine drinker, we are highlighting the 2019
Laird Pinot Grigio. This wine has some inviting aromas of guava, white peach, lime, and a satisfying honeysuckle. Light
bodied with crisp acidity, this wine has a satisfying round mouthfeel. For the red wine drinker, we are suggesting the Syrah
from the local Fallbrook Wine. It tastes of rich blackberry pie and cocoa flavors with a light pepper finish.
For that ham dinner, with its sweet and salty richness, the best pairings include fruity wines that a have touch of sweetness, plenty of acidity, and bold fruit. Some great wines that pair well with ham include: Riesling, Chenin Blanc, Grenache,
Viognier, and Zinfandel. For a delicious white wine, we are recommending the Husch Chenin Blanc. It has notes of green
apple, honeysuckle, and a touch of sweetness. For the red wine drinker we suggest the Tin Barn Zinfandel. This wine is
packed with ripe dark fruits with a deep garnet color, a lush velvety mouth feel, and a long seductive finish.
While we suggest the four wines mentioned above, the wine departments at IMF and Siesels have a variety of wines for
anyone’s taste and budget. Cheers to a wonderful holiday season!
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Good from March 5th, 2021 to April 4th, 2021 or while supplies last

Our Own, Barrel Cured

Corned
Beef

Whole Brisket $5.99 lb.

Round Cut $6.99 lb.
Point Cut $6.99 lb.
Flat Cut $9.99 lb.

Stone
Mustard

Our Own, House Made

Siesel’s Deli, House Made

Pork
Bratwurst

Corned Beef
Sandwich

$4.99 lb.

$6.99 ea.

Fresh “American”

USDA PRIME, Aged
Midwestern

Lamb Leg
Lamb Rack
Lamb Crown
Lamb Chop

Prime
Rib

Order by4/2/2021

$19.99 lb.

Siesel’s
Double
Smoked
Ham
Whole or Half

Kruse
Bone-In
Smoked
Ham
Whole or Half

$17.99 lb.

$3.99 lb.

$2.99 lb.

Mary’s Free Range

Elegant!
Fresh Midwestern

Whole
Chickens

Frenched Pork
Rack or Crown

Large 16/20
Cooked
Shrimp

$3.99 lb.

$8.99 lb.

$19.99 lb.

$5.99 8oz. Jar
All Varieties
USDA CHOICE, Aged
Midwestern

Rib Roast

www.bestmeatssandiego.com

