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Maybe it shouldn’t surprise us, but it does. There is an amazingly large group of people out there who
do not even realize that there are different grades of beef. “Marketeers”, of course, only want to sell their
inferior product. They don’t want you to know what you SHOULD know.
If you have trouble getting the concept of grades of beef, think of it in terms of automobiles. A Toyota is
a CAR. A Rolls Royce is a CAR. They aren’t the same, are they?
Tender and flavorful steaks require four elements. We are talking about a muscle. The more you use it
and the longer you use it, the tougher it gets. So we want the animal to be young and inactive.
Then, we want the steak to taste good. Flavor means fat. So, we want the animal to be well fed. That
means it needs to have a high sugar content feed like corn that will form the desired marbling. To get the
very best flavor, it also needs to be aged properly.
So, those are the four elements: youth, inactivity, proper feed, and proper aging. Now, how do we
guarantee that we will have a young, inactive, well-fed animal? Well, we rely on government graders to
inspect the animal and judge how well it meets the criteria. The ones with perfect scores will carry the
grade “USDA Prime”. They usually account for only 2% of production.
Unfortunately, the grading system has deteriorated in the past few years. We’re not sure why, but part of
it has to do with the USDA’s attempt to eliminate the human grader and substitute a high-tech strobe light to
judge the quality of the beef. From personal observation, it doesn’t work!
If you have been disappointed by “Prime” beef that you have purchased elsewhere, it’s probably
because of that breakdown in grading, and it was probably from Western beef. If you think about the young
and inactive element, it stands to reason that the best beef is going to come from small,
flat Midwestern farms and not the large, desert ranches of the Southwest. Midwestern
beef has always been the benchmark of quality.
As buyers, we need to ensure that our shops offer only the very best. We
have gone to “hand-selected” programs. That simply means that our
suppliers go beyond the “grader” and personally select each animal to
make sure that it comes from only the highest level of Prime
beef.
Now Father’s Day is just around the corner and we
think Dad deserves the Rolls Royce of steaks. This
month we are offering USDA Prime, Aged Midwestern
New York Steak for just $27.99lb. It’s time to celebrate
Dad and ENJOY!
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When it comes to holiday menu planning, there is no easier one to plan and
pre-pare for than your Fourth of July Picnic. There is no turkey to defrost, brine,
stuff and roast. There is no waiting for the double smoked ham to finishing baking
before reheating the scalloped potatoes. No standing rib roast for table side carving
either. Fourth of July is as simple as hamburgers, hot dogs, potato salad, coleslaw,
and apple pie kind day! Does that mean it is any less delicious? Not when you shop
at Iowa Meats and Siesel’s Meat & Deli it doesn’t!! Our motto “For the Serious
Cook” covers all types of cooks, from the skilled home gourmet to the novice weekend backyard BBQ-er.
Better ingredients yield better dishes. This is where we can help you! If you want a better burger than
those frozen, grease fire inducing hockey pucks from those “other” stores try some of ours. Simply put,
they are better! We grind prime and choice beef, the proper amount of fat and apply the right amount of
pressure to form our meaty, juicy patties. We are doing this almost every day! That’s fresh! We’ve got a
variety of hot dogs and fresh sausages too! The deli department at Siesel’s Meat & Deli will be churning
out mountains of Siesel’s Potato Salad, buckets of our signature Siesel’s Baked Beans, and crisp coleslaw. Not to mention Cheese Dip, Cucumber Dip, Feta Dip, French Onion Dip, and more dips than
you could shake a chip at! (Sold at BOTH Stores) The Julian Pies will be stacked high and the craft
beers and gourmet sodas well chilled and waiting for you. Your easy menu planning just got a
whole lot easier and 10 times as tasty!! All you need to do is ENJOY!!

It’s not a party until you break out some of Siesel’s Dips made from scratch! We chop, shred, blend
and mix up a variety of flavors to please even the less adventurous eaters. So while the ribs and flatiron’s are
finishing on the BBQ, treat your family and friends to the best dip in town! Here is what you’ll find at both stores and
some creative suggestions for serving.
Siesel’s Cheese Dip – Tons of shredded cheddar cheese, sweet pimentos and spiked with horseradish and garlic. It’s
by far our most popular dip. Try some on a burger with our smoked bacon for the ultimate cheese experience.
French Onion Dip – A classic dip that’s not to be messed with, it goes well on Crack Black Pepper Potato Chips
Feta Cheese Dip – We put 12 pounds of crumbled feta cheese in each batch. Chopped green and black olives round
out the Mediterranean flavors. Reach for some fresh and crispy sliced cucumbers instead of chips or put a dollop atop
grilled lamb chops or lamb pita. Mmmmmm!
Cucumber Dip – It’s absolutely cooling, refreshing and packed full of grated cucumber with a hint of dill and lemon.
Use it as a quick sauce for grilled or poached salmon filets.
Buffalo Blue Cheese Dip – This calls for crispy celery, carrots and a side of our own Marinated Hot Wings.
Artichoke Dip – Chopped marinated artichoke hearts, shredded zucchini and cheddar cheese add a variety of textures
to this signature dip. For a quick appetizer top a fresh baguette slice with a heaping teaspoon of dip and warm in a
350 degree oven for about 5 minutes.
Spinach Dip – Another classic! Make it the focal point of your vegetable crudités.
Jalapeno Spinach Artichoke Dip – There is a lot going on in this one but it
works. Fresh jalapenos give it the right amount of kick! Grab a bag of tortilla
Iowa Meat Farms
chips and ENJOY!

Is now on

Welcome ACE Sushi! We are now offering
fresh, high-quality sushi and fusion items by
specially-trained chefs. Available at both
locations in convenient grab-and-go packages.
Enjoy healthy and innovative Asian Fusion
Cuisine.
Iowa Meat Farms •

Coming soon to

Siesel’s Meat &Deli

Siesel’s Meat & Deli

An Iowa Meat Farms /Siesel’s Meat & Deli Publication

“Sausage Of The Month?” Well,
why not? It’s summer after all, and
we thought we’d stimulate you to hit
the grill with our seasonal favorite.
So, through the Fourth of July, our
“Sweet Onion & Sage Sausage”
will be on sale at just $5.99 lb. The
“S.O.S” (as we call it) is made only
during the summer when we have
access to the Sweet Imperial Onions.
It’s got a heavy dose of sage and
goes exceptionally well on the grill.
Try it on an Italian roll with a slice
of provolone and some roasted
peppers! Good Stuff! Remember our
recommended method of preparing
these morsels. Pre-cook them by
simmering in water (or beer) for
about ten minutes. When they are
done, they will be firm to the touch.
Now, they are fully cooked. All you
need to do is brown them on the
grill. You can even do them up a
day or two in advance and keep
them in the fridge. ENJOY!
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We don’t know if sainthood is appropriate for these Imperial Sweet Onions,
but we know that reverence is certainly called for. It amazes us that there are
still so few people who know about them. So, for the sake of those apprentice
onion enthusiasts, we are going to go over the basics.
To start with, a “sweet” onion is one that is high in sugar and low in acid.
There are some famous ones, such as “Maui”, “Vidalia”, “Walla-Walla”, and
“Texas 1015”. What we have learned over the years is that the criteria is not
where they were grown, but how fresh they are. That is where we have the
advantage with “Imperial Sweets”. They are grown a hundred miles from here.
When these things are stored at room temperature, the chemistry changes.
The acid comes up, and the sugar goes down. What we do is simply remove the
loose outer skin and store them in the refrigerator. Don’t put them in a bag.
Moisture is the enemy. Just fill your vegetable drawer with them. They will
keep all summer. (once you taste these, you are liable to got out and buy
another refrigerator just for the Imperial Sweets!)
We always think of these in terms of using them raw, in salads, salsas, and
on burgers. But, they add an amazing amount of flavor and sweetness to soups,
stews, and sauces. Cooking, even on the grill, really intensifies the sugar.
You will notice that we carry only the big, giant onions. There is a reason
for that. Officially, they are called “Super Colossal”, kind of like our
personality. The rule of thumb here, is that the bigger and heavier an onion is,
the sweeter it is.
So, for all of you newbies, grab some “cibolas” and start enjoying. We have
a couple of our own recipes that will be printing up to give you some ideas.
Remember, by the Fourth of July they will probably be all gone. We will have
our summer stock. Will you? CHOP! SLICE! ENJOY!

The wine departments at Siesels and Iowa Meat Farms are buzzing with excitement this month. First, we are
happy to announce an enhanced partnership with Fallbrook Winery with the creation of our own “Private Label”
for both the Fallbrook Cabernet Sauvignon and Chardonnay. While both stores have worked with the winery
for many years, this arrangement solidifies our belief in the quality of their wines.
Fallbrook Winery opened in 1981 and since then has become a leader in the emerging South Coast wine region.
It sits on 36 acres nestled between the Pacific Coast and Pala Mesa Mountains producing the highest quality red
and white varietals. The 2019 Chardonnay is characterized by its captivating aromas of ripe apple complemented
by a hint of vanilla. Brilliant flavors of pear and apple pie create a pleasing, crisp acidity and balanced palate. It
pairs well with seafood and sushi. The 2018 Cabernet Sauvignon opens with alluring aromas of dark red berry
and hints of cassis. Flavors of vanilla and cherry are also present. With a medium body, this wine is made to be
enjoyed now and paired with hearty dishes. We will be offering these fabulous bottles for just $14.99 each.
Of course, the other exciting news is that it’s time to celebrate all the dads out there on Father’s Day which is
June 20th. As you think about that barbecue, we’d like to recommend two wines from our exclusive collection
with Ranchita Canyon Winery located in Paso Robles. The first is the 2017 Old Vine Zinfandel whose grapes
come from vines that were planted in 1970. This is a traditional zinfandel, very fruit forward, followed by some
spice, and culminating in very complex flavors. Or try the Old Vine Petite Syrah. Grapes for this wine also come
from vines that were planted in the 1970’s and continue to produce a dark and delicious wine with complex flavors
and a long finish. Both wines are $32.99 each.
And one final reminder—as new COVID guidelines are announced, our stores are planning to resume wine
tastings. Be on the lookout for future dates and times. Cheers!
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Good from June 11th, 2021 to July 4th, 2021 or while supplies last
USDA Choice, Aged, Midwestern

Top Sirloin or
Cattleman
Steak

$9.99

lb.

USDA Prime
Aged, Midwestern

Our Own,
Lean, Fresh

New York
Steak

Ground Beef
3# Bag

$27.99

Our Own
House Made Fresh

Rosies Organic

Sweet Onion &
Sage Sausage

Whole
Chicken

$5.99

lb.

$4.99

$3.99

lb.

lb.

Dietz & Watson

All Beef
Hot Dogs

$5.99

lb.

lb.

Large 16/20 Peeled & Deveined

Fresh

Fresh

Mexican
White Shrimp

Chilean
Seabass

Northern
Halibut

$19.99

lb.

Bone In

Kruse Ham
Steak

$4.99

lb.

$29.99

lb.

Apple Butter
BBQ Sauce

$6.99

$29.99

lb.

Last of the Season

Jumbo Imperial
Sweet Onions

16 0z. Jar

$1.99

Red, White & Blue Potato Salad $4.99lb.
www.bestmeatssandiego.com

lb.

