“Iowa Meats and Siesel’s Meat & Deli - Serving San Diego since 1968!”
An Iowa Meat Farms/Siesel’s Meat & Deli Publication

Volume 29 Number VI

December 2021

Seasoned Eatings!
The shelves are stocked and the staff is ready….. Tis the Holiday Season!! Call us
crazy, but this is our favortie time of year. It’s the time to take out old traditions, dust
them off, enjoy them, and pass them on. Ok maybe we are a bit old-fashioned but it
warms our hear and the tummy too!
Of course our job in this is to make sure that you have all of the ingredients to make
that holiday meal as special and as memorable as it should be. Then again, thee
is always room for new traditions too!
You will have a myriad of choices from aged Prime and Choice Standing Rib
Roast to our famous Turducken’s or how about a fresh, free range Diestel
Turkey. Of course don’t forget we offer ham in many different variations
like our very own Siesel’s Double Smoked Ham. You can also go with
the traditional Pork Crown Roast.
We have EVERYTHING you will need to complete your holiday table
like Julian Pie’s, Dietz & Watson’s Deli Meats & Cheeses, maybe a
fine bottle of our hand selected wines… just to name a few!
Whatever you place on your holiday table, you will be enjoying the
very best that the marketplace has to offer. Please take the time to
appreciate and savor it! To all of you… from all of us at Iowa Meat
Farms and Siesel’s Meat and Deli, we wish you a
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The Royal Treatment!
Part of being San Diego’s premier full service butcher shops is the personal service.
We go the extra mile to insure each customer feels special an receives the perfect hand
cut, selected and wrapped products. We also do the things that grocery and club stores
don’t, like the Crown Roast of Pork.
This specialty roast is made form the rib portion of the pork loin. It contains 12 to16
bones and averages around 10-12 pounds. Our butchers carefully “French” or remove the
meat and connective tissue form the end of each of the chops. Then they expertly truss
the roast into a circle making the bones stand straight up like a king’s royal crown.
It’s tender, juicy, and easy to cook and makes the most spectacular presentation of
any roast. The hollow center of the crown can be filled with vegetables, roasted
potatoes or your favorite stuffing. Before serving, place frilly paper chop holders (which
we’ll provide) on the end of each bone and prepare to dine like a king. Place your order
now for Christmas or New Year’s dinner. That is the Iowa Meat Farms and Siesel’s
Meats and Deli Royal Treatment! ENJOY!

The Perfect Roast!
Here we are at the Holidays. You have made your selection, taken it home, now what do you do with it?
We will start with the basics. First off, you did the right thing by buying your roast at Iowa Meat Farms/Siesel’s
Meat & Deli. You now own the very finest beef available anywhere in the world. Whether it is a prime rib, cross
rib, or top sirloin roast, you are going to be using he method called “dry oven roasting.” Very simply, you are going
to cook the meat uncovered in a 350⁰ oven. Be sure to preheat the oven before starting the cooking process!
There is a tendency to try to calculate the cooking time by using a certain amount of minutes per pound. We
don’t agree with that. Cooking time is determined more by the diameter of the roasts than by its weight. Think of it
in terms of how far the heat has to penetrate, and you will understand what we mean.
The 20-minutes per pound rule works fairly well on an average size three-rib roast. Try it on a fifteen or twenty
pound roast, and you will whined up with your own brand of charcoal.
Determining cooking time is extremely difficult. If we all had commercial ovens, it would be a snap. They are
extremely accurate and hold their temperature well. Chances are your home oven is not and will not. So, the best
weapons that you can have in your arsenal are a working knowledge of your own oven and a good, professional
testing thermometer. We offer them for sale. They are not expensive and, with proper care, will last forever. It is a
good investment. If you save one roast, it will have paid for itself. Whether you buy it here or not, buy one and buy
a professional one!
Cook at 350⁰. When you test your roast, take the reading at the center of the thickest part of the roast. Cook to
130⁰ for rare, 135⁰ for medium rare, and 140⁰ for medium.
Let the roast stand for fifteen minutes before carving. It will actually continue to cook after it is removed from
the oven. As it rests, it will absorb much of the internal moisture that had separated during cooking. If you carve too
soon, those juices will be lost, Because of the variance in ovens and the diameter of each roast, we can only give
approximate cooking times. The rest is up to nature and you.
3-Rib Roast 6# 2 hours
4-Rib Roast 8# 2 hours 15 minutes
5-Rib Roast 10# 2 hours 30 minutes
6-Rib Roast 12# 2 hours 45 minutes
7-Rib Roast 14+ 3 hours
If it all seems too complicated and hopeless, it is not. With the thermometer, it’s not a problem. Trying to time
the roast with the rest of the dinner is always the biggest head-ache. So, here is an old catering trick.
Check your oven. It should have a setting for 140⁰. Sometimes this is just a line on the dial or is marked “low.”
Check that setting with an oven thermometer to see that it actually holds at 140⁰. If it dies , you can safely hold our
roast almost indefinitely. 140⁰ is “beef rare,” so it will not cook beyond that state. It is also the temperature at which
bacteria will not grow, so the meat will be safe. Make sure that the oven has cooled to 140⁰ before you place the
roast back in.
Now, one final trick. If you want baring degrees of “doneness” so that you satisfy all of your guest, preheat the
oven to 450⁰. Start the meat in the hot oven, wait 15-20 minutes, then turn the thermostat down to 350⁰. This will
accelerate the process, and the ends will be more well-done than the center. Relax & Enjoy!
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Dom’s Holiday Favorites
Ho! Ho! Ho! I come with glad tidings. We at Iowa Meat Farms and Siesel’s continually strive to
make your holiday meal preparations just a little less stressful by having your favorite foods and
beverages readily available. And this holiday season is no exception as we feature three different
wines from Oak Farm Vineyards.
Oak Farm was originally established in 1860, and today is the site of a cutting edge 60-acre
vineyard in Lodi, California. Fourteen grape varieties are now planted and are sustainably
farmed. The 2020 Chardonnay is pale lemon in color and presents complex aromas of ripe pear,
lemongrass, and butterscotch. The mouthfeel is full bodied with flavors of lemon rind, vanilla,
and hazelnut on the entry. Combined together the aromas and mouthfeel create a creamy midpalate with a lingering crisp acidity.
For the red wine drinkers out there, we recommend the 2018 Cabernet Sauvignon and the 2017 Genevieve. The Cabernet is deep and dark in color with a bouquet that is full of cherries, black tea, and Eucalyptus aromas. Full bodied, the aromas are echoed on the palate, and completed by hints of raspberry and dark chocolate. The mouth feel is bold, and the finish is textured.
The 2017 Genevieve is a traditional Bordeaux style blend with 29% Cabernet Sauvignon, 27% Malbec, 23%
and 21% Petite Verdot. It has an alluring nose of chocolate covered strawberries, dark plum, nutmeg and tea
leaves. It has a broad, yet elegant entry on the palate and offers flavors of blackberry, cigar box, and leather. The
wine is full bodied and has a long finish with refined silky tannins.
No matter what your taste or budget are, we have many varieties of wine from which to choose. On whichever
wines you decide, have a safe, healthy holiday season filled with family and friends. Cheers!

Holiday Hours
After working hard to meet all your holiday needs we’ll be taking some well
deserved time off. Store hours are as follows:
Iowa Meat Farms - Christmas Eve and New Year’s Eve
Open from 9am to 4pm
Siesel’s Meat & Deli - Christmas Eve and New Year’s Eve
Open from 9am to 5pm
Both store’s will be CLOSED on Christmas Day
and New Year’s Day.
Just as a reminder and guarantee that you have everything you need please
place your Christmas orders by December 18th. Although we’ll have extra staff
scheduled we will be super busy. Please be patient in store and in the parking lot
or pick up early to avoid the rush. Have a safe and Happy Holiday!

Too much hustle and bustle to
shop? Don’t worry! Iowa
Meat Farm’s & Siesel’s
Meat & Deli are on Instacart.
Just login, and
shop away!!!
Your Holiday
shopping as
never been
easier!

Horseradish Cream Sauce
This is the perfect accompaniment to any cut of beef that you will be roasting, grilling
or smoking. With a lot of Fred’s Horse Radish and some whipped heavy cream folded
in, this mousse like version will melt in your mouth like the snowflakes we used to
catch on our tongues!
• 1/2 cup of Heavy Cream
• 1/3 cup of Sour Cream
• 1/4 cup of Fred’s Horseradish • Tbsp. of Salt
• 1/2 tsp. Worcestershire sauce • Tbsp. of Pepper
• 1 tsp. Cider Vinegar
1. Combine the sour cream, horseradish, Worcestershire, and vinegar and mix well
2. Whip the cream to medium peaks and fold into the sour cream mixture.
3. Season with salt and pepper and chill until ready to use. Makes about 1 ½ cups.
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Good through December 31st, 2021 or while supplies last

USDA CHOICE, Aged
Midwestern

USDA PRIME, Aged
Midwestern

Rib Roast

Rib Roast

Pork Crown
Roast

$24.99 lb.

$29.99 lb.

$8.99 lb.

USDA CHOICE, Aged
Midwestern

Siesel’s, Bone-In

Kruse, Midwestern,
Bone-In

Whole
Brisket

$7.99 lb.

Double
Smoked
Ham
Whole or Half

Smoked
Ham
Whole or Half

$4.49 lb.

USDA CHOICE, Aged
Midwestern

Frozen

Flat Cut
Brisket

Long Island
Duck

$12.99 lb.

Fresh, Midwestern

$5.99 lb.

$3.49 lb.
Fresh, Colorado,
Boneless

Lamb
Legs

$16.99 lb.

Large 16/20 Count

Iowa Meats &
Siesel’s Meats
Gift Cards
Available in any
denomination.
A perfect gift!

Cooked
Shrimp

$19.99 lb.
www.bestmeatssandiego.com

We also carry
Duck, Lamb,
Pork, Veal,
Geese, Pheasant,
Quail, & more
game!

