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

Volume 30 Number III

June/July 2022

We know that school’s out but we had to sneak in this one last math lesson. The first
part is simple. Start with your dad, daddy, pops, papa, or father. According to recent statistics
there are over 70 million fathers in the United States. That is a whole bunch of dads but we don’t need that many
for this equation. Just the one that is nearest and dearest to you!
Now we are going to add STEAK and this is where things get tricky. Don’t start snapping pencils in half, tearing up sheets of
paper and throwing you calculator against the wall because there is help available. The University of Iowa Meats and Siesel’s
Meats and Deli offer steak tutoring 101 and you are about to get your first lesson.
The four qualities that make up a great piece of meat are youth, inactivity, proper feed and proper aging. The younger the
steer the more tender it will be. The less active that young steer is the more tender it will be. Remember that meat is muscle
and the more you work it the tougher it gets. Have you heard the saying you are what you eat? That is the principle behind
having the proper feed. The higher carbohydrate content of the steer’s diet will yield more marbling or intramuscular fat
development which makes for a juicier steak. PRIME and CHOICE Grade Beef, which are all we sell, have the most marbling.
The last quality is aging. Aging is important to develop depth of flavor and also adds to the tenderness of the
meat. Aging is the process of allowing naturally occurring bacteria to safely break down the muscle tissue
in a controlled environment. All of our meat is aged to perfection. Now that you have covered these
important concepts, go ahead and forget them! What? That’s right there is no need for you to worry
about the four factors when you shop at our stores because we take care of it for you. Our Master
Meat Cutter’s make sure that each and every steak that’s in our case is the best in every way.
What you need to worry about is WHICH steak is your dad’s favorite. Is he a rib
eye guy or filet all-the-way kind of father? Perhaps a giant Porterhouse
is the way to go or maybe it’s one of our marinated flatirons. On
special this month we have our PRIME Tomahawk Steak and
CHOICE Cattleman or Delmonico Steaks. Check it out on the back page. If
your dad is not the beef eating kind of dad, we have Fresh Scottish Salmon
on special this month as well.
If you are still having trouble deciding which steak your dad will like,
substitute with a Iowa Meats and Siesel’s gift card. It will still equal a Happy
Father’s Day!!
To conclude today’s lesson just know that there is a steak for every dad
in our meat case and our Butcher’s are there to help you pick out the perfect
one. Your homework is to pick up a copy of our Cooking Guide with your steak,
go home, celebrate Dad and ENJOY!!

11am to 4pm
At Both Stores

Iowa Meat Farms

•

Siesel’s Meat & Deli

6041 Mission Gorge Road, San Diego CA
•

4131 Ashton Street, San Diego CA

•
•

619-281-5766
619-275-1234
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So far, this summer promises to be on the warm side. That means a lot of grilling and it
means that you may run out of ideas. Not to worry, Claude and Chuck have the answer.
As a regular, you should be aware of “Claude’s BBQ Brisket Sauce.” We have been
recommending it for years, and we use it for marinating ribs and chicken for the meat
case. This liquid smoke based marinade was invented by old Manny Casillas down there
in El Paso, Texas. Barbecuing brisket is a macho “Texas” thing. They do them over open fires or smokers for
approximately the same amount of time that General Santa Anna held the Alamo under siege. But, this is
California. We don’t have that kind of time. There are actually other things to do here.
Anyway, Manny must be a Californian at heart. With his sauce, you just marinate the brisket, wrap it in three
thicknesses of foil, throw it on the grill, turn it a few times, and wait three hours. When you open that foil, you had
better be prepared! The aroma will draw neighbors from three blocks away. We are talking invasion!
There are some who, understandably, are put off by the amount of fat in the brisket. Take heart. You can do
exactly the same thing with a nice, lean chuck roast. It turns out super. What we like is that chucks and briskets are
usually pretty inexpensive during the summer. When we can eat that well and not spend very much money, we are
very happy campers! We will be offering USDA Choice, Aged Midwestern Whole Brisket for just $6.99 lb.
This really is the ideal meal to cook for large groups. It’s inexpensive, as we said, and awfully simple. You
round out the menu with all the traditional summer things. Corn, Imperial Sweet Onions, sliced tomatoes, and
melons for dessert. Throw in some rolls, assorted sauces, and lots of ice-cold beer, and you will finally realize why
they fought so hard at the Alamo. ENJOY!

Welcome to the new age of wood fired
grilling! Thanks to the fine people at Green
Mountain Grills for providing us with the top-ofthe-line, easy on your pocket, wood pellet grills.
If you are not familiar with this style grill, it’s powered by
electricity where a motor feeds an auger (picture a large
corkscrew) with wood pellets that are carried to a fire box. The fire
box sits below the Grill Cavity. Here a hot rod automatically
ignites the pellets, and a combustion fan below keeps them
burning. Vents vertically line the inside of the Firebox creating a
circular air flow. This is where the magic happens! The Heat
Shield* that covers the Firebox distributes the heat to both sides of
the grill and flows up into the convection-style grill chamber. A
sensor mounted inside the grill sends data to the on-board
computer ten times every second, and the controller adjusts the air
and pellet flow to maintain the temperature you set. It’s just that
easy!
Now these guys have really brought grilling to the 21st century
with “Smart Grilling”. They have created an App so
that you can control and monitor your grill from the
convenience of your couch through your home WiFi
network or on-the-go remotely, with their easy
to use server mode. Stay connected whenever,
wherever. Gotta love technology today!!
For more information on these fabulous
grills please stop by one of our stores today.
You may even catch us doing a little grilling
ourselves! ENJOY!
Iowa Meat Farms •

Ah...the beach, the sun and the fireworks.
There’s nothing better then celebrating the 4th
of July with a BBQ. If hamburgers and hot dogs
are on the menu then get down to Iowa Meat
Farm’s or Siesel’s Meat & Deli and pick up
some Vienna All Beef Hot Dogs. They are on
special this month for $12.99 lb.! Why not kick it
up a notch with our local favorite Benny’s
Carne Asada Hot Dogs, just $9.99 lb. And
there’s nothing better then our own, Freshly
Ground Beef Patties ready to go or make your
own with our Fresh Lean Ground Beef! 3lb.
Bag on special for $4.99lb. Wanna try
something a little different? Smokehouse
Burgers! Made from smoked short ribs and
brisket. These things will knock your socks off!
On special for just $9.99lb.
Gourmet Mustards, BBQ Sauce and
Ketchups? We’ve got ‘em! Buns? Got ‘em!
Relish, Kraut, Sweet Imperial Onions, Pickles
and Hot Pepper? Got it! Got it! Got it! Got it and
Got it!
OH and don’t forget to visit our ice cold beer
section too! ENJOY!

Siesel’s Meat & Deli
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One of the most popular features at
this year’s Sweet Onion & BBQ Festival
was our “Blooming Sweet Imperial
Onions.” We got lots of questions about
them. So here’s the scoop.
Start by cutting off the top of the
onion. Then make three or four incisions,
forming a star pattern, down to within
one inch of the root end. Soak them, cut
side down, at room temperature, in beer
or water for at least one hour before
grilling.
Shape heavy duty aluminum foil into
“donut” shapes. These will act as a base
and keep the onion upright during
cooking. Cook, covered, on a hot grill for
45-60 minutes. When the onion starts to
open up, pour on your marinade. Try
BBQ sauce or an oil based salad dressing.
Hurry in because we are down to the
last of the season of these marvelous
onions. Enjoy them while you can!
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Come on down….you are the next customer on the
Spice is Right!!!! Right on top of the meat counter that is! Being
San Diego’s #1 full service butcher shops means we take pride in
doing the little things that your “other” stores don’t. One of those
things is seasoning your meat purchase to order with one of our house
seasoning or some of our handpicked favorites.
Our Glenn’s Seasoning (in honor of our Mentor of Meat, Stan
Glenn) is a great all purpose seasoning that gets a little kick from
garlic and black pepper. Our other namesake, Siesel’s Seasoning is
celery salt based and like Glenn’s it goes well on any steak in the
case.
If you are taking home some pork ribs, butts or chops then ask
the guys for a little Butt Rub. No not yours, Bad Byron’s Butt Rub.
We discovered this tasty seasoning a few years ago and it instantly
became one of our new favorites. It has only half the amount of salt
than most other seasoning so it can be used more generously like a
dry rub. Check out Byron’s website for tons of Butt Rub recipes.
www.buttrub.com
You’ll see Pit Barrel All Purpose Rub as an option at both stores
as well. Many of our regular customers prefer this rub on their hand
trimmed briskets that they take home for smoking. We enjoy it on
chicken breast or whole chickens cooked on the Green Mountain
Grill too. Mmmmm!
We also offer more than 100 different seasoning and rubs from all
over the country! So come on down, the Spice is Right!! Enjoy!

Dom’s Wine Picks

With summer just about to burst into full swing, and Father’s Day and July 4th coming around the corner, the wine departments at Iowa Meat Farms and Siesels are happy to provide three favorite wines from three regions of California for
that special dad or for anyone’s plain sipping enjoyment.
The first is a beautiful Bordeaux style red blend appropriately named the The Barrel Blend from the Hill
Family Estate Vineyard in Napa. Put together with the help of surfer, Kyle Knox, this blend is a wonderful
concoction of Shiraz, Merlot, Pinot Noir, Cabernet Sauvignon, Zinfandel, Petite Sirah, Petite
Verdot, and Malbec. It’s a bold wine that is typically luscious and strong with lots of blackberry,
black currant, and vanilla. The palate is soft and rich with a finish that is robust with friendly
tannins and textured fruit. It pairs well with beef, lamb, veal, and poultry.
Our next featured wine is Opolo’s Mountain Zinfandel. This full bodied Zinfandel has
plenty of ripe black cherry, plum, and spice and is framed by soft tannins and balance acidity.
Grapes are sourced from Opolo’s vineyards in Paso Robles that are justifiably famous for
producing intense fruit-forward Zinfandels. It is well-integrated with a streak of acidity that
runs throughout.
Finally, for the white wine drinker, we are suggesting a 2020 Chardonnay from Oak Farm
Winery located in Lodi, CA. This wine is pale lemon in color and presents complex aromas of
ripe pear, lemongrass, and butterscotch. The mouth feel is full bodied with flavors of lemon rind,
vanilla, and hazelnut. Supple tannins are intertwined with the ripe fruit on the finish.

Cheers to a fun-filled and relaxing summer!

Iowa Meat Farms •

Siesel’s Meat & Deli

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

Volume 30 Number III

June/July 2022

Iowa Meat Farms

Siesel’s Meat & Deli

6041 Mission Gorge Road
San Diego. CA 92120
619-281-5766

4131 Ashton Street
San Diego. CA 92110
619-275-1234

Good from June 8th through July 5th or while supplies last!

Aged Midwestern,
USDA Choice

Sirloin
Cattleman
Steak

$9.99 lb.
Our Own, Fresh

Aged Midwestern,
USDA Choice

USDA Prime,
Aged Midwestern

Delmonico
Steak or Roast

Tomahawk
Steak

$17.99 lb. $27.99 lb.
USDA Choice,
Aged Midwestern

Last Of The Season

Whole
Brisket

Jumbo Sweet
Imperial
Onions

$4.99 lb.

$6.99 lb.

$2.49 lb.

Fresh, Midwestern Bone-In

Mary’s Free Range

Our Own

Pork Butt

Whole Chicken

Baja Birdies

$2.99 lb.

$3.99 lb.

$4.49 lb.

Benny’s Carne
Asada Hot Dogs

Smokehouse
Burgers

Vienna All Beef
Hot Dogs

$9.99 lb.

$9.99 lb.

$12.99 lb.

Fresh Scottish
Salmon

Indiana’s Homemade

Seedless Whole
Watermelon

2 for $7

.49¢ lb

Lean
Ground
Beef
3lb. Bags

$24.99 lb.

Apple BBQ
Sauce 18oz.

www.bestmeatssandiego.com

.

