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When you hear “Quick and Easy Serve”, don’t confuse it with fast food. No sir, we are talking two separate
things here. Yes, sometimes a detour through the nearest drive thru window is a necessary part of 21 st century
living, but we want to offer you another option. We call it “Quick and Easy Serve” and it’s our ever widening
selection of pre-marinated and house prepared products to help cut down the time you spend in the kitchen, but
still be able put out a tasty and filling meal.
If you have been into Iowa Meats or Siesel’s and perused the meat cases, you may have noticed we have a
whole selection of marinated cuts of meat. We are now offering a larger variety of steaks and have introduced a
couple of new marinades as well. On any given day you’ll find combinations of Ribeyes, New Yorks, Del
Monicos, T-bones, Flat Irons and Tri-tips swimming flavorfully in our long enjoyed Butter Garlic and Tuscan
Marinades to name a few. They will also be taking dips in our IMF House marinade and the popular Bourbon
marinade from Siesel’s.
The selections will vary by store and will depend upon what we are cutting that day but you are sure to find
something to your liking. Since we have done the work and allowed your steak enough time to absorb the flavor all
that you need to do when you get home is cook it! Can it get much easier? We recommend drying the surface of
the meat with paper towels, removing the excess marinade, and then lightly oiling it. This will prevent scorching,
flare ups or sticking to your grill. Cooking times and temps will vary with the thickness and type of steak. Pick up
one of our cooking guides or talk to your clerk over the counter for the specifics.
If you are not feeling like steak tonight but still want something that’s quick and easy, try one of our stuffed
pork chops. We will cut the pocket in them and stuff them to order with any of our three homemade stuffing’s. The
Traditional Sausage and Sage, Apple Cinnamon, or Cajun Corn Bread with Andouille all pair well with a thick and
juicy double cut “1855” pork chop. Quarter some baby red or Dutch gold potatoes and put them alongside the
chops in the roasting pan. Pop them into a 350° oven for about an hour, which gives you time to
whip up a quick vegetable side dish, and dinner is on the table. Stuffed pork chops are on
special this month for $5.99 per pound. All the more reason for you to try some!!
If you are like the band U2 and “Still Haven’t Found What You Are Looking For”,
let’s see what else we have. There are half chickens, quartered chickens, chicken
breasts, and wings in a variety of marinades. We have beef ribs, Maui short ribs and
Korean beef strips. Don’t forget Carne and Pollo Aasada too, a favorite SoCal
standby.
Perhaps you are the type of diner that doesn’t know what they want until they see
it. In that case stop by either store and let your “Quick and Easy Serve” meal chose
you. You may be going home with our pan ready Fajitas or oven ready Meatloaf,
freshly made in-house and on special this month for $5.99 per pound. Selections will vary by
store and we are always creating new and interesting items.
As the days get shorter and your holiday “To Do” list get longer you don’t have to stress over
what’s for dinner. We’ve got your back. Relax and ENJOY!
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The last time we checked, everyone
we know….eat’s Doesn’t that sort of
make food the universal gift? And if that
gift happened to be from Iowa Meat
Farms or Siesel’s Meat & Deli, we would
have to say that it was a “gift in good
taste” or maybe that it’s a “gift that taste
good”. Either way we offer gift cards in
any domination and can be used at either
store.
If you are a company or business
owner that would like to give gift card or
holiday ham to your valued employees,
let us know and we can put a package
together for you.

Did you know……
Iowa Meat Farm’s and Siesel’s Meat
& Deli are on Instacart. Just login, and
shop away!!! Your Holiday shopping
has never been easier!
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Just a bit of a “heads up”. They are predicting a shortage of turkeys for
this Holiday Season. The fact of the matter is, that they say the same thing
every year. This year, however, we think they may be telling the truth.
There has been a nationwide Avian flu outbreak that has shortened the
country’s supply. This influenza doesn’t pose a risk to humans but is deadly
to birds. In order to contain the outbreaks, farmers must dispose of entire
flocks of turkeys. According to US Department of Agriculture, around 5.4
million turkeys have been killed between January and July due to exposure.
While outbreaks aren’t uncommon on their own, they normally disappear
with the onset of warmer weather. That is not the
case this year. The flu persisted into the hottest
months of the year and even into late summer.
As we go to press with this newsletter, we have
not been able to secure the exact quantity of birds
that we will be receiving or pricing just yet. We
will send out an email once available or please
give either store a call.

Last month we celebrated 54 years of
serving San Diego. It is truly an honor
and it’s all because of you! Please know
we value your patronage and appreciate
your confidence in us. Counting you
among our customer is something for which
we are especially grateful for. Wishing you and
your loved one’s a very Happy Thanksgiving!

Dom’ s Wine Picks

Once again it seems the holiday season is rushing in upon us as we begin to look forward to spending time with
family and friends. As you make preparations for your Thanksgiving meal, consider some options for those wine
drinkers who may be sitting at your table. Traditionally, light reds such as Pinot Noir, Grenache, and Gamay pair
perfectly with poultry. So do rich whites like a good Chardonnay, Roussane, or Viognier. For this holiday, we
would like to recommend two wines from the Foppiano Family Winery. Established in 1896, it is one of
Sonoma County’s oldest continually operated family owned wineries. Located in Healdsburg, California, the
Foppiano family believes that through the strength of the family and a commitment to quality, their traditions
will continue to thrive.
For a red, the 2018 Estate Pinot Noir shows a depth of color, aroma, and flavor to rival the best
producers in the Russian River Valley. A beautiful garnet color leads to aromas of red courant, earl grey,
cinnamon, nutmeg, and cedar. This wine absolutely represents the varietal and the estate’s potential with
its lovely aromatics and wonderfully layered complexity.
The 2020 Estate Chardonnay is an excellent choice for the white wine drinker. The palate entry is
full and rich with a gorgeous mouthfeel and flavors of d’anjou pear, golden delicious apple skin, and
honeysuckle that give way to a bright mineralogy, pineapple, and lycée notes. The finish lingers
beautifully with its focused acidity.
While these are our recommendations for your Thanksgiving table, remember that we have a
wonderful assortment of wines, suitable for all budgets.

Have a wonderful Thanksgiving and Cheers!
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As in Ham! As in Double Smoked Ham!! As in our own Iowa
Meat Farms and Siesel’s Meats House Double Smoked Ham!!!
Not that is a mouthful. It’s a smoky, meaty, juicy, and tasty mouthful
indeed.
Most of you know that we enjoy the part of our job that allows us
to play with food. We know, we know. Our Mom’s told us not to do
that too, but we just can’t help ourselves .We start with a premium
bone in ham that is downright delicious in its own right. It is low
sodium, no water added, light on the smoke but big on flavor. So
what do we do? We put them in our smokehouse at Siesel’s and
hardwood hickory smoke them low (as in temperature) and slow (as
in time) for another 12 hours. We take that light initial smoke, ramp
it up a bit and have its flavor penetrate straight to the bone. The same
bone you’ll be using for your bean soup. It’s a deep and full flavored
smoke that’s not overpowering. Think about the flavor of our
Siesel’s double smoked bacon but in the shape and form of a ham.
Now you’ve got it!
The cooking directions are the same as our other premium
smoked hams. Well it’s more like reheating as smoked hams are in
essence, already cooked. We recommend putting it in a roasting pan
with some moisture such as fruit juice or water. About a half of an
inch in the bottom will do. Cover it with foil and bake at 325° for
about 10 minutes per pound to and internal temperature of 155°.
The ideal glaze to finish off your Double Smoked Ham is our
own Glenn’s Apricot-Pineapple Glaze. It’s a little bit sweet, a little
bit tart and a whole lotta sticky. The perfect flavor complement to
our bold and smoky ham. Remember to remove the foil and start
slathering on the Glenn’s Glaze during the last 20-30 minutes of
cooking. Raise the heat to 350°, brush it a couple of times to get a
nice shiny finish, and your ham is sure to “light” up your holiday
meal. We’ll have them in half and whole ham sizes for just
$4.99lb. If you would like more traditional ham we also have Kruse
Bone-In Ham, half and whole for $3.99lb. or Siesel’s Boneless
Rolled & Tied Ham with Glenn’s Apricot-Pineapple Glaze for
$8.99lb. ENJOY!
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It’s time to get a jump on your Holiday shopping
with a top-of-the-line Green Mountain Wood Pellet
Grill.
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!

In July, 2020, we were fortunate to enter into an exclusive distribution with the owner and winemaker at
Ranchita Canyon Winery in Paso Robles. As a smaller boutique winery that produced wonderful red wines, they
were only accessible to wine club members. In 2021 the winery was sold and the current owner honored the
arrangement we had and also maintained the familiar winery name.
During the summer however, the winery was rebranded and is now called High Camp Winery with a new
focus on some white and lighter red wines. The good news for us is that we were given the opportunity to
purchase the former Ranchita Canyon wines at a greatly reduced price. While these wines typically retailed for
$33.99, we are passing much of the cost savings to our customers and offering them at a price of $24.99. The
wines that will be available include: Old Vine Zinfandel; Old Vine Petite Sirah; Cabernet Franc; Grenache; and
Divin, a full bodied red blend. These wines have become a favorite of many of our customers, so now is the
time to stock up while they are still available.
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Good from November 4th through November 30th or while supplies last!
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Kruse

Bone-In
Ham

Mary’s Free Range

Midwestern, Boneless
Center Cut

Roasting
Chicken

Pork
Loin

Siesel’s
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