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June 19–21, 2014
75th American Convention 

of Meat Processors & 
Suppliers Exhibition

 Milwaukee, Wisconsin

www.aamp.com

June 22–24, 2014
IFT (Institute of Food 

Technologists) Food Expo
New Orleans, Louisiana

www.am-fe.ift.org/cms/

September 29th, 2014 
Meat Microbiology Course

Guelph Food Technology Centre 
Guelph, ON

www.gftc.ca

Congratulations to Stemmler’s Meat 
& Cheese for winning the Health & 
Wellness award presented by Food in 
Canada as part of their 2014 Leadership 
awards. Malabar Super Spice is proud 
to be one of Stemmler’s preferred 
suppliers for their innovative ingredients 
for sodium reduction and as a resource 
for unique sausage seasonings.

www.stemmlermeats.ca

Upcoming Events

In The Spotlight

As we finally leave winter behind us, we happily turn to the outdoors, with BBQ’s ready! 
Grilling is enjoyed in virtually every country around the world, and often refers to a 
quicker, high-heat method of cooking, whereas barbecuing is generally done slower, over 
low heat. For some of us, grilling and barbecuing is the same thing. 

What Constitutes a Steak?
The word “steak” comes from the Old Norse word “steik”, meaning “roast”. When we refer to steak, 
we generally mean a cut of beef sliced perpendicular to the muscle fibres. Steak can also refer to 
beefsteak, however any meat or fish can yield steaks if they are cut the same way. 

Steaks are one of the most popular barbecue food items. The top selling beef steaks include rib eye, 
strip steak, T-bone and top sirloin. The quality of your steak depends on the breed of the cattle, the 
animal’s diet (grass or corn), how the meat is aged and how it’s cut. 

CheCk out
our website! wwwmalabarsuperspice.comMalabar’s full catalogue is available online. 

The SIzzle of STeak!



Waygu & Black Angus Beef
The breed of cattle, Waygu, is used to make Kobe beef, which is 
named for a city in southwest Japan. The meat is well marbled, and 
a six-ounce Kobe steak can cost you over $100.00. Here in Canada, 
Black Angus beef is popular for its rich, beefy taste and it’s also fast 
growing and fast fattening. 

Piedmontese Beef – A Whole Different Breed 
You may also soon hear about certified Piedmontese beef. The 
Piedmontese breed of cattle originates in the Piedmont region of 
northwestern Italy. It was imported to North America in the mid-
1970’s, and is raised in the Great Plains of Nebraska.

Certified Piedmontese beef have a unique genetic make-up with an 
inactive gene that results in the animals developing more muscle and 
less corresponding fat compared to other breeds. Naturally tender 
and flavourful, Piedmontese beef also have fewer calories and less 
total fat and saturated fat per serving than traditional breeds. 

(Read more about Piedmontese beef in Canada in this issue’s 
Presidents Message.)

Aging
Dry-aged beef has a rich and mellow flavour, as the beef is stored 
under controlled humidity and cool temperatures to allow the 
natural enzymes in the beef cells to break down the connective 
fibers, which improves the tenderness of the meat. 
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Source: www.piedmontese.com

Choosing the Right Cut

The most well-known steak cuts come from three 

main areas, the rib, the short loin & the sirloin. 

The rib area contains cuts such as the Rib-eye 

Steak, the Rib Roast, and the back ribs. This is 

the least tender section of the three. The short 

loin area produces the T-bone, Top Loin Steak, 

Tenderloin and the Porterhouse. The Sirloin 

gives the Sirloin Steak, and the Top Sirloin. Other 

steaks like the Chuck, Round, and Flank come 

from areas of the same name and tend to be 

tougher cuts of meat. Strips steaks, such as New 

York Steak are cut from the T-bone area. 

In general, the tenderloin is the leanest and most 

tender steak (including filet mignon, chateaubriand 

and tournedos), but it is not considered to be 

the most flavourful. The rib-eye, or rib steak can 

be a little less tender but far more flavorful, and 

its fat marbling adds a smooth mouth feel as 

does the strip loin steak. With marbling expect 

less tenderness, but more flavor - the best steak 

strikes a balance between the two. 



TOP SECRET
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More Steak Ideas

Did You Know?

Our Steak Grilling 
‘Secret’

Cooking Tips:
The Weird & Wonderful

Steak morsels = Satays
Bite-size kebabs on small skewers, 
especially popular in Southeast Asia. 
These are made from tiny pieces of 
beef, pork or lamb (and chicken 
too). A quick toss with a flavourful 
marinade, and a quick cook on the 
grill – too easy!

Beef Skewers
A quick method to grill with a sirloin 
steak (sliced thinly, against the grain). 
Marinade the slices and then wrap 
around the skewers, overlapping with 
each turn. Try our Gourmet Beer 
Marinade (with real Beer) or our 
Teriyaki Marinade. 

According to the 2013 State of the Barbecue 
Industry Report by the US Hearth, Patio & 
Barbecue Association 85% of North American 
households own a grill or smoker and 62% use 
them year-round, and 35% of families own both 
a gas and a charcoal grill. 

(Meating Place Magazine, April 2014) 

Every barbecue chef has his or her grilling secrets. 
One key step (and the last one) to consider for a 
moist and juicy steak is to let the steak “rest” for 
five minutes before serving, so that the meat can 
relax, which allows the juices to be reabsorbed 
from the surface to the interior. The meat also 
continues to cook when it rests and the internal 
temperature can rise 2–12 degrees. 

Preheat the pan to 450 degrees? Add lots of 
salt? NEVER add salt? Sear? Broil? Steam? Seems 
everyone has the perfect way to cook the perfect 
steak, and not all of them agree...

Check out our website blog for more of our 
collected ‘tips’ from Chefs all over the internet 
as they cook their BEST STEAK!

The Washington Post released an 
interactive infographic on

'Nine Affordable Steak Cuts 
for Summer Grilling'.

See our website for the link! For a collection of the best of the web’s cutting tips, steak manuals, and butchering techniques, check out our website:
www.malabarsuperspice.com/blog.



OUR PRESIDENT’S 

Message

A quick way to add flavour to your steak – for best results 
brush the steaks with olive oil and then sprinkle generously 
all over with the seasoning and rub!

Here are a few of our most popular spice rubs; 

Bacon Steak Spice  MALBSK-002 
The ever popular bacon is part of our super-popular steak spice. 
Add gorgeous smokey flavour to any steak that you BBQ. 

3 Pepper Steak Spice MALFMPSS-016 
This blend of 3 types of peppercorns brings out the best in high 
quality steaks. 

Italian Steak Seasoning  MALISS-293 
Italian herbs create a warm glow & flavour with an added hint of 
heat & pepper.

For more information, call us at 
1-888-456-6252 (MALA) 
or visit our website at 
www.malabarsuperspice.com

In my travels visiting our customers across Canada, I often have 
the opportunity to visit some unique meat processors, including 
my recent visit to Messinger Meats in Mirror, Alberta. The 
owners, Joe and Mercedes, offer Piedmontese beef through 
Sinnott’s Independent Grocer in Red Deer. Piedmontese beef 
is becoming popular in the US (see the link on our website – 
“Piedmontese Beef is Healthy and Delicious”), but not yet as well 
known here in Canada.
Peter DenOudston, owner of Peony Farm, is one Piedmontese 
beef breeder located in Lacombe, Alberta. Peter supplies 
breeding stock to the US (he started breeding the cattle in the late 
1980’s), and cannot keep up with the demand. He also provides 
the beef meat to Messinger Meats for processing. 
This beef is lower in calories, higher in protein, contains a 
higher percentage of omega-3 fat, and the taste is said to be 
wonderful. It is offered at many US restaurants, including the 
Four Seasons Hotel in Palo Alto, California, and I am waiting 
to see when Canadian restaurants come on board. Growing up 
in a family that loves meat, I am looking forward to my first 
Piedmontese experience! 
(Please email us if you find it on a Canadian menu!) 

Doris Valade
President
Malabar Super Spice Co. Ltd.

Spice Rubs for Steaks

Look for our next edition in Sept/Oct 2014. 

Malabar Super Spice Co. Ltd., 459 Enfield Road, Burlington, Ontario 
L7T 2X5   www.malabarsuperspice.com

For more information on any of the subjects covered in Malabar’s newsletter, or to suggest topics you’d like to see covered 
in future editions, please contact Sara Alexander at marketing@malabarsuperspice.com.
Malabar takes your privacy very seriously, and we do everything in our power to safeguard it. We NEVER rent, sell, 
lend or otherwise circulate our mailing lists or other contact information to anyone outside of Malabar. 

Malabar is certified to provide 
Halal products, and is proud to 
be HACCP accredited. 

Malabar Super Spice is a proud 
supporter of Jeremy Hughes and 
Team Hughes Racing.
www.10hughesracing.com

Skewers: Round and flat end (7" and 9")

Trussing bands: A quick alternative to hand tying!

Burger Paper: Scalloped-edge, grease-proof burger 
paper for great burger presentation in the deli counter

Accessories for Your Deli Counter!  Malabar sources & stocks the following deli counter accessories:
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