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Sate Inspection Benefits Butcher Block

“1 really liked theideaof being ableto sell out of more
locations than just our current store,” explains Ron
M ahoney, co-owner and manager of The Butcher Block
about his plant’sdecision to go under State I nspection.
“We wanted to expand our market, and this was an
opportunity todothat.”

TheButcher Block islocatedin Oakes, ND, and hasbeen
operated by Mahoney since 1986. The plant employs
threefull and three part-time employees and produces
about 40 different products under inspection. Theplant
also does custom slaughter, deer processing, and sellsa
variety of itemsout of their retail case.

The Butcher Block has been an official daughter/processing plant since March 2002. Sincethen, the plant hasbeen
sdling their productsin six locationsthroughout the southeastern part of the state and has d aughtered beef, bison, swine,
and goats under inspection. “Being under stateinspection has made usabetter plant,” saysMahoney. “Wearemore
conscious of some of the everyday thingsthat wedoin our plant and our customersliketo seethat.”

Mahoney saysinthefuture hewould liketo establish amoreregular delivery route of storesand restaurants. In addition,
he saysthey would liketo produce sausage productsfor aprivate labe so theseindividualscould market their products
themselvesthroughout the state. Expanding the market on his poultry productsisal so an areawhere Mahoney sees
potential sincethe addition of the poultry programinthe state.

L egidlative Update

The state meat ingpection program was created by the 1999 |egid atureto alow more opportunitiesfor small livestock
producersand meat processors. By providing state agency authority (versusfederal) for meat processing, asystem
wascrested that allowsmeat processorsand livestock producersto have better bility toinformation, accountability
at thestatelevel and abetter meansfor processing aternative or non-traditiona livestock. Currently, the state program
isonly authorized to inspect cattle, swine, sheep, goatsand equines

Thissessionthelegidature passed Senate Bill 2220, enacting apoultry program in North Dakota. SB 2220 providesfor
theadditional authority of ingpecting poultry and poultry products, allowing existing officia establishmentsto expand
their product lineand for thedevel opment of officia state poultry daughter and/or processing establishments. The state
mest ingpection program currently regul atesgpproximately ninety fivecusomexempt plantsandten officia establishments.
Officia establishmentsdaughter and process under ingpection and may wholesdetheir productsthroughout the state. It
will takeat |east Six to eight months (for the devel opment of administrative rulesand to obtain approva from thefedera
government) until plantscan utilizethe state poultry ingpection service.




Grill It Safely
University of Nebraska Cooperative Extension, May 2002

To help you enjoy your summer, here are some checkpointsfor safegrilling the next timeyoufireup thegrill.

Shopping- When shopping, choose meat and poultry last, and don’t put them in thetrunk. Thetemperaturethereistoo
hot and bacteriawill grow rapidly. Don’t let meat set out for longer than one hour during warm westher. If meat setsout too
long, bacteriacan producetoxinsthat can causeillnessand stay active even during cooking. Refrigerate meat and poultry
immediately upon arriving home. Purchase ground mest or poultry no morethan aday or two beforeyou planto grill it.
Otherwise, freezeit. Grill larger cuts of meat, such assteaks, within 4 daysof purchaseor freezeit.

Prepar ation - Completely thaw meat and poultry intherefrigerator or just prior to cooking inamicrowave. Frozenfoods
donot grill evenly and may be unsafe. Never defrost on the counter—bacteriawill beginto grow. It takes about 24 hours
tothaw 5 pounds of meat intherefrigerator. Clean up juice spillsimmediately so araw product doesnot get on acooked
product. Juice spillsshould be cleaned with apaper towel. If using adishcloth to wipe up raw meat or poultry juices, wash
itin hot soapy water before using it again. Marinate meat and poultry in therefrigerator. Sauce can be brushed on these
foodswhile cooking, but never use the same sauce after cooking that hastouched the raw product.

Make ground beef pattiesabout ¥/2-inch thick by 4 inchesin diameter (4 ouncesor 4 pattiesper pound). Thishelpsassure
they cook thoroughly and evenly. The National Cattlemen’sBeef Association (NCBA) advisespattiesthissizewill take 11
to 13 minutesto cook to a safe temperature of 160 degreesF.

Transporting - Transport meat and poultry to apicnic sitein acooler kept cold withiceor frozen gel packs. Pack food
and cooler immediately beforeleaving home. Avoid frequently opening the cooler. Pack beveragesin one cooler and
perishablesin another. Keep cooler in an air-conditioned vehiclefor transporting and then keepin the shade or shelter at
thepicnic site. Removeat onetime only theamount of food that will fit onthegrill. Be sureto keep raw meat and poultry
wrapped separately from cooked foods, or foods meant to be eaten raw such asfruitsand vegetabl es.

Grilling - Cooking iskey to meat and poultry safety. If needed, scrapethe grill beforegrilling. Heat the grill to kill
microorganismsbefore placing meat or poultry onit. Cook ground beef pattiesuntil browninthemiddleandjuicesare
clearishwith no pink inthemwhen you cut into the meat (160 degreesF). A hamburger canbebrowninthemiddieand still
be undercooked. The most accurate way to determine donenessiswith aninstant-read thermometer.

WhiletheU.S. Department of Agriculture (USDA) recommends ground meats should be heated to 160 degreesF to kil
microorganisms, thetemperaturefor asteak can be 145 degreesFfor “mediumrare.” A “medium” steak iscooked to 160
degreesF and a“well done” steak iscooked to 170 degrees F. Useatongs or spatulato turn steaksrather than afork
which puncturesthe meat and introduces surface bacteriainto theinterior of the mest.

Whol e poultry should be cooked to 180 degrees F in thethigh. Breast meat should be cooked to 170 degreesF. When
poultry isdone cooking, juiceswill run clear with no pink when you cut into the meat. If you' re preparing steaks, ground
meat and/or poultry at the sametime, useadifferent knife, utensil or thermometer to check for doneness. For example,
don’t usethe samethermometer to test steaksyou used for hamburgers. Remember to wash thermometersin hot soapy
water and hot rinsewater beforeand after use.

Adding saucesor spicesto meat may makeit look brown beforeit isdone. Brush or sprinkle sauces/spiceson the surface
of cooked burgers. Cook meat and poultry completely at the picnic site. Partial cooking of foods ahead of timeallows
bacteriato surviveand multiply to the point that subsequent cooking may not destroy them. Use aseparate cleantongsor
spatulafor removing meeat or poultry fromthegrill and place onaclean plateto avoid cross-contamination with uncooked
mest.

Discard any food | eft out for more than two hoursor one hour if thetemperatureisabove 90 degreesF. When in doubt,
throw it out!




Beef Cut

Rib-eye Steak

Rib Seak, small end

Porterhouse/T-Bone Seak

Top Loin Steak, boneless

Tenderloin Steak

Top Sirloin Steak, boneless

Flank Seak (marinate)

Top Round Steak (marinate)
Recommend cooking to medium
rare (145°F) donenessonly.

Chuck Shoulder Seak,
boneless(marinate)

Chuck Top Blade Seak,
boneless

Ground Beef Patties
USDA/FSISrecommends
cooking ground beef patties
to medium (160°F)
donenessor until centers
arenolonger pink.

All cook timesare based on beef removed directly fromrefrigerator.

Thickness/Weight

Grilling Guidelines

Total Cooking Time Over Medium Coals

(medium rareto medium doneness)

3/4inch
linch
1-1/2inches

3/4dinch
linch
1-1/2inches

3/4inch
linch
1-1/2inches

3/4inch
linch

linch
1-1/2inches

3/4inch
linch
1-1/2inches
2inches

1-1/2t021b

3/4inch
linch
1-1/2inches

3/4inch
linch

linch

4 0z patties
1/2 x 4inches
(/41b)

6 0z patties
3/4x4inches
(1/4-1/21b)

6to 8 minutes
11to 14 minutes
17to 22 minutes(grill covered)

6to 8 minutes
9t0 12 minutes
22t0 27 minutes(grill covered)

10to 12 minutes
14 to 16 minutes
20to 24 minutes(grill covered)

10to 12 minutes
15to 18 minutes

13to 15 minutes
14to 16 minutes(grill covered)

13to 16 minutes

17to 21 minutes

22t0 26 minutes(grill covered)
28to 33 minutes(grill covered)
17to 21 minutes

8to 9 minutes

16to 18 minutes

25t0 28 minutes(grill covered)

14to 17 minutes
16 to 20 minutes

18to 22 minutes

11 to 13 minutes

13to 15 minutes




Advertisements

Businessfor Sale:

Established sausage and meat market for salein Bismarck, ND.
Dueto retirement, owner islooking for interested person(s) to buy well
running bus nessincluding equipment andinventory.

Please contact Otto at 701-222-1747 for moreinformation.

Equipment for Sale:

CasLabel Printer- Model LP-1000, 4 yearsold

Label Machineand Scale- Jay Model 1130 and NCL Electric Scale
Call Larry at Edgeley Meat Plant at 800-235-6328.

Help Wanted:

Full-time assi stant manager/meat cutter towork in Stateinspected
daughter/processing facility. Please call 701-682-5246 for more
information. Hettwer’sMest L ocker, Munich, ND.
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