Contact:
Holly Harnisch
Ketchum Public Relations
312.228.6849
holly.harnisch@ketchum.com



 
Steak Prices Drop to Surprising Lows; Just in Time for Grilling
Stock up Now and Save on the Steaks You Love
 
DENVER (March 23, 2009) – Just in time for grilling season, there’s good news for consumers about the price of beef. With restaurant dining on the decline, more steakhouse cuts are available in grocery stores thus driving retail prices down. Expect favorites like T-bone, porterhouse and ribeye steaks to be at the lowest prices in years. This is a great opportunity to stock up on premium steaks for summer entertaining and grilling at very low prices.  

 
Several beef cuts are showing significant price decreases, ranging from three to 12 percent according to Beef Checkoff funded Fresh Look Pricing 2008 figures.  In fact, the retail price for a porterhouse in January 2009 dropped to its lowest price since 2003. Because prices vary at individual retailers, consumers should stop by the meat case to look for low-priced, great-tasting beef steaks. 
 
	CUTS
	Average Jan. 2009 
price per pound
	Average Jan. 2008 price per pound
	Percent Savings

	Tenderloin
	$13.63
	$14.12
	3.47%

	Ribeye 
	$8.41
	$8.86
	5.08%

	Top Loin (boneless)
	$7.26
	$7.87
	7.75%

	Top Loin (bone-in)
	$5.21
	$5.47
	4.75%

	Sirloin (boneless)
	$4.64
	$5.21
	10.94%

	Porterhouse
	$6.83
	$7.77
	12.10%

	T-bone
	$6.20
	$6.83
	9.22%


Source: FreshLook Data, comparing the most up-to-date data available for retail beef prices. 


“The summer grilling season is right around the corner and these great beef prices will give consumers an opportunity to enjoy the steaks they love, at an affordable price.” said Mary Bartz, director of food communications for National Cattlemen’s Beef Association.  “With premium cuts like porterhouse, T-bone, and sirloin steaks, as well as other traditional cuts like top round, skirt and flank steaks, everyone can now have budget-minded meals that the whole family will love and are really simple to prepare.”
 
As consumers look to stretch their dollars this year, ‘dining in’ is now the new ‘dining out’ backed by the emerging home-cooking trend, and beef retail sales are up nearly four percent compared to this time last year, according to Beef Checkoff funded Fresh Look retail pricing data. “These low steak prices are some of the best deals available in the grocery stores right now, a relief for those spending more time in their kitchens. Porterhouse, ribeye, top loins and T-bones are ideal for recreating that perfect steakhouse steak, made to perfection right at home,” added Bartz.  

 
Consumers can expand their savings by buying beef in bulk. Steaks and roasts can be frozen and stored for up to 12 months and still maintain optimal flavor and nutrition. “Buying steaks in bulk enables consumers to keep a number of easy meals in their freezers, ready to set on the dinner table at any time,” added Bartz. “Simply defrost the steaks and use a zesty spice rub for tender cuts or a flavorful tenderizing marinade for naturally less tender cuts to grill up a delectable dinner like you would experience in a restaurant - but in the comfort of your own home.”
 
Beef also packs a powerhouse of nutrition. On average, a three-ounce serving of lean beef provides only 179 calories and is an excellent source of protein, zinc, vitamin B12, selenium and phosphorous. It also is a good source of niacin, vitamin B6, iron and riboflavin. There are 29 cuts of beef that meet the government labeling guidelines for lean, including T-bone, top loin and top sirloin steaks, as well as top round and flank steaks.  

 
For tips to stretch your grocery dollar and maximize your beef purchase, visit BeefItsWhatsForDinner.com, the most comprehensive online resource for smart advice on purchasing, preparing and enjoying beef. The site also includes information on the great variety of tasty and affordable beef cuts available and simple, how-to instructions on the right cooking techniques to ensure the best results every time you serve beef.  
 
The Beef Checkoff Program was established as part of the 1985 Farm Bill. The Checkoff assesses $1 per head on the sale of live domestic and imported cattle, in addition to a comparable assessment on imported beef and beef products. States retain up to 50 cents on the dollar and forward the other 50 cents per head to the Cattlemen's Beef Promotion and Research Board, which administers the national Checkoff program, subject to USDA approval.
Consumer-focused and producer-directed, the National Cattlemen’s Beef Association and its state beef council partners are the marketing organization for the largest segment of the food and fiber industry.
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	Ribeye Steaks with Blue Cheese Butter and Mushrooms



