
Forms and postage-free envelopes for remitting beef checkoff funds are available by contacting the Ohio Beef Council offi ce. Please 
remember the Ohio Beef Council is required by federal law to collect a two percent late payment charge on any assessment due and 
not postmarked by the 15th of the month following the month of transaction. For example, all beef checkoff dollars collected during 
May are due by Jun 15. Any late remittance will automatically be assessed the two percent late payment charge. As always, we 
appreciate your assistance in the collection and conveyance of these funds.
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Finishing the Hockey 
Season Strong with Beef
The Council closed out the hockey 
season strong by encouraging fans 
and players to Feed Their Game 
with Beef through high-visibility 
rink signage, on-site activations, 
and online presence throughout 
the season. With an average 
attendance of 16,872 and 16 sellout 
crowds, beef messaging reached 
packed arenas and passionate 
fans—reinforcing beef’s role in 
fueling performance, recovery, 
and game-day excitement from 
the fi rst puck drop to the fi nal horn.

Fueling the OSU 4 Miler
The Ohio Beef Council (OBC) proudly served as a presenting sponsor of 
the Ohio State University 4 Miler, connecting with thousands of runners and 
spectators on race day. Attendees stopped by the Ohio Beef Council exhibit 
to fuel and recover with beef jerky, while gathering beef recipes and nutrition 
information highlighting how beef supports active lifestyles. In addition, 
12,000 Well Balanced with Beef recipe cards were included in all race day 
packets, extending the beef nutrition message beyond the fi nish line.
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Investing in programs that build beef demand to keep beef top-of-mind for consumers.
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Want to promote beef at your next event? 
Order your Beef Promotion Kit today!  
Each kit includes recipes, educational materials, and 
more to help you share the beef story with confidence. 
Scan or visit ohiobeef.org/resources/ohio-beef-council-store

Beef 360 Offers Hands-On Learning 
The OBC recently hosted an immersive Beef 360 educational 
program at The Ohio State University College of Food, 
Agricultural, and Environmental Sciences. The experience 
brought together a diverse group of food and nutrition 
professionals for a hands-on, behind-the-scenes look at beef 
production, processing, and nutrition.
Designed to connect attendees with the people, practices, 
and science behind beef, the program featured expert insights 
from Dr. Lyda Garcia, Associate Professor of Meat Science and 
Extension Meat Specialist, and student employees from the Ohio 
State University Meat Lab, along with Anna Gest, OBC Manager 
of Nutrition Education Programs. Together, they highlighted how 
beef is responsibly produced and its role in a balanced, nutrient-
dense diet.

OBC Hosts Pre-Conference Event for Dietitians 
As part of the Ohio Academy of Nutrition and Dietetics Annual 
Conference, OBC hosted a special pre-conference event 
featuring chef and registered dietitian Ashley Anna Martinez 
MFN, RDN, LD. Attendees enjoyed an evening of networking, 
appetizers, and engaging discussion as Ashley presented 
“Sabor Y Cultura: Elevating Puerto Rican Cuisine with Lean Beef 
and Vegetables”.

Raising the Steaks at Ohio FCCLA 
The Council sponsored the Ohio FCCLA 2026 State 
Leadership Conference, held at the Ohio Expo Center. 
Through this sponsorship, the Council supported hands-
on learning opportunities that encouraged leadership 
development, teamwork, and culinary skill-building among 
high school students.
Students took part in the Raise the Steaks culinary 
competition, where teams put their creativity and technical 
skills to the test in a lively chili cookoff featuring beef. 
The competition highlighted beef’s versatility while giving 
students experience in food preparation and presentation—
reinforcing the Council’s commitment to inspiring the next 
generation of culinary and foodservice leaders.

FY26 CALENDAR 
May	 Beef Month
June 1	 Beef Promotion Grant Due
July 29-31	 Ohio State Fair
Aug 1-9	 Ohio State Fair
Sept 1	 Beef Promotion Grant Due 
Sept 22-24	 Farm Science Review

Arm Chuck Roast Cross Rib Chuck Roast Prime Rib Roast Porterhouse Steak Top Sirloin Steak Top Round* Kabobs*

Arm Chuck Steak Shoulder Roast Ribeye Steak, Bone-In T-Bone Steak Top Sirloin Petite 
Roast

Top Round
Steak*

Stew Meat

Blade Chuck Roast Shoulder Steak* Back Ribs Strip Steak, Bone-In Top Sirloin Filet Bottom Round 
Roast  

Strips 

Blade Chuck Steak* Ranch Steak Ribeye Roast, Boneless Strip Steak, 
Boneless

Coulotte Roast Bottom Round 
Steak*

Cubed Steak

7-Bone Chuck Roast Flat Iron Steak Ribeye Steak, Boneless Strip Petite Roast Coulotte Steak Bottom Round 
Rump Roast

Ground Beef and 
Ground Beef Patties

Chuck Center Roast Top Blade Steak  Ribeye Cap Steak Strip Filet Tri-Tip Roast Eye of Round Roast Shank Cross-Cut

Denver Steak Shoulder 
Petite Tender

Ribeye Petite Roast Tenderloin Roast Tri-Tip Steak Eye of Round 
Steak*

Tenderloin Tips

Chuck Eye Roast Shoulder Petite 
Tender Medallions

Ribeye Filet Tenderloin Steak
(Filet Mignon)

Petite Sirloin Steak Brisket Flat Inside Skirt*

Chuck Eye Steak Short Ribs, Bone-In Sirloin Bavette Steak Brisket Point Flank Steak*

Country-Style Ribs Short Ribs, Bone-In*
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A cut of cooked fresh meat is considered “lean” 
when it contains less than 10 grams of total fat, 4.5 
grams or less of saturated fat and less than 95 
mg of cholesterol per 100 grams (3½ oz) and per 
RACC (Reference Amount Customarily Consumed), 
which is 85 grams (3 oz).

These cuts meet 
the government 
guidelines for lean,  
based on cooked 
servings, visible fat 
trimmed. 
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| LEAN

Cross Rib Chuck Roast Prime Rib Roast

Strip Filet Tri-Tip Roast

| LEANLEAN

| LEANLEAN

Top Sirloin Petite 
Roast

Strip Steak, Bone-In Top Sirloin Filet
LEAN | LEAN

BEEF CUTS

CHUCK RIB LOIN SIRLOIN ROUND INGREDIENT CUTS

BRISKET PLATE & FLANK

KEY TO RECOMMENDED COOKING METHODS

Grilling

Braising

Broiling

Indirect Grilling

Oven Roasting

Skillet-to-Oven 

Skillet Cooking

Smoking

Stewing

Stir-Fry

Pressure 
Cooking

*Marinate before 
cooking for 
best results


