FREE J' New Promotional Material | FREE

-KNOW YOUR CUTS Freely available Q Guild branded

promotional material
LAMB

Full of flavour and a great versatile meat KnOW Your CutS Poster (2 Sizes)
4 A4 landscape width by 834mm long
or A3 landscape

e Casseroles
7

* Steaks

_- * Roasts

Cooking Steak leaflet
A5 double sided, available in packs of 100

Order printed copies from the office via email:
For cooking instructions and more information on your lamb cuts visit our website www.qguild.co.uk info@qgu ild -CO. u k

2] el O Use on digital screens or websites
Naturally rich in protein, it always tastes great digital and pdf ﬁles can be downloaded from
the BOS - see links
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* Stewing /

* Joints

For cooking instructions and more information on your beef cuts visit our website www.qguild.co.uk

= For hires print ready files contact
manager@gqguild.co.uk

PORK

Provides 10 vitamins and minerals
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i Remove the steaks from the fridge at

least 1 hour before cooking and bring
up to room temperature.

Popular steys ~ = . Brushbothssides of the steak with oil

Rib-eye _ largeang g + Season on both sides with salt and
Steaks cyt from == freshly milled black pepper or

=% a prepared dry rub.
X e s = Serve simply with salad or add a gourmet ~ W
. sauce for a touch of luxury.
- k Here are some simple guidelines to ensure
o~ that you will cook the perfect steak every g

single time. ¥ {
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b ‘at Iron steqy is one

Merica's favouyrij of the Mmost gt = ® Place the oiled steakintoa hot pan or onto a hot griddle/grill and listen for

g ite steal Cut, the pje the sizzleas it hits the hot surface. This process seals the juices and succulence
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| This guideis for cooking a steak approx 2cm (¥") thick

o Steaks n fi t
i rom
v around the world t “ @ Ensure the pan/griddle/grillisVERY HOT before starting to cook.
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_______ Topside into the steak.
Silveyside 4 @ Cookthe first side for 4 minutes without touching the meat.
* Casseroles \ ’.‘k“ : :
Thick, Flanl @ Using tongs/spatula gently turn the steak over to cook the other side for the

v Tor Runp 2 ¢ | 2 - sameamountof time.

® Remove steak from the pan to awarm plate. Cover and leave for a few minutes
* Mince : before serving.

BUTCHERS

.
* Sausages ~

Fillet steak Clubsteak Bistrorumpsteak  Rib-cyesteak

Furtherwecipe ideas can be found at www.qguild.co.uk

For cooking instructions and more information on your venison cuts visit our website www.qguild.co.uk
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FREE | New Promotional Material | FREE

Freely available Q Guild branded promotional material
Explaining the benefits of eating red meat & protein specific health messages

Red Meat Health Facts Poster (2 sizes)
A4 landscape width by 834mm long
A4 portrait for windows or doors

Red Meat Facts leaflet
A5, 4 page leaflet available in packs of 100

Order printed copies from the office via email:
info@qguild.co.uk

For use on digital screens or websites I M PORTA N T

digital and pdf files can be downloaded from
the BOS - see links

= View and download images in the BOS here -

bos.qguild.co.uk/asset/promotional-material i ﬁ .4 PROTEIN-GREHT
= Pdfs available in the following folder - | ' FOR GRO\MNG

bos.qguild.co.uk/asset/documents/
customer-recipe-info-leaflets

= For hires print ready files contact
manager@gqguild.co.uk
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