












DICED BEEF
Diced Beef is one of the most versatile and economical ingredients  

for winter cooking. Your butcher can help you decide which cut  
is best for your recipes and will usually choose from chuck, boneless 

shin/gravy Beef, topside, round, blade or rump cuts of Beef.

Flavoursome and tender, freshly diced Beef will keep  
in the fridge for a few days. Just add a few pantry ingredients  

and fresh veggies for fast and nourishing winter dinners.

Diced Beef is the perfect choice for curries, casseroles, stews, soups,  
and stir fries. It�s also ideal for slow or pressure cookers.

BEST COOKED:

WHAT DiD YoU THiNK oF THiS  
iSSUe oF eNTiCe?

TELL US IN 25 WORDS OR LESS AND YOU COULD WIN 
ONE OF 20 CAST IRON CASSEROLE DISHES.

FOR TERMS AND CONDITIONS AND TO ENTER JUST LOG 
ON TO WWW.THEMAINMEAL.COM.AU/ENTICE
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