
It's no secret that Texans love to eat beef. And in this state we're lucky to 

have a nearby source of the highest-quality beef available. What many 

may not know is that one of the best places to find great beef is at H-E-B. 

"We have the largest selection of premium-quality meats in the state. No­

body else even comes close," says Joe Hallinan, beef business develop­

ment manager. "And we sell more Prime beef than anybody in the world. 

It's available all the time at H-E-B-because we're committed to it." 

In fact, H-E-B carries six lines of beef in 

the Custom Meat Shop: H-E-B Prime 1, 

Choice Natural Angus, Choice Dry-Aged 

Natural Angus, Kobe, Organic, and Grass­

Fed. And with so much emphasis on good 

health and the environment these days, 

the natural lines are getting plenty of at­

tention. "The Natural Angus beef is a 

'never-ever program,'" explains Hallinan. 

"That means the livestock have never had 

any hormones or antibiotics-ever. They 

are vegetarian-fed:' For that reason, it's 

in high demand with folks who are con­

cerned about the quality of life of the 

livestock. 

Organic beef is in demand as well, but 

it's a little different from the natural beef. 

In addition to having all of the same char­

acteristics as the Natural Angus, beef that's 

classified as organic must come from live­

stock that have been given only organically 

raised food. That means the customer who 

buys organic meat is also concerned about 

the environment. On the other hand, beef 

that is fed grass is not organic; although 

the customer who buys Grass-Fed beef 

typically does care about the environment, 

his or her main priority is a healthy diet. 

"Grass- Fed meats are lean and also high in 

omega-3 fatty acids, so most of the fat is 

unsaturated;' says Hallinan. 

As more and more people have be­

gun to focus on living a healthier lifestyle, 

H-E-B has responded with other new of­

ferings. "One example is the growth of 

our 85 percent, 91 percent, and 96 percent 

lean Natural Angus ground beef selec­

tions," says Hallinan. "And just last year, 

H-E- Bstarted offering Japanese-style Kobe 

beef, which is very tender and also higher 

in omega-3 fatty acids. A few years ago 

H-E-B expan?ed its selection of ground 

bison to include fresh-cut bison steaks at 

the Custom Meat Shop, which are lower in 

cholesterol and total fat grams per serving 

than boneless, skinless chicken breast." 

H-E-B's on-the-package cooking in­

structions are also beneficial-and unique 

in the grocery retail industry. "These are 

not generic instructions. Instead, they are 

specific to the individual item code of the 

product, taking into account the qual­

ity grade, the exact thickness or size, and 

whether the meat is bone-in or boneless;' 

explains Hallinan. "We test them and per­

sonally make sure they work-for tender 

and juicy results." 

Experience is an important charac­

teristic that H -E-B's meat cutters share, 

but they are also certified in the compa­

ny's "Cut Right, Cooks Right, Eats Right" 

process. "When customers visit our Meat 

Market, Custom Meat Shop, or Cooking 

Connections, they can expect friendly 

H-E-B Partners to help them select or plan 

what they need for their meals, share new 

ideas, and answer any questions about 

storage or cooking:' says Hallinan. 

Every tried-and-true Texan has a fa­

vorite recipe for brisket. And of course, 

ribeye and tenderloin steaks are also big 

sellers throughout the state. But custom­

ers' tastes are diverse, and that's why they 

can find or request more than 300 items 

through the Custom Meat Shop and se­

lect from more than 800 in the self-service 

meat cases at H-E-B. Need something 

special? No problem. The Custom Meat 

Shop has thick-cut steaks ideal for grilling. 

They'll also custom-cut steaks and roasts 

so customers can get exactly what they 

need for a particular recipe or preference. 

"We're known for our choices;' says Hal­

linan. "It makes a difference in the lives of 

our customers." 

'#WE HAVE THE LARGEST SELECTION Of 

PREMIUM-QUALITY MEATS IN TIlE STATE. 

NOBOiillY ELSE EVEN COMES CLDSE." 

Joe Hallinan, H-E-B beef business 

development manager 
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