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Did You Know? 

Steak gets its name 
from Scandinavia 

Steak does not 
actually bleed 

Well done steak is 
bad for your health 

 

 

 

 It’s all about taste!! 
By Brian Kanke, President, Zoo Pharma Dynamics 

 

The MAHA movement is in full swing and long overdue in our very 
unhealthy U.S. society. We have got to get back to the basics and 
natural food sources. I haven’t found one article stating that eating 
natural foods are bad for you. Let’s talk about an American food 
staple that has been feeding Americans for centuries. “Beef, it’s 
what’s for dinner!” remember that great slogan from the 90s. 
The cattle farmer has taken a beating over the last 15 years from 
every different angle. The U.S. is the largest producer of beef, but 
we also are close to the top for beef imports from Canada, 
Australia, China and Brazil. In 2024, the U.S. had significantly 
higher beef imports than exports, with imports projected to reach 
4.171 billion pounds and exports around 3.003 billion pounds. This 
trend shows consistently larger import volumes, with some 
projection data indicating that US beef imports could peak in 2025 
at about 4.4 billion pounds. The U.S. ranks at the top for total beef 
consumption whereas countries like Burundi, Ethiopia, 
Afghanistan, and the Democratic Republic of Congo have the 
lowest per capita meat consumption.  

The consumption of beef is a major part of a healthy diet as beef 
has almost all the nutrients you need to survive. No matter what 
your wellness looks like, beef provides the nutrition you need and 
the balance you crave. Incorporating beef’s 10 essential nutrients- 
like protein, iron, zinc, as part of a balanced plate helps you stay 
fueled and energized throughout your journey. Did I say “CRAVE”? 
Yes, I did. There is nothing like a very marbled bone in ribeye steak 
cooked medium rare over an open flame. Don’t be alarmed by the 
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word marbling, as the marbling is from fat. Did you say “FAT”? Yes, I did. A topic for another 
day but we need fat to get most nutrients through the body effectively. The question is; 
grass fed? or grain fed? The answer is do you want richer taste with more marbling or a 
milder taste and leaner. Both contain the nutrients you need. The consensus would be to 
eat the grass fed as it seems healthier but is it really. Most cattle are on grass for a 
significant portion of their life and fed grains to be finished out before slaughter. There are 
exceptions and true there are feedlots where the cattle never get to graze but its up to you 
to find one of the other 2 options.  You can locally source the beef you want from farms and 
ranches here in the U.S. There are cattle ranchers that finish cattle out on organic grains, 
corn, oats and barley with no antibiotics or growth hormones as well as cattle on grass 
only. Raising beef is a complex process, but throughout the entire journey, one thing 
remains constant- the shared commitment to raising cattle in a safe, humane and 
environmentally sustainable way. Currently, more than 90% of U.S. farms and ranches are 
family-owned and operated. We need to support our U.S. farmers and ranchers and buy 
beef grown here not exported from some unknown place. 

Cattle are beneficial in a sustainable food system because of their unique stomach 
structure, which allows them to eat and digest what we as humans can’t. In addition to the 
grasses they graze on for most of their lives, they can eat numerous other byproducts from 
plant-based food production. Instead of going to a landfill, cattle eat these “waste” 
products and turn them into a high-quality protein edible for human consumption. 

Cattle also graze in areas where it’s impossible to grow crops, like the sand hills of 
Nebraska or the arid land of Nevada, taking those grasses and turning them into high 
quality protein, in places that could otherwise never be used to feed a growing population. 

Many plant-based food advocates promote Meatless Mondays and vegan diets to reduce 
greenhouse gas emissions and lower their carbon footprint. However, research has 
demonstrated that removing all livestock and poultry from the U.S. food system would only 
reduce global greenhouse gas emissions by only 0.36 percent.6 And further, if all 
Americans participated in Meatless Monday, U.S. greenhouse gas emissions would 
perhaps be reduced by 0.37 percent.7  Removing beef from the diet would remove a high 
quality protein from diets, both in the U.S. and around the world. 

The bottom line is that beef is nourishing & part of a sustainable food system8 9 10, and most 
people are already eating beef within global dietary guidelines11. So, what can we all do to 
help make our diets heathier and more sustainable?  There are three big opportunities that 
can make the biggest difference: waste less food, eat a balanced diet and improve the 
productivity of agriculture globally. 

On average, 40% of all the food brought home in America goes uneaten, enough to fill a 
90,000 seat Rose Bowl stadium every day, and that means food waste costs the average 
American family $2,500 annually12 13. If we wasted less beef, and less food in general, we 
would improve the environmental impact of our diets because that waste wouldn’t be 



emitting methane in a landfill. One great way to avoid food waste is using ingredients you 
already have to make a new meal or eating “plannedovers” to re-create leftovers. 

We can also eat a balanced diet to contribute a healthy and sustainable food supply. We 
know that on average, 3 ounces of cooked beef provides 10 essential nutrients in about 
170 calories including 25 grams of high-quality protein, zinc, iron, and B vitamins.14 Beef 
packs a nutrient punch that can’t afford to be lost. By eating a variety of whole grains, 
fruits, vegetables, and lean proteins – and not wasting it – we can create a sustainable food 
system that will support a growing global population, so all people can thrive. 

As we work together to build a healthier, more sustainable food supply for ourselves and 
future generations, our focus should be on changes that are science-based, practical and 
highly impactful, like reducing food waste, consuming balanced meals and improving 
global agricultural productivity. 

As in all foods we need a balance for a healthy diet. I would suggest when buying 
hamburger by the lean grass fed only beef. I would suggest when buying steak go for the 
grain finished as it will have rich flavor and the perfect marbling for the grill. Remember,  

It’s All About The Taste!!” 

 


