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About Beef In Japan and the US

Hello everyone!

My name is Cory Howell, and | work as the Matsusaka
City CIR. In this column, I'll be sharing thoughts about
life in Matsusaka and my home state of California.

When we think Matsusaka, we often think beef.

Sukiyaki, shabu shabu, korean bbg—there are many ways to enjoy
Matsusaka beef, but as an American, when | hear “beef” | tend to think of
steak.

| hadn’t considered it much before coming to Matsusaka, but once | got
here, | started to notice the difference in meat-eating culture between
Japan and the US.

Japanese beef is often thinly sliced, and has beautiful marbling. In
magazines and advertisement photos, occasionally | see a “block” of beef,
but sukiyaki and shabu shabu
are definitely more common. In
the US, the photos are almost
entirely of steak, and the meat
is more red—there is usually
very little marbling.

| enjoy American steak back
home, but nothing beats the
flavor of Matsusaka beef.
When you eat meat, how do
you like it cooked?

Matsusaka beef with beautiful marbling.
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