Prime stock gets beer and massage

By Catherine Quinn
Kobe beef was once an exotic Japanese luxury. But now UK manufacturers are jumping on the band-wagon, and Kobe beef - and even pork - are firmly on the menu. 
	


There was once a time when only wealthy Japanese got to try Kobe beef. Reared to age-old methods of beer feed and massage, Kobe cattle took on an almost mystic status. And visiting Japan in person was about the only way to sample this white marbled, soft textured delicacy. But with a climate similar to Tokyo, and a growing gourmet population, the UK has begun its own Kobe production techniques. And now both UK cows and pigs are getting the beer and massage treatment. 

Hawaii-born Craig Walsh was familiar with Kobe beef, and decided to give it a try. "We tried feeding one of our cows with beer and grain, and massaging," he says. 

Kobe is a luxury product which has slowly gained recognition outside its home country of Japan. In the Land of the Rising Sun, breeding meat for high fat marbling has been taking place for centuries, while European cattle have traditionally been bred to other criteria. 

Like many gourmet innovations, the Kobe rearing method historically came about through practicality. Europeans, with extensive pasture-land used grass-feed as a cost-effective method of keeping cattle. In contrast, meat was excluded from the Japanese diet for religious reasons until 1868. So by the time meat eating was deemed acceptable, the geography of the country had not been established for cattle farming. 

Short of space and grass, farmers barn-reared animals instead, and fed them grain. The difference in feed alone is enough to produce substantially different meat, but other techniques were adopted to counter the debilitative effects of keeping cattle static in a barn environment. 

Beer and massage

In the Kobe region of Japan, cows were massaged to help assuage the problem of sedentary living. Also, the low appetite of a herd of cattle expending minimal energy was treated with a supplement of beer to their diet. As an appetite stimulant, small amounts of alcohol were useful in encouraging the herd to feed. 

However, that the method of rearing Kobe beef is still something of an enigma. Japanese farmers are notoriously reticent about sharing their techniques overseas, and some theorists believe the beer and massage techniques are carried out simply to relax the animal. 

Whatever the technique, the results are undeniable. Although there are arguments for the health benefits of grass-fed cattle, grain-feeding results in fat that melts at a lower temperature. In comparison the higher melting point of grass-fed cattle fat means tougher meat. Kobe beef also boasts a higher percentage of healthy polyunsaturated fat. 

The rearing methods also lead to the densely marbled fat which gives Kobe its distinctive appearance. Often described as meat which 'has been left out in the snow' the beef has the appearance of thin strands of muscle suspended in fat, rather than the usual edge of fat found on European steaks. 

UK based Kobe producer Craig Walsh rears Aberdeen Angus cattle using Japanese techniques - a method he sees as actually superior to usual Kobe rearing. 

"I think when you're rearing cattle for meat, the most important thing is the breed," says Walsh. "The Japanese came to meat breeding later than Europeans, and their cattle come from plough animals. In contrast, cattle like Aberdeen Angus - which I believe to produce the best beef in the world - have been bred for centuries for muscle density. It's somewhat ironic, but the Japanese methods of rearing actually came about from bad husbandry: keeping animals in barns and grain feeding them. But teaming these methods with European breeding I believe produces the best possible meat." 

Kurobuta Pork
Kurobuta Pork is a Japanese name for a certain quality of pork.
All Kurobuta pork comes from Berkshire pigs. That does not mean that meat from all Berkshire pigs, though, qualifies as Kurobata grade.
Kurobuta Pork is darker than standard pork, with a richer taste, soft white fat, and good marbling throughout. It is never injected with brine water "seasoning", as much pork is. It is very expensive.
The only real Kurobata Pork is from pigs raised in Japan, though producers in the UK, United States and Australia are claiming to produce it. There's a complete breeding, feeding and management system that has to go with it. That is not to say the Berkshire pigs have to be born in Japan. The pigs can be brought in from places such as the United States, and then raised in Japan. The pigs, though, must be certified purebred, under Japanese Ministry of Agriculture, Fisheries and Food (MAFF) rules passed January 2000, if the meat is to be sold under the Kurobata classification.
In Japan, most Kurobata is produced in Kyushu.

http://www.metacafe.com/watch/yt-1Q5bTqobO4o/taste_testing_kobe_beef/
http://www.youtube.com/watch?v=DFPMOxQB1tg&feature=related

Pre-reading activities

I. Decide which out of the following kinds of meat are red and which of them are white.

Pork, chicken, beef, mutton, lamb, veal, game, turkey, rabbit, ostrich, kangaroo, horsemeat, duck, goose, frog, snail, salmon, trout, tuna, carp, mackerel, eel.

	I. Red meat


	II. White meat


II. Match these pictures with the kinds of meat and give the names of  animals.



          

      

      



       

      

     


III. In pairs/groups discuss these points.

1. Give the characteristics of red meat.

2. Which is considered healthier red or white meat and why?

3. What are the positive and negative qualities of red meat?

4. Which one do you prefer?

5. Which one has been more frequently used in the Czech cuisine?

IV. Look at the expressions in the table and try to explain their meaning in English.

	stock
	to rear cattle
	white marbled

	gourmet
	barn-reared
	to be short of st.

	debilitative effect
	herd
	reticent

	grain
	polyunsaturated fat
	plough animal

	husbandry
	brine water
	purebred animal


Reading activities

I. Read the text quickly and then decide whether these statements are true or false.

1. Kobe is in Japan.

2. Kurobata pork is pork from Japanese pigs.

3. Kobe beef and Kurobata pork are both high quality meat.

II. Read the text again and answer these questions. 

1. Does Kobe beef have to be produced exclusively in Japan?

2. What are the differences between Kobe and non-Kobe beef?

3. How are Kobe cows treated? Which are the differences in comparison with traditional European treatment of cows?

4. Which kind of fat is present in Kobe beef in higher percentage?

5. How would you characterize Kurobata pork?

6. Are all Berkshire pigs Kurobata grade?

7. How would you describe this kind of pork?

8. In Japan, where is most Kurobata pork produced?

III. Change the following expressions according to the example.

Example: This delicacy has white marbles and soft texture. It is white marbled and soft textured.

1. We feed the animals with grass. The animals are …………………… .

2. The cost of this method is effective. This method is ……………………… .

3. The Japanese rear the cows in barns. The cows ……………………………. .

4. The farmers in Kobe feed their cows with grain. Kobe cows ………………….. .

IV. Name the traditional and non-traditional cow feedings given in the text.

	Traditional cow feedings


	Non-traditional cow feedings


Post-reading activities

I. Watch the video and try to make up your own commentary. Imagine that you are making a promotional video where you want to give information about the Kobe herds, and try to get potential consumers to buy Kobe beef or visit restaurants that offer this meat. Try to cover the whole length of the video.

http://www.metacafe.com/watch/668590/kobe_beef/
II. Watch the video and try guess the ingredients used in the recipe. Then try to describe the process of preparation.

http://www.metacafe.com/watch/1463220/famous_chef_make_kobe_beef/
Ingredients:

Preparation:

Step 1 –

Step 2 – 

Step 3 –

Step 4 –

Step 5 – 

