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Meat consumption
41.90 kg per person per year
For the past decade, cattle ranchers and meat packers watched with despair as America's beef
consumption steadily declined, ceding ground to leaner meats as well as vegetarian trends
among the health-conscious.
Most recently, high unemployment in the world's wealthiest nation had cash-strapped
Americans avoiding restaurants where beef is a common entree and had them switching to
lower cost non-meat dishes at home.
The beef industry is coping with these changes by developing new cuts that will satisfy
appetites for steaks but at a lower cost. Also, it has benefited from a huge recovery in beef
exports particularly to Asia and Russia, where consumers are upgrading their diets and
concerns about mad cow disease fade.
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2008

2007

2006

2005

2004

2003

2002

2001
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Cambodia

16.6

16.2

16.2

16.1

16.1

15.9

15.9

15.3

15.8

16.1

Democratic People's Republic of Korea

13.4

13

13.5

14

14.5

14.4

14.3

15.8

13.3

11.2

Indonesia

11.6

11.2

10.8

10.9

9.9

10.4

9.9

9.5

8.5

8.2

Japan

45.9

46.8

46.4

46.1

46.9

44.5

45.1

44.7

44.8

45.3

Lao People's Democratic Republic

21.3

20.2

18.5

18.1

17.4

17.1

16.8

15.1

14.7

13.9

Republic of Korea

54.1

55.6

56.4

54.7

49.8

45.1

53.1

50.3

43.6

47.6

Rwanda

6.5

6.5

6.3

6.1

5.7

5.7

5.4

4.9

4.8

4.6

United States of America

120.2

124.4

126.7

126.6

126.2

126.5

123.9

125.3

121.8

122.6

New Zealand

106.4

116.4

115.7

108.9

102.7

108.8

107.3

104.7

101

92.5

Viet Nam

49.9

45.6

42.5

38.6

35.5

32.4

30.4

28.5

26

24.2

France

86.7

86.9

88.6

85.9

91

93.5

98.4

99.8

102.7

100.9
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Balance
The perfect weight
Monitoring personal body weight on a scale is a convenience now taken for granted.
Technological advances have increased accuracy and performance, but scales for weight
measurement have been used for hundreds of centuries.
Origins
The oldest and simplest scale was the balance. The balance consisted of two metal pans
attached to a lever by arms of equal length. An item of unknown mass in one pan could be
compared to an item of known mass in the other pan. There are existing examples of balances
from Mesopotamia and Egypt dating to 5000 B.C.
Other Early Models
The ancient Romans used a steelyard, which was an improvement on the principle of the
balance. Instead of a fixed lever, the device was suspended from a hook, allowing for changes
in distance between the counterweights and the lever's fulcrum. The lever itself was marked
with a graduated scale.
Measurement
Although ancient scales worked for purposes of measuring trade and wealth, there was no
universal standard for measurement until the metric system was enforced throughout Europe
in 1837. Metric weights became the standard calibration for counterweight scales still used at
the time.
Advancements
Richard Salter patented a spring scale in Britain in 1838. The scale is based on the principle of
Hooke's Law, that the force required to extend a spring holds a direct proportion to the distance
the spring is stretched. These types of scales are still used today to measure heavy commercial
loads.
Modern Scales
The theory behind Salter's spring scale is still used today in digital bathroom and commercial
scales. These types of scales use strain-gauge technology, which takes evenly distributed
weight and transfers the pressure to a single electronic load cell. The pressure placed on the
cell changes electrical resistance and allows calculation of weight in the same manner as weight
is determined from a stretched spring.

7

Horrible customer
Waiters' top 15
Two servers who work in New York-area restaurants have come up with their own list of
grievances about restaurant customers and their behaviour.
1. Stop trying to make us laugh with old, clichéd jokes:
Don't hand your waiter an empty plate and say “I didn't like it.”
Don't point to someone at the table (usually your wife or a child) and say “they'll take the bill.”
Don't come in with a baby and say “a table for two and a half.”
While your credit card is being processed don't say “If it doesn't go through, do I have to wash
the dishes?”
We hear these jokes multiple times a week, and every time that we have to pretend to laugh at
them a piece of our soul dies.
2. Allergies and intolerances and gluten free, oh my!
Everybody these days seems to have some form of dietary restriction, and servers are
constantly hearing about new allergies and intolerances — and don't get me started on gluten
free! The scene
below happens in some form or another all the time:
Client: I'm allergic to nuts.
Server: Well the plate you ordered has nuts in it. Would you like something else?
Client: No I'll still take it.
Server: Great! Do you have any other allergies that you made up?
3. Can we have a booth?
“A booth please.” “We would like a booth.” “Is that booth available?” Why are people so obsessed
with booths? You're going to be here an hour at the most. Just sit at the table and eat your food.
4. Don't snap your fingers at your waiter. EVER.
Please remember that we are servers not servants. Nor are we dogs.
5. Pay attention to what you are ordering.
Very often people don't read the menu descriptions or are unaware of what they ordered and
then blame the waiter for bringing the wrong item. We then have to return the plate to the
kitchen and get in trouble with the cooks, our manager and the owner because of your mistake.
In your eyes it's always the server's fault but let's look at this logically. Who is more likely to
make a mistake? You, who have never seen the menu before and don't know what you're
talking about? Or us, who work at the restaurant every day (sometimes for years), who know
the menu inside and out and who wrote down exactly what you said? I think the person with
the written documentation of the conversation is probably the one who is right.
6. Coming in to eat 10 minutes before closing.
Most restaurants require the servers to accept clients up until the minute before closing. Please
have some common courtesy and don't arrive in an empty restaurant two minutes before
closing and order dinner, especially if it's a well-done filet mignon with a bottle of wine.
7. Control your kids.
Don't be an inattentive parent who lets their child(ren) run wild, tripping servers, disturbing
other tables and running into the kitchen, while you enjoy a nice conversation at your table.
We're not daycare workers and as much as we pretend, we don't like your kids.
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Horrible customer
Waiters' top 15
8. There actually is such a thing as a stupid question.
Examples:
Can I get the burger for cheaper if I don't want onions?
Client: What beers do you have ?
Server: Tiger, Corona, Heineken.
Client: Do you have Samuel Adams?
Client: Why is our food taking so long?
Server: Because you ordered a steak well done and it's only been six minutes.
9. Can you sing Happy Birthday?
Not for a $35 bill …
10. Don't say that you're ready to order when you're not.
Don't pull over your busy server saying that you're ready to order and then look at your menu
and say “Ummmmmmm.” Food and drinks have to be brought to tables, order save to be taken,
bills have to be paid, and tables have to be cleaned, all while you're debating what to eat.
Servers are very busy, so please respect our time.
11. Vegans stay home.
Client: What do you have for vegans?
Server: I can get you some olives and maraschino cherries from the bar.
12. Don't ask us which plate we like better.
Unless we're eating it with you, I don't see how our opinion really matters.
13. “Please wait to be seated” means “Please wait to be seated.”
Unless you're in a diner or McDonald's please don't barrel past the host stand, sit at a able and
then look around wondering why you don't have menus. The host that you just walked right by
is there for a reason.
14. No, I'm not a student, and, yes, this is my real job.
Servers always get asked if they are students or if they have another “real” job. As harmless as
this question seems to you, it is in fact, pretty insulting to your server.
How would you feel if you were at work and people constantly asked you if this was your real
job or if you were going to school so that you could get a better job someday? You may just be
curious or making conversation but please realize that you're telling your server that they have
a crappy, meaningless job that they can't possibly like or find fulfilling. Please try to fathom that
some people actually like being servers.
15. No unnecessary trips.
Server: Would you like anything else?
Client: Some more ketchup, please.
(Server brings ketchup).
Client: Some more napkins.
(Server brings napkins).
Client: Another coke.
(Server brings coke).
Client: More mayonnaise.
Your server has now walked half a marathon when they could have done all that in one trip.
Please don't make your server do any unnecessary trips. Their legs get tired, too.
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Dry-aged beef
Hanging beef
Dry-aged beef is beef that has been hung or placed on a rack to dry for several weeks. After
the animal is slaughtered and cleaned, either the entire or half will be hung. Primal (large
distinct sections) or sub primal cuts strip loins, rib eyes and sirloin are placed in a refrigerator
unit, also known as a "hot box". This process involves considerable expense, as the beef must
be stored near freezing temperatures. Subprimal cuts can be dry aged on racks either in
specially climate-controlled coolers or within a moisture-permeable drybag. Moreover, only the
higher grades of meat can be dry aged, as the process requires meat with a large, evenly
distributed fat content. Because of this, dry-aged beef is seldom available outside of steak
restaurants and upscale butcher shops or groceries. The key effect of dry aging is the
concentration and saturation of the natural flavour, as well as the tenderisation of the meat
texture.
The process changes beef by two means. Firstly, moisture is evaporated from the muscle. This
creates a greater concentration of beef flavour and taste. Secondly, the beef's natural enzymes
break down the connective tissue in the muscle, which leads to more tender beef.
The process of dry-aging usually also promotes growth of certain fungal (mold) species on the
external surface of the meat. This does not cause spoilage, but actually forms an external
"crust" on the meat's surface, which is trimmed off when the meat is prepared for cooking.
These fungal species complement the natural enzymes in the beef by helping to tenderize and
increase the flavor of the meat. The genus Thamnidium, in particular, is known to produce
collagenolytic enzymes which greatly contribute to the tenderness and flavor of dry-aged meat.
Dry-aged beef is typically not sold by most Steakhouse in Asia today, because it takes time and
there is a significant loss of weight during the aging process. Dry-aging can take from 15 to 28
days, and typically up to a third or more of the weight is lost as moisture. This type of beef is
served in higher-end steakhouses.
Wet-aged beef is beef that has typically been aged in a vacuum-sealed bag to retain its
moisture.
This is the dominant mode of aging beef in the Asia today. Wet-aging is popular because it
takes less time: typically only a few days. Moisture accumulates while in the vacuum bag and
its amount depends on the timing of aging; thus, there is little weight loss.
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NYSH Waiter
Phnom from
Penh Hell
Chef
Chao Kresna
How do you keep your good mood every day whatever the situation?
In the restaurant or hospitality, the good mood is most important thing to show to our
teamworkers and customers to make them feel warm welcome. Personally, I am motivated with
this skill, I like to smile and greet the people with friendliness. In living and working condition
the problem cannot be avoided but we have the way to settle it peacefully.
Where did you acquire extensive knowledge about cooking?
I attended training and working with many chefs from many countries while working in many
hotels and continually improved when joining food tasting with my boss to select special steak
for the steakhouse. Working experience, researching, recipes reading and practicing is most
important of kitchen knowledge development.
Do you have any special story about cooking experience for customer?
One day after the guest eating, they were looking around and walking to main door of the
kitchen quietly, they spent about 3 minutes to see the activities of cooking after then they
asked to see head of chef, at that time I was feeling they came to complaint about the cooking
but finally they just smile to me and shake my hand and said “a great steak cooker”, I was so
excited.
What steak would you recommend to choose to particularly please a lady?
Mostly the ladies don't like fat and they need to keep their body slim with moisturizing skin , so
I would recommend tenderloin steak, it is really tender with a unique taste, not so oily and It
would be great to goes very well with a glass red wine, beauty and health some time it rely on
best selected food.
To conclude, what would you like customers to remember from their experience at
New York Steakhouse?
A unique taste of the steak, a beautiful ambience of steakhouse with professional staff
performance, it could be a sweet memory of our valued guests.
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Waiter
from
Hell
House’s
guest
Matt Ayres
Who are you? What is your job in Vietnam?
I am Matt, In Saigon I am the owner of Exile Ink
Ink Vietnam. Which is an English owned and run
Tattoo studio. We endeavor to provide the quality
and service you would expect overseas. We import
our supplies ourselves and operate to European
health codes. We have guest artists coming with
Adam Rose from Fallen Owl Tattoo in Colorado.
What is your favorite part of the dining
experience at New-York Steakhouse?
The constant high standard of the food is the best
part, but the staff as well are always on the ball,
attentive, helpful and polite, not many places keep
that up! The decor and atmosphere on a whole is
great, either for a dinner with friends or an
intimate evening with your partner.
If you could treat anyone to dinner at NYSH, who would it be?
If it could be anyone I would love to have another dinner with my parents.
Pinot Noir or Cabernet Sauvignon?
Red all the way and likely Chilean, not a fan of white wine. I am a massive fan of craft beers,
things seem to changing here now, there is an IPA available now, a little on the pedestrian side
but its a start!
Sea Scallops or Roasted Bacon?
Bacon, its the food you wrap other food with to make it taste better!
Your favorite cut of steak?
Chateaubriand, great cut and perfect to share, cooked medium , on its own, without any sauce
for me!!
If you can take a year off with your family in America, where would you go and what
would you do?
North California, I think it is a beautiful part of the US, I would drive Highway 1 from North to
South Cali, cruise past the Grand Canyon and tie it all together with a trip to Sturgis
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Sunday
Package

4 to 6 people

6 to 8 people

Appetizers

Appetizers

1.1 kg of US beef
(sirloin, rib eye, tenderloin)

6 side dishes

1.4 kg of US beef
(sirloin, rib eye, tenderloin)

8 side dishes

Chocolate mousse

Chocolate mousse

2.250.000 ++ vnd
110+ usd

2.950.000 ++ vnd
145+ usd

Monday
Bottle

Wine Appreciation
50% off

25% off

bottles vnd 1.500.000 and under

bottles over vnd 1.500.000

bottles usd 75 and under

bottles over usd 75

Tuesday
Porterhouse

33 % on porterhouse
The Porterhouse is kind of a composite steak
coming from the point where the tenderloin and top loin meet.
Basically an over-sized T-Bone steak the porterhouse is thicker cut
and has much more of the tenderloin relative to the loin portion.

Wednesday
Dame

50% off on steak for lady
Enjoy an evening out with your best girlfriends now
no good ladies' night out is complete without eating great food.
And at The NYSH, we specialize in great food. Actually fun, fabulous,
sharable, lovable, incredible, too good to refuse food is more like it.

The King of Pepper
Cambodia's Kampot
Cambodia's Kampot Pepper is regarded as
the King of Peppers due to its complex
flavours and pungent aroma. For this
reason it is highly sought after by
European chefs and food connoisseurs.
Kampot pepper farmers utilise generations
of experience growing premium pepper
and are still growing pepper without the
use of pesticides or chemical fertilisers.
Even individual peppercorns are picked by
hand to ensure complete control of harvest
times as this effects all stages of
production especially for the rarer white
and red pepper.
During the late 19th and first half of the
20th century French colonials exported
pepper from Kampot and the region's
high-grade product became the most
sought after pepper in the world. A
standard ingredient in any respected
restaurant in France.
Today pepper production in Kampot is a
fraction of the 2,000 tonnes that were
harvested before the Khmer Rouge regime
destroyed production and wiped Kampot
Pepper off the international market.
In the 1990s farmers began replanting and
today the pepper industry in Kampot is
reviving. Farmers are again producing
export quantities just as chefs and food
lovers are rediscovering the amazing taste
of the famous Kampot Pepper.
The once-forgotten king of pepper this
year gained geographical indication (GI)
status, which brands products based on
the areas for which they are famous, as in
the case of Champagne from France. This
ensures that when you buy products
labeled as Kampot Pepper that you are
receiving only the genuine and exceptional
pepper from Kampot.
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Food art
Tiny statuettes
Pierre Javelle and Akiko Ida are two photographers who have always been attracted by food
photography. When they put on draft Food Art, they created incredibly impressive photos. At
first sight, it seems that their photographs are normal and usual food until you look closer: The
two photographers have set up scenes using tiny statuettes and accessories to create
situations.
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Steak Doneness
How Do You Like It

Steak: Rare, Medium, or Well Done?
Some people want their steaks well done: Charred on the outside, thoroughly brown and chewy
on the inside. Others want their steaks done medium or medium rare, with a warm, succulent,
juicy pink center. And some people want their steaks so rare that it practically moos when they
stick a fork in it.
So what kind of a steak eater are you? Do you prefer a crispy critter, or do you like your steaks
pink and juicy?
Raw: I think this one is self-explanatory. Die-hard carnivores can go for this.
Very rare or blue: Red, cool, and practically raw. It's barely cooked for the true carnivores
amongst us.
Rare: Cool or warm red center. It's nearly like raw meat, but obviously cooked on the outside.
Medium rare: Warm and mostly pink to red center. Firm on the outside, soft and juicy on the
inside.
Medium: A more pronounced band of pink in the middle of the steak. However, there should
still be slightly more gray-brown than pink coloration.
Medium well: Mostly gray-brown throughout, but with a hint of pale pink inside. Good for
someone who wants an ever-so-slightly juicy steak, but detests any sign of "blood" in their
meat.
Well done: Grayish-brown with no sign of pink, usually slightly charred on the outside. Cooking
a good steak to this level of doneness is a challenge. It has to be done slowly on low heat, or
else you end up with shoe leather.
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World Trade Center
Freedom tower
At 8:46 a.m., five hijackers affiliated with al-Qaeda, crashed American
Airlines Flight 11 into the northern facade of 1 WTC.
After burning for 102 minutes, the North Tower collapsed at 10:28 a.m.
due to structural failure.
When the North Tower collapsed, debris fell on the nearby 7 World Trade
Center building (7 WTC), damaging it and starting fires. These fires
burned for hours, compromising that building's structural integrity, and 7
WTC collapsed at 5:21 p.m.
The attacks resulted in the deaths of 2,996 people, including the 19
hijackers and 2,977 victims. Nearly all of the victims were civilians; 55
military personnel were among those killed at the Pentagon.
More than 90% of the workers and visitors who died in the towers had been
at or above the points of impact. In the North Tower, 1,355 people at or
above the point of impact were trapped and died of smoke inhalation, fell,
or jumped from the tower to escape the smoke and flames, or were killed
when the building eventually collapsed. One stairwell in the South Tower,
Stairwell A, somehow avoided the complete destruction the rest of the
building sustained. The destruction of all three staircases in the North
Tower above the impact zone, when Flight 11 hit, made it impossible for
anyone above the impact zone to escape. One hundred and seven people
below the point of impact died as well One World Trade Center (also 1
World Trade Center or 1 WTC; the current building was dubbed the
Freedom Tower during initial basework) is the name of two buildings. It
most commonly refers to the primary building of the new World Trade
Center complex in Lower Manhattan, New York City, and the tallest
skyscraper in the Western Hemisphere. The 104-story supertall structure,
which shares a name with the northern Twin Tower in the original World
Trade Center that was destroyed in the September 11 attacks, stands on
the northwest corner of the 16-acre (6.5 ha) World Trade Center site, on
the site of the original 6 World Trade Center. The building is bordered to the
west by West Street, to the north by Vesey Street, to the south by Fulton
Street, and to the east by Washington Street. Construction on
below-ground utility relocations, footings, and foundations for the building
began on April 27, 2006. On March 30, 2009, the Port Authority of New
York and New Jersey confirmed that the building would be known by its
legal name, One World Trade Center, rather than the colloquial name,
Freedom Tower.
The tower's steel structure topped out on August 30, 2012. On May 10,
2013, the final component of the skyscraper's spire was installed, making
One World Trade Center the fourth-tallest skyscraper in the world at the
time by pinnacle height. Its spire allows the building to reach a symbolic
height of 1,776 feet (541 m)in reference to the year of the United States
Declaration of Independence. It has been the tallest structure in New York
City since April 30, 2012, when it surpassed the height of the Empire State
Building. The new World Trade Center complex, in which One World Trade
Center will open in 2014, will initially have three other high-rise office
buildings, located along Greenwich Street, and the National September 11
Memorial & Museum, located just south of One World Trade Center, where
the Twin Towers once stood. The construction is part of an effort to
memorialize and rebuild following the destruction of the original World
Trade Center complex during the attacks of September 11, 2001
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Origin of Steak House
Two French Brothers
Today's American steak houses vary greatly in their menu options, locations, design, and
cooking styles. Considered a fine, yet casual, dining experience, steakhouses are a treat for
meat lovers everywhere. The origins of the steak house predate the modern cooking
conveniences and technologies now found in restaurant kitchens everywhere.
Origin of "Restaurant"
o The world's first restaurant opened in 18th century Paris, France and sold sheep's feet in
white sauce, believed to be a health-restorative recipe, according to Food Writer Joe O'Connell
for SteakPerfection.com. Before that, there were only cafes, taverns and inns for travelers to
eat.
The word "restaurant" is from the French word "restaurer," to restore. Unaccustomed to getting
cooked meals outside of their homes, the French could suddenly get food and service in one
place, making the first restaurant a novelty.
America's First Fine Dining Restaurant
o Delmonico's Restaurant opened in 1827 in New York City. Owned by French brothers Giovanni
and Pietro Delmonico, the cafe establishment added a French-style restaurant next door three
years later, where they began serving house-cut steak between 1840 and 1850.
Restaurant Firsts
o Delmonico's was the first to offer what is typically characteristic of a fine steak house,
including tablecloths, private dining rooms, a separate wine list; it even allowed female diners.
The restaurant refined the American menu with additions such as the Manhattan clam chowder
and lobster Newburg.
Cooking Meat Outside of the Home
o Some South American countries trace steak house origins to the fireside roads of local
inhabitants and people who spent a lot of time outdoors, such as shepherds, according to
FoodEditorials.com.
Oldest American Steak Houses Still in Business
o The Palm Restaurant opened its first location in New York City in 1926. The owners, Italian
immigrants, grew the restaurant into the American classic steak house chain that is now going
overseas. Frank's Steak House was established in 1938 in Cambridge, Massachusetts and is
said to be named after a local drunk named Frank, not the owner.
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Lauren Bacall
Legendary Actress Of Stage And Screen
The Hollywood icon passed away in New York in 2014,
reportedly suffering a stroke. Bacall, 89,was a larger than life
figure known for her husky voice and sensual performances.
Originally a model and stage actress, she was cast in her
break-out role by director Howard Hawks in 1944's
To Have and Have Not opposite Humphrey Bogart. Bogart was
44 and unhappily married when the pair met. While Bacall
was only 19 at the time, the pair quickly fell in love.
“Bogie and Bacall” were married in 1945 and were together
for 12 more years until Bogart's death in 1957. Her career
thrived throughout many periods of her life “Bacall costarred
with many of the eras biggest names, Kirk Douglas in "Young
Man With a Horn", Gary Cooper in "Bright Leaf," Betty Grable
and Marilyn Monroe in "How to Marry a Millionaire," John
Wayne in "Blood Alley," Rock Hudson in "Written on the Wind"
and Gregory Peck in "Designing Woman."
Bacall returned to her Broadway roots many times. She
appeared in the 1959-60 comedy "Goodbye Charlie," the
1965-68 comedy "Cactus Flower" and the 1970-72 musical
"Applause," which earned her her first Tony Award
In 1996, Bacall appeared as the meddling mother to Barbra
Streisand in "The Mirror Has Two Faces," a role for which
Bacall received her only Academy Award nomination as
supporting actress.
She was considered a shoo-in to take home the Oscar but lost
out to Juliette Binoche for "The English Patient”.
Bacall did go on to receive an honorary academy award in
2009. Though awards and nominations were merely icing on
the cake: “Listen, I never went into this business thinking of
winning anything," she said. "I went into it because I loved it
and I wanted to be good at it. It was a form of expression for
me. I love to hide behind characters. So [any recognition] I
get is a perk. It's just an extra. Just the fact that all that
happened to me last year, it is--well--fabulous."
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History of cognac
Burnt offering
The history of cognac goes back four centuries. The area around Cognac was, however, a
recognised wine-growing area for centuries before cognac was 'invented'; there are records of
wine production here stretching back to the 3rd century AD.
For many centuries, too, the wine was transported down the River Charente to the coast for
export and for drinking on board ships. Then in the 17th century it was discovered that if the
wine was first distilled it not only took up less space but it also improved with age, too, in the
oak casts in which it was stored. The Dutch merchants who were behind much of the trade
called this product brandewijn meaning 'burnt' or distilled wine - hence the name 'brandywine',
which was shortened to brandy.
Local producers gradually developed the practice of double distillation that is crucial to the
drink, as is the ageing in oak barrels. In time therefore this distinctive brandy took on the name
of the local town. Thanks, too, to Cognac's history as a trading area and the presence of many
Protestants who had trade links around the world, cognac became a major export.
However, it was not until 1 May 1909 that the official area in which cognac could be made was
set out by official decree. And it was not until 1936 that cognac was awarded its own Appellation
d'origine contrôlée or AOC, which legally denotes an area in which a product can be made.
However, these decrees did not invent the area and different crus and vintages of cognac – they
merely confirmed them.
According to the interprofessional French institution BNIC (Bureau National Interprofessionnel
du Cognac), the official quality grades of cognac are the following:
· V.S. ("very special or superior"), Very Special, or ✯✯✯ (three stars) designates a blend in
which the youngest brandy has been stored for at least two years in cask.
· V.S.O.P. ("very special or superior old pale") designates a blend in which the youngest brandy
is stored for at least four years in a cask, but the average wood age is much greater.
· XO ("extra old") designates a blend in which the youngest brandy is stored for at least six
years but on average for upwards of 20 years. In 2016, the minimum storage age of the
youngest brandy used in an XO blend will be set to ten years.
The names of the grades are in English because the historical cognac trade, particularly in the
18th century, significantly involved the British.

Sustainable beef
Naturally raised beef
'There is no doubt that for every restaurant or airline or car company, this is the kind of trendy
issue at the moment. Can we say we're buying any sustainable beef today? No, we can't. Could
we be buying sustainable beef? We might be. What I mean by that is that there are no
standards, measures, accountability and traceability to make those claims today.
A well known fast-food chain is taking a major step, vowing to eventually start buying beef from sources
of verifiable "sustainable" meat. The only problem? No one knows what "sustainable" means.
Still, the fact that the fast-food giant is committing to buying "sustainable" beef is remarkable, given
that phrases such as "environmentally friendly" haven't usually been paired with a hamburger.
But what the pledge means for the beef industry, fast food chain own operations and consumers
is still unknown. For instance, it's not clear whether the cost of its iconic burgers will rise as the
chain shifts to new sources of beef.
The fast-food chain itself is admitting that it doesn't exactly know what "sustainable" means.
Not yet, at least. In announcing the decision, the company noted, "This sounds simple, but it's
actually a big challenge because there hasn't been a universal definition of sustainable beef."
Still, cynics will note that the company is only vowing to start purchasing sustainable beef in
2016, without providing concrete goals, such as what percentage of its beef might come from
such sources by then. It could take the chain a decade or more to buy 100 percent of its beef
from sustainable sources.
Beef is big business for them, with some of its iconic burgers brands pulling in more than $1
billion in annual sales each. That also has had an impact on the environment, with beef
representing more than one-quarter of this fast food-chain carbon footprint, it adds.
While the chain is making a laudable commitment, there are still a lot of unanswered questions,
such as whether their fans will be willing to pay more for their sustainably sourced hamburger
or be patient if their Quarter Pounders are in short supply.
New York Steakhouse buys "naturally raised beef" since 2009, we started with Harry's ranch
from California from 2009 to 2011 and continue with Oklahoma beef from 2012 to 2013 and
now we are with Nebraska naturally raised beef. All our beef is USDA certified.
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