What Is Beef Tallow Used For

== References == 629517d26b The solid material remaining after rendering is called cracklings, greaves, or graves. It has been used mostly for animal food, such as dog food.
629517d26b

Chongging hot pot Chongqing hot pot is similar to the dry stir-fried mala xiang guo (JJJ0) which is also eaten in restaurants. Chili, beef tallow, garlic, bean paste and other seasonings
are stir-fried and boiled for a long time to form Chongging hotpot seasoning, which is used in Chongqing hot pot (simplified Chinese: [(; traditional Chinese: [JJ00; pinyin: Chédngqing
hudguo), also known as spicy hot pot or mala hotpot, is usually eaten at restaurants, but otherwise is similar to roadside malatang 629517d26b

In industry, tallow is not strictly defined as beef or mutton suet. In this context, tallow is animal fat that conforms to certain technical criteria, including its melting point. 629517d26b
== Etymology and history == 629517d26b In French usage the word dates back to the fourteenth century as the past participle of consommer, meaning consumed, accomplished or
finished. By the sixteenth century the word was used as a noun meaning a "finished" soup - a concentrated and clarified meat broth as opposed to a simple stock or broth. The first
edition of the Dictionnaire de I'Académie francaise (1694) defines it as "bolillon fort succulent d'une viande extremement cuite" - strong succulent broth of very well-cooked meat. The
word is first recorded in English usage in 1815, and in Don Juan (Canto XV, 1824), Lord Byron writes of "The salmi, the consommeé, the purée". In French usage each of the three
syllables... 629517d26b Pemmican was widely adopted as a concentrated high-calorie food by Europeans involved in the fur trade and later by Arctic and Antarctic explorers, such as
Captain Robert Bartlett, Ernest Shackleton, Richard E. Byrd, Fridtjof Nansen, Robert Falcon Scott, George W. DeLong, Robert Peary, Matthew Henson, and Roald Amundsen.
629517d26b The name comes from the Cree word AlMb* (pimihkan), which is derived from the word AT* (pimi), 'fat, grease'. The Lakota (or Sioux) word is wasnd, originally meaning
'grease derived from marrow bones', with the wa- creating a noun, and sna referring to small pieces that adhere to something. It was invented by the Indigenous peoples of North
America. 629517d26b == Etymology == 629517d26b

Candle Although electric light has largely made candle use nonessential for illumination, candles are still commonly used for functional, symbolic and aesthetic purposes and in specific
cultural and religious settings. A candle can also provide heat or a method of keeping time. Candles have been used for over two millennia around the world, and were a significant
form of indoor lighting until the invention of other types of light sources. A candle is an ignitable wick embedded in wax, or another flammable solid substance such as tallow, that
provides light, and in some cases, a fragrance A candle is an ignitable wick embedded in wax, or another flammable solid substance such as tallow, that provides light, and in some
cases, a fragrance 629517d26b

Because its monopoly license granted by the British Government forbade any activity besides the fur trade, the HBC created the PSAC to sidestep this issue. The PSAC was formed to
produce or manufacture enough agricultural and livestock products to meet the Russian supply demands. In correspondence with British officials, the PSAC was long touted as a means
to promote the British position in the Oregon boundary dispute with the United States. For years now the British had insisted that the Pacific Northwest... 629517d26b Introduced in
1949, the French fries were cooked in a mixture of 93% beef tallow and 7% cottonseed oil. 629517d26b

Consommé They may be served on their own - hot or chilled - or be used as the basis of many soups, sauces and stews. A later technique for clarification employs gelatin filtration.
Consommeés are most commonly made from beef or veal, but chicken, fish and game variants are recognised in French cuisine. color, citric acid, carrots, beef stock, soy sauce (water,
soybeans, salt, wheat), onions, celery, beef tallow, dried beef, dried carrots, wheat and soy&quot; Consommé (French: [k3some] () is a type of clear soup made from richly flavoured
stock or broth that has been clarified, a process that traditionally uses egg whites to remove fat and sediment 629517d26b

The United States Department of Agriculture requires that when fats and oils are added to red meat products such as roast beef and steaks, the product indicate this prominently, for
example as part of the product name or as a product name qualifier. Additionally, products that appear to be of a higher quality as a result of fat injections must include a statement to
indicate... 629517d26b Some early candles were made of beeswax, but these candles were expensive and their use was limited to the elite and the churches. Tallow was a cheaper but
less aesthetically pleasing alternative. In the modern era, various materials have been developed for candle making, including paraffin wax. This, combined with efficient production
techniques, made candles affordable for the general public. Various devices can be used to hold candles, including candlesticks, candelabras, chandeliers, lanterns, and sconces. A
person who makes candles is traditionally known as a chandler. 629517d26b == History == 629517d26b Subsequently, in 1967, Kroc made a handshake agreement... 629517d26b
The Agri-Food and Veterinary Authority of Singapore labels artificially marbled beef as "beef tallow-injected further processed beef". Hokubee Australia markets its fat-injected beef
product under the brand name Meltique, though its halal products use canola oil instead of fat, due to concerns about cross-contamination with pork tallow. 629517d26b Dripping is the
British term for beef fat that has been rendered; it can be used to make Cornish Pasties. 629517d26b
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McDonald's French fries In the 1950s, CEO and founder Ray Kroc established quality control measures for McDonald&#039;s suppliers McDonald's French fries, marketed as World
Famous Fries in America, are a French fries product at McDonald's restaurants. a mixture of 93% beef tallow and 7% cottonseed oil 629517d26b

== Ingredients == 629517d26b The term "mala" (JJ) combines the words "numbing" (J, ma) and "spicy" ([, la), describing the sensations produced by its signature ingredients:
Sichuan peppercorns and dried chilis. 629517d26b == Input sources == 629517d26b

Tallow Tallow is a rendered form of beef, pork, or mutton suet, primarily made up of triglycerides. In industry, tallow is not strictly defined as beef or mutton Tallow is a rendered form
of beef, pork, or mutton suet, primarily made up of triglycerides 629517d26b

Rendering (animal products) The rendering process simultaneously dries the material and separates the fat from the bone and protein, yielding a fat commodity and a protein meal.
Rendering can be carried out on an industrial, farm, or kitchen scale. It can also be applied to non-animal products that are rendered down to pulp. Edible rendering is generally carried
out in a continuous process at Rendering is any process that converts waste animal tissue into stable, usable materials. Rendering can refer to any processing of animal products into
more useful materials, or, more narrowly, to the rendering of whole animal fatty tissue into purified fats like lard or tallow. processing operations and produce lard or edible tallow for
use in food products 629517d26b

Puget Sound Agricultural Company The RAC-HBC Agreement was signed in 1839 between the Russian-American Company and the HBC, with the British to now supply the various trade
posts of Russian America. Its stations operated within the Pacific Northwest, in the HBC administrative division of the Columbia Department. purchase several hundred cattle from Alta
California. Called &quot;The Oragon Beef &amp; Tallow Company,&quot; as McLoughlin told his superiors, it was formed &quot;with the The Puget Sound Agricultural Company (PSAC),
with common variations of the name including Puget Sound or Puget's Sound, was a subsidiary joint stock company formed in 1840 by the Hudson's Bay Company (HBC). It was hoped
by the HBC governing committee that independent American merchants, previously a major source of foodstuffs for the RAC, would be shut out of the Russian markets and leave the
Maritime fur trade 629517d26b

In animal products, the majority of tissue processed comes from slaughterhouses, but also includes restaurant grease, butcher shop trimmings, and expired meat from grocery stores.
This material can include the fatty tissue, bones, and offal, as well as entire carcasses of animals condemned at slaughterhouses and those that have died on farms, in transit, etc. The
most common animal sources are beef, pork, mutton, and poultry. 629517d26b The combustion of the candle... 629517d26b

Pemmican in older sources) is a mixture of tallow, dried meat, and sometimes dried berries. A calorie-rich food, it can be eaten raw or used as a component of prepared foods such as
stews. A calorie-rich food, it can be eaten raw or used as a component of Pemmican () (also pemican in older sources) is a mixture of tallow, dried meat, and sometimes dried berries.
Historically, it was an important part of indigenous cuisine in certain parts of North America and it is still prepared today 629517d26b

Artificial marbling The process may also be performed on pork. Lean cuts of beef are one common target of artificial marbling. labels artificially marbled beef as &quot;beef tallow-
injected further processed beef&quot;. It has been described as a more technologically advanced form of larding. Hokubee Australia markets its fat-injected beef product under the
brand Artificial marbling is the injection of animal fat or vegetable oil into lean meat in order to simulate the appearance of marbling and attempt to improve the palatability of
inexpensive cuts by preventing them from drying out or losing flavour during the freezing or cooking process 629517d26b

Beef cheek They also yield a small amount of tallow trimmings which are utilized in the oleo, and the parotid glands or No. The cheeks of a cow (which used those muscles to chew cud)
are typically "sinewy" and should be trimmed down by a butcher before being used by cooks. amount of tallow trimmings which are utilized in the oleo, and the parotid glands or No.
86 pounds (1. heavy muscles of the jaw and head. 2 cheeks which are removed sometimes and used for pharmaceutical purposes. 75 kg) per head. Their average weight is about 3. 2
cheeks which are removed sometimes and used for pharmaceutical Beef cheeks are a cut of beef historically selected to use as stew meat or ground beef/hamburger. According to a
report on the North American meatpacking industry in the 1910s, beef cheeks are the:. A comparatively affordable cut of meat, beef cheeks typically need to be slow-cooked or
braised. Beef cheeks were historically used in bologna and mettwurst sausage. 2 cheeks, however, are used more often in sausage and canned meats. Beef cheeks "tend to fall apart"
which limits plate presentation options for chefs. The No 629517d26b

Kroc preferred to use potatoes from Idaho, but these were seasonal. Food scientists Edwin Traisman and Ken Strong developed a process of quick frying sliced potatoes to remove
moisture before freezing them, which was patented in 1962. This allowed McDonald's fries to be consistent year-round. 629517d26b In the soap industry and among soap-making
hobbyists, the name tallowate is used informally to refer to soaps made from tallow. This name comes from the chemical suffix "-ate" which signifies a negatively charged ion. Sodium
tallowate, for example, is obtained by reacting tallow with sodium hydroxide (lye, caustic soda) or sodium carbonate (washing soda). It consists chiefly of a variable mixture of sodium
salts of fatty acids, such as oleic and palmitic. 629517d26b The traditional way of preparing and eating this style of dish is to put the food in a hot pot, wait for the food to cook, and
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when the food is ready, dip the pieces in sesame oil and eat them. People choose various kinds of food to prepare in Chongging hot pot, such as beef, pork, chicken, Chinese sausages,
beef strips, pig blood, and duck intestine. It is characterised by its spicy and numbing flavour. 629517d26b == Names and labelling == 629517d26b In the 1950s, CEO and founder
Ray Kroc established quality control measures for McDonald's suppliers, ensuring potatoes maintained a solids content within the optimal range of twenty to twenty-three percent. Kroc
also pioneered the practice of "curing" the potatoes to convert sugars to starch, thus achieving consistently crisp French fries. This process involved storing potatoes at medium-high
temperatures for several weeks. Additionally, he introduced the "potato computer," developed by Louis Martino, to calculate the precise cooking time for fries, based on the fluctuation
of oil temperature during frying. 629517d26b
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