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1. Classic Angus 

Ribeye Steak
Sear a ribeye steak to perfection, seasoned

simply with salt and pepper. Serve with garlic
butter and grilled vegetables for a classic touch
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2. Beef Stroganoff

Tender Angus beef strips sautéed with
mushrooms and onions, simmered in a

creamy sauce, and served over egg
noodles or rice
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3. Tacos de Carne Asada
Marinated and grilled Angus beef served
in warm corn tortillas, topped with fresh

cilantro, onions, and a squeeze of lime
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4. Angus Beef Burgers

Mix ground Angus beef with spices and
herbs, forming juicy patties grilled to

perfection. Serve on a toasted bun with
your favorite toppings
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5. Beef Wellington

A show-stopping dish featuring Angus
beef tenderloin wrapped in puff pastry

with a mushroom duxelles 
and prosciutto
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6. Asian Beef Stir-Fry

Thinly sliced Angus beef quickly stir-fried
with vegetables and a savory soy-garlic

sauce, served over jasmine rice
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7. Slow-Cooked Angus

Beef Chili
A hearty chili made with cubed Angus beef, beans,

tomatoes, and a blend of spices, simmered low
and slow for maximum flavor
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8. Beef and Broccoli

Classic Chinese takeout made at home
with marinated Angus beef, broccoli

florets, and a rich oyster sauce
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9. Angus Beef Kabobs
Skewered chunks of marinated Angus

beef and vegetables, grilled until
charred and served with tzatziki sauce
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10. Philly Cheesesteak
Sliced Angus beef sautéed with onions
and bell peppers, topped with melted

provolone cheese and served in 
a hoagie roll
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11. Barbecue Angus Brisket

Rubbed with a blend of spices and slow-
cooked until tender, then 

slathered in barbecue sauce for a 
smoky, flavorful feast
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12. Beef Bourguignon

A French classic featuring cubed Angus
beef simmered in red wine with carrots,

onions, and aromatic herbs
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13. Beef and Ale Pie

Tender Angus beef chunks cooked with
vegetables and stout beer, encased in a

flaky pastry crust
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14. Moroccan Beef Tagine

Spices like cumin and cinnamon elevate
ANGUS BEEF, slowly simmered with
apricots and almonds in a rich sauce
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15. Angus Beef Meatballs

Savory meatballs made from ground
Angus beef, breadcrumbs, and spices,

served with marinara sauce 
over spaghetti
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16. Beef Burritos

Stuffed with seasoned Angus beef, rice,
beans, cheese, and salsa, then wrapped

and grilled to crispy perfection
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17. Oven-Braised 

Short Ribs
Slow-cooked Angus short ribs in a

savory sauce of red wine, broth, and
herbs until incredibly tender
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18. Spicy Mongolian Beef

A stir-fry dish featuring Angus beef
coated in a sweet and spicy sauce,

garnished with scallions
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19. Côte de Boeuf

Elevate your steak game with a bone-in
Angus rib steak grilled to perfection and

served with chimichurri sauce
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20. Beef Fried Rice

Classic fried rice using leftover Angus
beef, combined with vegetables, soy

sauce, and scrambled eggs 
for extra flavor
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21. Lasagna with 

Angus Beef
Layered pasta sheets with bolognese

made from ground Angus beef, ricotta
cheese, and marinara sauce
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22. Picanha Steak

A Brazilian specialty, the fat cap on this
cut of Angus beef enhances flavor when

grilled over an open flame.
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23. Angus Beef Ragu

A rich meat sauce made with slow-
cooked Angus beef, tomatoes, and red
wine, served over pappardelle pasta
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24. Korean Beef Bulgogi

Thinly sliced Angus beef marinated in a
sweet soy sauce, then grilled or stir-fried

until caramelized and tender
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25. Roast Beef Sandwiches

Slow-roasted Angus beef served on
crusty bread with mayo, lettuce, and
fresh tomatoes for a delicious lunch
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26. Beef Empanadas
Stuffed pastries filled with seasoned
Angus beef, olives, and hard-boiled

eggs, then baked to golden perfection
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27. Steak Fajitas

Sizzling strips of Angus beef served with
sautéed peppers and onions, with

tortillas for wrapping and condiments

AngusAngus
BeefBeef



In TheIn The

MoodMood
28. Cinnamon and Coffee

Rubbed Steak
A unique seasoning blend forming a
crust that enhances the Angus beef's

natural flavors, ideal for grilling
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29. Shepherd’s Pie

A comforting dish with ground Angus
beef and vegetables topped with creamy

mashed potatoes
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30. Angus Beef Goulash

A hearty stew made with Angus beef,
paprika, and root vegetables, served

with crusty bread for dipping
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31. Spaghetti and 

Meat Sauce
Classic Italian comfort food featuring a
robust meat sauce made with ground

Angus beef and chopped tomatoes
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32. Beef Tostadas

Crispy tortillas topped with seasoned
Angus beef, refried beans, lettuce, and

avocado for a delightful crunch
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33. BBQ Angus Beef Sliders

Miniature burgers topped with barbecue
sauce and coleslaw, perfect for 

parties and gatherings
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34. Corned Beef Hash
Diced Angus beef corned beef stir-fried

with potatoes and onions, topped with a
fried egg for brunch
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35. Beef and Cheddar

Stuffed Peppers
Bell peppers filled with a mixture of

ground Angus beef, rice, and cheese,
baked until tender
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36. Tandoori Beef Skewers

Marinated Angus beef in a mix of yogurt
and spices, then grilled for an Indian-

inspired dish
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37. Beef Satay

Thinly sliced Angus beef marinated and
grilled on skewers, served with a rich

peanut dipping sauce
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38. French Dip Sandwiches

Slow-cooked Angus beef served on a
baguette with a side of au jus for dipping
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39. Mushroom and Angust

Beef Stuffed Portobello Caps
Large portobello mushrooms stuffed

with a savory mixture of ground beef,
herbs, and cheese, baked until golden
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40. Cabbage Rolls

Stuffed with a filling made of ground
Angus beef, rice, and spices, smothered

in tomato sauce and baked
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41. Beef Tikka Masala

A satisfying dish featuring marinated
Angus beef simmered in a creamy

tomato sauce, served with basmati rice
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42. Steak Salad

Sliced Angus steak served over mixed
greens, topped with blue cheese,

walnuts, and a balsamic vinaigrette
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43. Beef Bolognese Zoodles

A health-conscious take on bolognese
using ground Angus beef over zucchini
noodles for a delicious low-carb meal
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44. Angus Beef Nachos

Crispy tortilla chips layered with
seasoned Angus beef, cheese, jalapeños,

and baked until melted
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45. Beef Shawarma

Marinated Angus beef grilled and served
in pita with garlic sauce, tomatoes, and

pickles for an authentic taste
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46. Teriyaki Angus 

Beef Bowls
Grilled Angus beef glazed with teriyaki

sauce served over rice with steamed
vegetables
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47. Steak au Poivre

Pan-seared Angus steak crusted with
black peppercorns and served with a

creamy cognac sauce

AngusAngus
BeefBeef



In TheIn The

MoodMood
48. Curried Beef Potatoes

Diced Angus beef simmered with
potatoes and a blend of curry spices for

a hearty dish
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49. Savory Angus Beef and

Vegetable Stir Fry
Quick stir-fried Angus beef and a

colorful mix of vegetables tossed in a
ginger-soy sauce
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50. Angus Beef Sloppy Joes

A childhood classic made with ground
Angus beef, tomato sauce, and spices

served on soft buns
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These 50 creative Angus beef recipe ideas offer a
delicious and diverse array of favorites that can
be enjoyed for any occasion. From comforting

classics to exotic flavors, this magnificent cut of
beef can be prepared in so many delicious ways.
Grab your apron and get ready to impress your

family and friends with your culinary skills
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