
 

 

 

 

 

 

Top Cut: A Beef Contest- Global Street Food 

Objective:  

Students will work as a group to develop a marketing and nutrition plan for a beef-centric 

product or recipe. 

 

Background:   

New York Agriculture in the Classroom and the New York Beef Council have once again 

partnered to offer an exciting cross-curricular agricultural focused program for students in 

grades 3-12. Participation in the contest will allow students to engage in an entrepreneurial 

contest as well as gain a greater understanding of beef cow lifecycles/beef supply chains. 

This experiential learning contest allows students an opportunity to develop a marketing 

strategy for a beef product of their choice, while learning about the multitude of agricultural 

careers and skills needed to develop and market a beef-based product. Students will also learn 

about beef production, diverse flavor profiles, global culture and diversity, and beef nutrition as 

they participate in the Top Cut Beef Contest.  

This year’s theme will be “global street food”. Teams will compete to develop a beef product of 

their choice that might be found as they travel the diverse street food scenes from around the 

world or in global fairs held in or around their communities. 

Oxford dictionary defines street food as, “Prepared or cooked food sold by vendors in a street or 

other public location for immediate consumption.” (Oxford, 2020)  

 

Eligibility: 

3rd through 12th grade students working in groups or as a classroom in New York State are 

eligible to participate. Pre-registration is required in the respective divisions. Multiple groups or 

classrooms from the same school may participate. FFA chapters, home school groups, and 

private schools are also eligible to participate. 

 



  

 

Divisions:  

Elementary (3rd-5th Grade) 

Middle School (6th – 8th Grade) 

High School (9th – 12th Grade) 

 

Contest Timeline: 

Pre-Registration is open until October 5, 2020 

Contest submissions are due December 17, 2020 

Winners will be announced no later than February 5, 2021 

Pre-registration link – https://form.jotform.com/202015852705145  

 

Awards:  

Marketing plans will be judged by a panel of beef producers and educators (see the rubrics for 

judging criteria). Prizes for this contest are generously awarded by the New York Beef Council. 

o There will be a $250 first place award for each division  

o There will be an additional $25 reward in the following categories: 

· Most entrepreneurial (best developed business model) 

· Most creative (visually) 

· Most unique recipe/flavor profiles that “work together” 

· Most persuasive (most effective marketing plan) 

o First place projects will also receive a banner to be displayed in the school or 

community 

 

Educational Opportunities: 

Due to the pandemic and uncertainty faced by NYS schools, this year’s contest will be designed 

differently than in past years. Students, teachers, and parents will be invited to attend and have 

access to multiple live and prerecorded events to learn about the broad array of professions 

involved in the beef production process. By designing the contest in this format, students, 

teachers, and parents will be able to participate virtually or in a traditional educational setting. 

A “Kick-Off” event will be held live on October 5th with the NYAITC staff, Mrs. Katherine Staiger 

from the NY Beef Council, and a special guest. In the following three weeks, there will be virtual 

meetings held with different guests focusing on:  

o Beef ranching 

o Cooking demonstrations and flavor profiles 

https://form.jotform.com/202015852705145
https://www.dropbox.com/s/wcd8yw6mt422z51/Top%20Cut%20Beef%20Contest%20Rubric%202018.pdf?dl=0


  

 

o Marketing and media 

There will also be prerecorded resources focused on agricultural and beef production themes: 

o Culinary skills and safety 

o Upcycling byproducts from the beef production process 

o Careers in agriculture round table 

Please see the below additional resource to help develop a deeper understanding of the beef 

cow lifecycle.   

True Beef Educator Guide – This series of lesson plans supports the documentary “True Beef”. 

The guide contains 8 lessons designed to follow along with the chapters in the documentary. 

STEAM connections have been included for all lessons and allowing for students to make 

cross-curricular connections.  

https://www.agfoundation.org/ag-lit-catalog/view/true-beef-from-pasture-to-plate-educators-

guide 

 

Beef for the Classroom Grant:  

In the final page of your contest pre-registration will be an application for the Beef for the 

Classroom Grant. By filling out this short application you can earn up to $100 reimbursed for 

purchasing beef products for your students to cook with during your recipe development. 

Learn more about Beef for the Classroom from the New York Beef Council. 

 

Partnerships:  

You are encouraged to partner with a local beef producer to encourage your students to learn 

about the entire beef production system. If you would like assistance in identifying a beef 

producer in your area, please contact Katherine Staiger with the New York Beef Council with 

your interest: KStaiger@nybeef.org 

This year participants will also be able to video chat with beef industry professionals in their 

area of interest. You may select the specific area(s) on your pre-registration form.  

  

 

 

 

 

https://www.agfoundation.org/ag-lit-catalog/view/true-beef-from-pasture-to-plate-educators-guide
https://www.agfoundation.org/ag-lit-catalog/view/true-beef-from-pasture-to-plate-educators-guide
https://www.nybeef.org/nutrition/beef-for-the-classroom


  

 

Additional Lessons and Classroom Tools: 

Beef Basics Lesson  (Grades 3-5) – Students will explain the importance of the beef cattle 

industry including the products the cattle produce, the production process from farm to plate, 

and how cattle can utilize and obtain energy from grass and other forage. 

Roll of the Genes (Grades 3-5) – Students will learn about genes and how they affect certain 

traits such as growth, reproduction, disease resistance, and behavior. Students will discover the 

responsibilities of an animal geneticist. 

FoodMaster: Meat, Poultry and Fish (Grades 3-5) – In this lesson, students will learn how 

animals utilize nutrients and energy from food humans cannot digest and convert it to meat, a 

food rich in zinc, iron, and protein. Students will discover how hamburger is formulated for 

leanness, compare two kinds for hot dogs, and learn about fish. 

Beef: A Healthy Option (Grades 6-8) – Students will learn about the nutritional content of beef 

and use role playing and research to describe why zinc, iron, protein, and vitamin B12 are 

important to healthy living. 

The Remarkable Ruminant (Grades 6-8) – In this lesson, students will follow the farm to fork 

process of producing beef, learn how cattle and other ruminants convert grass into nutrient-rich 

foods such as milk and meat, discover ways cattle recycle food waste, and identify careers in 

the beef cattle industry. 

Beef: Making the Grade (Grades 9-12) – Students will evaluate the USDA grading system for 

whole cuts of beef and discuss consumer preferences and nutritional differences between grain-

finished and grass-finished beef. Students will also distinguish various labels on beef products 

and discuss reasons for the government’s involvement in agricultural production, processing 

and distribution of food. 

Carbon Hoofprints: Cows and Climate Change (Grades 9-12) – Students will explore the carbon 

cycle and evaluate the carbon footprint of beef cattle. Using critical thinking skills, students will 

use the Claim, Evidence, and Reasoning model to determine the effect of cows’ methane 

production on the environment and investigate the extent cattle contribute to climate change. 

  

  

 

 

 

 

https://www.agclassroom.org/ny/matrix/lessonplan.cfm?lpid=284&search_term_lp=beef
https://www.agclassroom.org/ny/matrix/lessonplan.cfm?lpid=119&author_state=0&grade=6,9&search_term_lp=beef
https://www.agclassroom.org/ny/matrix/lessonplan.cfm?lpid=261&author_state=0&search_term_lp=dog
https://www.agclassroom.org/ny/matrix/lessonplan.cfm?lpid=329&search_term_lp=beef
https://www.agclassroom.org/ny/matrix/lessonplan.cfm?lpid=604&search_term_lp=beef
https://www.agclassroom.org/ny/matrix/lessonplan.cfm?lpid=698&search_term_lp=beef
https://www.agclassroom.org/ny/matrix/lessonplan.cfm?lpid=707&grade=9&author_state=0&search_term_lp=beef


  

 

Contest Procedures 

Elementary School 

Students must select a beef product to be sold at a street food vendor or local global food 

festival and then submit media that advertises and informs others about their product. Students 

will be judged on how well they inform and persuade their customers about their product. These 

two components can be created in two different formats/projects (educational and marketing) or 

both components can be combined in one all-encompassing project. 

Media should advertise both the beef product and the vendor where it will be sold. Students 

should creatively develop their own vendor name or use existing vendors from their community 

as inspiration. 

Media may be designed electronically or in hard copy. If students use traditional media such as 

a poster board, the maximum size of the poster board is 22” x 28”. Hard copy posters should be 

scanned or photographed to make an electronic copy. Electronic files (photos, scans, or digitally 

created files) will be submitted through an online form. You will receive submission instructions 

after pre-registration. 

Computer aided graphics and other materials must be of original design. Use of trademarked or 

copyrighted material will be grounds for disqualification. If you choose to use clip art or other 

graphics, please ensure that they are in the public domain. 

Other acceptable media sources are: 

· Videos  

· Print advertisement 

· Radio or podcast advertisement 

· Commercials 

· Cooking show segment 

· Website 

· Social media accounts, advertisements, or posts 

· Jingle 

· Graphic Novels  

· PowerPoint, Google Slides presentations  

All media will be judged by the following criteria: 

· Does the project identify and promote a beef product? 
· Does the project follow the “street food” theme? 
· Does the project show originality by the student? 
· Does the project show evidence of research and learning about beef? 
· Does the project show artistic merit and creativity? 
· Does the project accurately reflect and portray beef nutrition information? 
· Is the project neat and visually pleasing? 

 



  

 

Middle School and High School 

Students must work together in a group, or as a classroom team, to submit a completed 

marketing plan of their selected beef-focused product. For each of the four sections outlined 

(Introduction, Product, Marketing Plan, and Market Analysis), students should complete the task 

noted per each bullet. Teachers should assign or encourage students to work on the project 

piece by piece.  

 

We have provided a Top Cut Beef Contest template to guide your students through each step of 

the project. Only one food product is required for submission. Students do not need to develop 

an entire menu. 

Your marketing plan will be submitted online. You will receive submission instructions after pre-

registration. 

Introduction 

·         Cover Page: 

o Share the name and grade of the students who worked on the project. 

o Include name of the product, teacher’s name, school name, teacher contact information. 

o Include Beef Producer Partner’s name and business/ farm name (if applicable). 

Product 

·         Product Description: Students can use their creativity to develop and cook a beef-centric 

product or recipe to be made and sold at a street food vendor. 

o Develop a name and slogan for your product or recipe. 

o Describe your product. 

· Recipe Development: 

o   Cook your product and taste test it to ensure all measurements and 

ingredients work together. The Beef for the Classroom grant can be used to 

purchase beef for your product if your classroom is learning in-preson this 

year.  

o   Include the final recipe in your submission, including all ingredients, 

measurements, and the procedures for preparing this food product or recipe. 

· Storage & Handling: 

o   Identify the storage and safe food handling procedures which should 

accompany this food product. 

· Nutrition Check for Learning: 

o   Describe the importance of ZIP (Zinc, Iron, and Protein) found in beef. 

o   How could you communicate the benefits of beef to your customers? 

o   Where can your customers learn more about beef nutrition? 

Market Analysis 

·         Target Audience: 

o Who is your ideal customer? 

o What is the audience’s most influential factors when purchasing your beef product? 



  

 

· Examples include cost, low-fat or low-calorie, nutritional value, gluten free, etc. 

(Describe in a way that the judges truly understand your customer.) 

o What environment will customers have an opportunity to purchase your item? Set the 

scene and be descriptive so that the judges understand your environment. 

· Where will you sell your product? 

· What events might provide optimal profits? Are there cultural holidays that might 

benefit the sale of your product? 

· What time of day will your product be sold? 

 

·         Cost Analysis*: 

o Use the provided grid to determine the cost of the ingredients and packaging. 

o What type or packaging will you use? What is the cost of the packaging? 

o Determine your preferred profit margin. What is the final price of your product? 

 

*The cost analysis section is NOT required for the middle school division. 

 Marketing Plan 

·         Marketing Campaign: 

o Create an advertising campaign with at least three elements in the high school division 

and at least two elements in the middle school division. Marketing elements can include, 

but are not limited to: 

· Videos  

· Print advertisement 

· Radio or podcast advertisement 

· Commercials 

· Cooking show segment 

· Website 

· Social media accounts, advertisements, or posts 

· Jingle 

· Graphic Novels  

· PowerPoint, Google Slides presentations  

 

 

 

 

 

 

 

All pictures of the product should be taken by students and any other images used should be copy-right free. Computer 

aided graphics designed material must be of original design. Use of trademarked or copyrighted material will be grounds 

for disqualification. If you choose to use clip art or other graphics, please ensure that they are in the public domain. 
 

 

 

 

 

 

 

 

 

 

Street Food: Definition of Street Food by Oxford Dictionary on Lexico.com also meaning of Street Food. (n.d.). Retrieved June 18, 2020, from 

https://www.lexico.com/definition/street_food 

https://www.lexico.com/definition/street_food

