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Making 
Wagyu a Menu 
Mainstay 

IN THE WORLD OF PREMIUM MEATS, 
few names carry as much weight as 
Wagyu—and Australian Wagyu has 
quickly become a standout choice 
for chefs and restaurant operators 
looking to elevate their menus with-
out sacrificing value. Known for its 
exceptional marbling, flavor, and ver-
satility, Australian Wagyu strikes the 
balance between indulgence and 
accessibility, delivering unforgettable 
meals for guests while supporting 
profitability for the operator. 

Organizations like Aussie Beef 
& Lamb have been instrumental in 
helping chefs and operators bet-
ter understand the potential of Aus-
tralian Wagyu. By providing—at zero 
cost—resources, education, and guid-
ance on how to properly source and 
handle premium beef, they ensure 
culinary professionals have the con-
fidence to incorporate Wagyu into 
approachable formats that balance 
both value and profitability. 

This support has helped fuel 
Wagyu’s rise in professional kitch-
ens around the world. Renowned 
chefs and the world's top steak-
houses have long turned to Wagyu 
for its unmatched richness and depth 
of flavor, and Australian Wagyu has 
steadily earned a place in their kitch-
ens. One such chef is Benjamin Udave, 
whose culinary journey reflects the 
values that make Wagyu so special. 

Udave is one of the leading team 

members of ThinkCulinary, a mas-
ter distributor of world-class craft 
proteins. “We take pride in the fact 
that we are a chef-owned company,” 
Udave says. He emphasizes their 
chef-driven approach, working only 
with brands they’d proudly serve 
while supporting sustainability for 
future generations. 

Restaurant operators are increas-
ingly making premium meats, like 
Australian Wagyu, more approach-
able and cost effective for guests. 
“What we’ve found is that most of our 
customers only need a 6–8 ounce 
portion, and once we teach them to 
approach Australian Wagyu the same 
way they would Japanese A5—by sell-
ing it by the ounce—it becomes far 
more approachable for the customer,” 
Udave says. “That format makes 
guests feel more comfortable order-
ing it, and operators more confident 
featuring it on their menus.” 

As a further example, Chef Udave 
demonstrates how a less celebrated 
cut of Wagyu can shine in featured 
dishes. “We took Mayura Station 
top round—a cut often dismissed as 

tough and lean—and turned it into 
three approachable menu items: 
breakfast steaks, Milanese, and tar-
tare,” Udave says. “By fabricating it 
properly, operators can menu a full-
blood Wagyu breakfast steak that 
could cost them under $10 a portion, 
while still allowing them to charge a 
premium. It proves that “outside the 
middle” cuts of Wagyu can deliver 
incredible value and profitability.” 

Wagyu is everywhere, and restau-
rant operators are seeing opportu-
nities to be even more creative and 
innovative. Looking forward, Udave 
sees opportunity in value-added 
products like Wagyu charcuterie and 
ready-to-cook items that make the 
beef even more versatile. 

With the support of organizations 
like Aussie Beef & Lamb, chefs and 
operators have the tools and con-
fidence to make Australian Wagyu 
both approachable and profitable. By 
pairing premium quality with educa-
tion and innovation, they’re helping 
the next generation of restaurants 
deliver unforgettable dining experi-
ences built on the very best beef. ❖

Discover more about sourcing, handling, and serving Australian Wagyu at foodservice.aussiebeefandlamb.com/Wagyu

Discover how quality 
products can delight guests 
and boost the bottom line.
BY ABBY WINTERBURN
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Learn more about the Aussie Red Meat difference at foodservice.aussiebeefandlamb.com.

TODAY’S DINERS—especially younger 
demographics—are seeking meals 
that deliver both value and an ele-
vated eating experience. Premium 
red meat has emerged as a power-
ful differentiator, allowing restaurant 
operators to move beyond commod-
ity offerings and position themselves 
as destinations for indulgence, flavor, 
and quality. 

According to Meat & Livestock 
Australia (mla), production reached 
record levels in fiscal year 2025, 
underscoring Australia’s ability to 
deliver a reliable, large-scale supply 
of premium red meat. Much of this 
supply comes from grass fed, pas-
ture-raised systems, aligning with the 
growing consumer demand for pro-
teins that emphasize natural produc-
tion, authenticity, and wellness. 

From the consumer side, Datassen-

The Secret Ingredient for 
Restaurant Growth 
Unlocking the power of 
premium protein. 
BY ABBY WINTERBURN

tial research shows diners are increas-
ingly seeking upscale meat experi-
ences and are willing to pay more for 
grass fed and high-quality options. 
Nearly half of consumers say they 
would pay more when menus highlight 
sourcing and product integrity, reflect-
ing the value they place on transpar-
ency and premium protein offerings. 

Fully trimmed, premium red meats 
from Australia offer solutions tailored 
for full-service needs—from full pri-
mals to portion-controlled cuts and 
value-added products crafted for 
high-volume kitchens—delivering fla-
vor without sacrificing efficiency. With 
a robust supply chain and a global 
reputation for quality, Australian pro-
teins empower operators to inno-
vate confidently and tap into rising 
demand for premium offerings. 

By incorporating Aussie Beef & 
Lamb, full-service restaurant brands 
can stand out in a competitive land-
scape, strengthen customer loyalty, 
and drive profitability—proving that 
premium doesn’t have to be out of 
reach for fast, convenient dining. 

Meet the Chefs
Leading chefs with firsthand 
experience with Australian red 
meat production share stories, 
insights, and dishes that showcase 
Australia’s commitment to quality, 
sustainability, and flavor. 

Chef Stephen 
Toevs

Chef Stephen Toevs, senior director 
of culinary for Marriott International, 
is a seasoned luxury dining expert 
and an Aussie Beef Mate. A Marriott 
veteran for nearly 30 years, he has 
opened over 15 Ritz-Carlton proper-
ties and is a competitive BBQ champ. 

“When I went to Australia to 
see beef production up close, you 
could see how happy and beautiful 
those animals were, and how much 
pride the farmers took in them. That 
shows through all the way to the 
plate. In hospitality, the ability to 
tell a story and work with ingredi-
ents that have integrity and prove-
nance is increasingly important. We 
can serve Aussie beef with confi-
dence, and that’s a win.”

Chef David Godsoe is culinary direc-
tor for Ottawa’s Eighteen Hospital-
ity Group, a leading multi-concept 
operator in Canada’s capital city. A 
passionate advocate for sustainable, 
high-quality meats, he is one of Aus-
sie Beef & Lamb’s newest Lambassa-
dors, bringing creativity and exper-
tise to every dish he creates. 

“Aussie lamb has been a staple 
on my menus for years! First off, it is 
incredibly consistent in quality and 
tenderness, which is crucial to res-
taurants. Flavor-wise, it has a milder, 
more subtle flavor that my guests 
appreciate.” 

Chef Ian Ramirez of Mad Honey Culi-
nary Studio recently travelled to 
Queensland as part of a global del-
egation of Aussie Beef Mate chefs, 
exploring the region’s rich food and 
culture. 

“It’s hard to appreciate the scale 
of beef production in Australia until 
you see it—the vast grazing land, 
the transparency across the supply 
chain, and the pride in world-leading 
practices. I was especially impressed 
by the focus on animal welfare and 
the natural, stress-free lifestyle of 
the cattle.” 

CHILI ROASTED FLAT IRON 
STEAK WITH JALAPENO 
CHIMICHURRI BUTTER 

Chef Ashfer Biju

Executive chef and director of food 
and beverage at New York’s Bacca-
rat Hotel, Chef Ashfer Biju brings 
global expertise shaped by his 
upbringing in India and decades 
of international experience. 
Known for blending tradition 
with innovation, he curates 
refined dining experiences that 
embody the hotel’s luxury and set a 
new standard in culinary excellence. 

“Australia is so ahead in sustainability and 
transparency; it’s just built into how production is 
done. They went to great lengths to show us every 
aspect of what they do, from animal welfare to sani-
tation, and halal. Now I can serve with confidence and 
tell those stories to my guests, and that’s powerful.”

SEARED AUSSIE LAMB 
STRIPLOIN WITH SPRING 
VEGETABLES AND HERBS 

OF PROVENCE

Chef Ian Ramirez

MOROCCAN 
BRAISED 
AUSTRALIAN 
LAMB SHANK 
WITH POTATOES 
AND ROOT 
VEGETABLES

Chef David 
Godsoe 

DOUBLE 
COOKED 

LAMB 
KOFTE AND 

GRILLED 
VEGETABLES 

Chef James 
“JP” Patterson 

Chef James “JP” Patterson is the cor-
porate executive chef for McConnell 
Golf Properties and food & bever-
age director at Porters Neck Country 
Club. Known for his upscale take on 
local bounty, his cuisine celebrates 
flavor, creativity, and refined South-
ern hospitality. 

“My team and our club members 
followed along as I traveled Down 
Under to experience Aussie Beef & 
Lamb firsthand. They are hungry for 
the stories and to see what ideas 
I’m bringing back to them. I’m work-
shopping an Aussie lamb slider bar 
idea to see what builds and toppings 
guests go for. It’s delicious!” ❖A
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AUSTRALIAN WAGYU 
BEEF TATAKI
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Capturing 
Gen Z’s 
Attention  
on Menus 

CAPTURING GEN Z’S ATTENTION is 
not just a perk—it’s a necessity as 
they make up a growing share of res-
taurant spending. One defining fea-
ture of this generation is their inter-
est in ethically sourced food—choices 
that benefit both the planet and their 
personal health. In fact, 63 percent 
of Gen Z are willing to spend more 
on food that is ethically sourced and 
produced, according to Attest.

This comes as no surprise to chef, 
registered dietitian, and nutritionist 
Pam Smith, who has built her career 
around creating craveable, healthy, 
and sustainable dishes.

“Flavor is what everyone is after, 
but I also want dishes to be nutri-
tious and sustainable,” Smith says. 
“That’s what led me to work with Aus-
sie Beef & Lamb—it sits at the inter-
section of health, wellness, sustain-
ability, flavor, and versatility.”

Grass-fed beef, in particular, rep-
resents a growth opportunity for 
menus. It works operationally in the 
back of house and connects with Gen 
Z values in the front of house.

“Early on, I used grass-fed beef 
because of its leanness,” Smith 
explains. “Now, chefs are choosing it 
for broader reasons: sustainability, 
provenance, and guest trust. Grass-
fed beef from Australia is raised 
on pasture and most often without 
antibiotics or growth hormones, on 
lands unsuitable for other uses. The 
result is clean, flavorful protein with 
incredible depth of taste that comes 
from diet rather than fat.”

Taste still wins at the end of the 
day, but consumers—especially Gen Z—
want flavor they can trust to be nutri-
tionally dense and ethically sourced. 
Aussie Beef and Lamb has become a 
widely trusted partner in kitchens and 
on menus to deliver just that.

“Gen Z is the first generation to 
truly merge personal health with 
planetary health,” Smith says. “They 
care about where food comes from 
and its environmental impact.”

Smith adds that grass-fed beef 
carries a natural “health halo”—con-
sumers intuitively perceive it as bet-
ter for them. That halo is supported 
by its nutritional benefits and by 
operational advantages. “From a culi-
nary perspective, grass-fed beef is 
versatile and cooks quickly, making it 
ideal for both commercial and home 
kitchens,” she says.

For full-service operators, Aus-
sie grassfed beef offers more than a 
protein—it offers a story. By calling 
out provenance and sustainability on 
menus, restaurants can connect with 
Gen Z diners who want transparency 
and purpose in their dining choices. 
Pairing grassfed beef with global fla-
vors, seasonal produce, or creative 
small plates gives operators a way to 
stand apart, while building a reputa-
tion for quality that today’s consum-
ers are eager to share.

The opportunity is clear. Gen Z’s 
purchasing power is projected to 
reach $360 billion in disposable 
income, according to Bloomberg, and 
their dining choices are shaped by 
values as much as taste. “I tend to 
think of grass-fed beef and lamb as 
almost a blank canvas—you can use 
it in any global cuisine with any fla-
vor system,” Smith says. Aussie Beef 
& Lamb delivers on that promise, 
offering trusted provenance, consis-
tent flavor, and proven sustainabil-
ity. For full-service restaurants, it’s a 
reliable way to capture Gen Z’s atten-
tion—while serving flavors every gen-
eration craves ❖

For more information on grassfed beef from Australia, visit aussiebeefandlamb.com/proteins/grassfed-beef. 

How a chef and registered 
dietitian thinks about 
building menus meant for 
Gen Z. 
BY YA’EL McLOUD
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CHEF SABA WAHID DUFFY, a Chopped 
Grand Champion, is well known in 
the culinary world, yet she never 
expected mac and cheese to be the 
dish she would be known for. But 
when Boston Magazine named her 
lamb merguez–topped mac and 
cheese one of the best in the city, 
that is exactly what happened.

This success is especially nota-
ble considering lamb’s relatively low 
menu penetration in the U.S. and 
consumers’ general hesitance toward 
the protein. According to Menu Mat-
ters, in 2025, only 19 percent of oper-
ators were menuing lamb. Yet with 
growing consumer interest, there is 
an opportunity for lamb to gain more 
traction compared to other proteins.

“I think some people just aren’t 
familiar with lamb,” says Chef Saba 
Wahid Duffy, Aussie lambassador 
and owner/operator of Kush Modern 
Mediterranean in Somerville, Massa-
chusetts. “When it’s done right, it’s 
flavorful and enjoyable. Lamb is a 
flavorful, rich, and fatty meat, which 
is often why it is seen as a more lux-
urious menu item. 

Dishes like lamb merguez are 
now gaining popularity, as the warm 
North African spices combined with 
the richness of lamb create craveable 
flavors consumers increasingly seek 

out. Duffy’s lamb merguez mac and 
cheese shows how lamb can find a 
place on menus at lower price points 
in approachable, familiar formats.

Duffy emphasizes the importance 
of high-quality, sustainable sources, 
which is why she relies on Aussie 
Beef & Lamb. “I had the opportunity 
to visit Australia and see the pastures 
myself—it showed me how much 
passion goes into raising the ani-
mals,” Duffy says. All Australian lamb 
exports are exclusively grass-fed, 
resulting in a more flavorful prod-
uct that consumers can feel good 
about. Additionally, all of Aussie Beef 
& Lamb’s lamb is halal, which Duffy 
views as a significant benefit. “I have 
a pretty diverse customer base, but 
because I grew up in the Muslim com-
munity, people look to me to have a 

halal option. I can confidently say we 
serve halal protein because I trust 
the source.”

As global flavors continue to 
shape American dining, lamb is 
poised for growth. Younger diners in 
particular are eager for bold, inter-
national flavors, and approachable 
formats like Duffy’s mac and cheese 
prove that lamb doesn’t have to 
remain a luxury protein. “Be adven-
turous when it comes to lamb,” Duffy 
says. “Good quality lamb doesn’t 
need a lot—but you can elevate it, 
experiment with it, and create some-
thing unique.”

For operators, the lesson is clear: 
pairing trusted, familiar dishes with 
lamb lowers barriers to trial, while 
sourcing reliable product, like Aus-
tralian lamb, ensures quality and 
consumer confidence. “It really 
comes down to how you season and 
cook it—you need to know how to 
treat lamb,” Duffy says. When done 
right, lamb has the potential to move 
from niche indulgence to a versatile 
staple on modern menus. ❖

What Makes 
the Best Mac 
and Cheese  
in Boston?
How a Chopped Grand 
Champion thinks about 
innovation with this 
underused protein.
BY YA’EL McLOUD

Visit aussiebeefandlamb.com/proteins/lamb/ to learn more about how Aussie Beef & Lamb can level up your menu. 

LAMB 
MERGUEZ

X
X

X
X

  /
  L

A
M

B
A

SS
A

D
O

R

CHEF SABA 
WAHID 
DUFFY

8	 NOVEMBER 2025 |  SPONSORED BY AUSSIE BEEF & LAMB� FSRMAGA ZINE.COM




