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There are things  
we need to live.
And there are  
things that make 
living extraordinary.

Chef owned & operated

Everything Mishima Reserve does comes down to 

creating an unparalleled culinary experience. No 

surprise, considering the owner is a chef. Kurt Dammeier’s 

made a name as a chef and culinary entrepreneur as the 

founder of Seattle’s landmark steak house The Butcher’s 

Table, as well as Beecher’s Handmade Cheese and several 

other delectable restaurants and artisan food brands. The 

common thread running through all Kurt’s ventures is a 

love of great food and a commitment to pure ingredients 

and practices. •

Cooking tips 
The higher fat content of Mishima Reserve calls for different 
cooking techniques.

SEASONING
Steak: For best flavor, season the meat at least four hours in 
advance of cook time. This allows the seasoning to penetrate  
deeply into the meat — especially salt. Use a combination of kosher 
salt, cracked pepper, and your favorite steak seasoning. 

Ground Beef: Prepare your seasoning and divide it in half. Mix  
half of the seasoning into the beef and form into patties. Let set for 
one hour. Before grilling, sprinkle the remaining seasoning on the 
burgers and cook.

COOK NEAR ROOM TEMPERATURE
Remove the seasoned meat from refrigeration approximately one 
hour prior to cook time.

GRILLING/FINISHING
The higher fat content of Mishima Reserve will likely cause the 
barbecue fire to flare up. (With ground beef, watch for these flares, 
remove the burger to a new spot on the grill, and continue cooking.) 
Grill on medium-high heat, about 1½ minutes per side with a cross-
hatch mark, then remove the meat from direct heat. Either finish on 
a higher rack in the barbecue with the top closed or in the oven on 
350°F to desired temperature.

When cooking for a crowd, you can grill the meat ahead of time 
and then refrigerate. When you’re ready to serve, finish in a 350°F 
oven. This keeps you free enjoy the party or gives you more time to 
work on the other food.

REST
It’s super important to let your steaks rest for five to ten minutes prior 
to serving or cutting. This lets the temperature equalize internally and 
allows the steak to “hold” its juices.

SIDE DISHES
The higher fat content and rich flavor of Mishima Reserve are  
ideally balanced by vegetables or salad that have a sharper acidity. 
Resist the blue cheese dressing and go for the light lemon and olive 
oil instead.



Breeding, feeding and care
All Mishima Reserve beef comes from full-blood Black Wagyu bulls, the Japanese breed that elevates beef 
to a luxury, crossed predominantly with Angus cows. Born and bred in America, our cattle begin life in 
the pasture. We work with a network of family ranches and manage every aspect of the cattle’s lives, from 
breeding to feeding to care, to ensure the result on your plate is consistently and incredibly delicious.

SLOW FED AND HUMANELY RAISED

Typical U.S. beef cattle are finished in 90–120 days 
to get them to market quickly. Our cattle lead a very 
different life. Not only is this better for the cattle, 
but it allows time for the meat to richly marble.

• Born and raised in the pasture 

• Finished for an extended period of 350-500 days

• Easy access to clean air and water 

Extraordinary taste  
and tenderness
The first time you taste Mishima Reserve you’ll know 
the difference. The incredible flavor. The way it melts 
in your mouth. This is no ordinary cut of beef.

The reason for this incredible taste and tenderness 
comes down to our process, which is painstakingly 
managed with the final dining experience in mind.  
You can see it on the cutting board, how the fat weaves 
through the meat. Mishima Reserve’s premium beef is 
so well marbled that the quality eclipses USDA Prime.

Healthier than  
other cuts of beef
How often is something that tastes better, better for 
you? Thanks to our process and the beef’s unique 
composition of fats, Wagyu is actually healthier 
than ordinary Prime and other types of beef.

Wagyu is higher in Omega 6 and Omega 3 fatty 
acids, as well as monounsaturated fats —  
the “good fat.” These types of fats have been 
shown in studies to be associated with lower 
cardiovascular disease. It also has half the saturated 
fat you find in other types of beef.

Additionally, we never, ever resort to shortcuts —
Mishima Reserve Wagyu are never given added 
hormones or growth promotants of any kind, and the 
beef is free of antibiotic residues.

SUPERIOR FEED AND INGREDIENTS

We build on the incredible genetic potential of our 
Wagyu bloodlines with an uncompromising feeding 
and breeding program that brings out the very best 
in our cattle’s potential. 

• Only high-quality, vegetarian feeds — grass and 
grain, rolled corn, corn silage, alfalfa, barley,  
and wheat straw

• No animal by-products 

• No added hormones or growth  
promotants of any kind
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