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aNTHONY Puharich describes the 
difference between grass and grain fed beef 

as being more than a mere matter of personal 
opinion.

They are different, in much the same way as 
one cheese is better than another or one wine 
better than the rest.

At MUMU grill in Sydney’s Crows Nest, 
which is believed to be the only restaurant totally 
dedicated to grass fed beef in Australia this was 
certainly the case.

Some of Australia’s leading food journalists, 
analysts and industry experts chewed the fat 
(literally) on the state of the current beef industry 
and grass fed beef ’s place within it. 

Encouraged by head chef Craig Macindoe’s 
selection of dishes served with both grass 
(pasture fed) and grain fed (lot fed) steak, 
and by the Australian wines that thrilled and 
spilled those in attendance the experts began to 
seriously tackle the issue. 

While the difference in taste is subtle (65% 
of attendees preferring the grass fed dishes), 
it seems when it comes to the health and 
environmentally conscious, grass fed steak wins 
hands down. 

Vicki Poulter, a respected scientific food 
specialist described it “as one of the most healthy 
and sustainable foods on the planet”.

She was alluding to the higher amounts of 
omega-3s, Vitamin E, and CLAs which are 
fatty acids that encourage weight loss and may 
prevent cancer.

But wait, the battle has not been won, well at 

least not that easily. 
Currently Vic’s Meats, the biggest meat 

distributor in and out of Australia sells 90% 
grain fed meat compared to 10% grass. 

The choice for Anthony Puharich is one of 
quality and consistent meat rather than the war 
between grass and grain. 

“And this remains grass fed beef ’s major 
obstacle,” says Peter Clay from Taralga Spring 
Beef, one of MUMU Grill’s biggest suppliers.

“Consistency is hard to control when dealing 
with mother nature.” 

Our restaurateurs and chefs it seems may need 
to take the first steps forward on the issue as 
Poulter concludes. 

“When dining in restaurants you outsource 
your nutrition and health.”

For Macindoe, of MUMU, whose philosophy 
is, “think locally, think the best”, the decision was 
easy. 

However a lack of awareness and information 
for those who cook at home means grass fed 
beef only serves a very specific and small niche 
market. 

Whether pro-grass or grain the day at MUMU 
was not only enjoyable for all but was able to give 
a good indication as to the likely direction of the 
beef market in the very near future. 

Grass fed beef ’s reputation is undoubtedly 
slowly growing in stature and if Poulter is right 
and grass fed is the way nature intended it to be, 
then look for the debate to continue. 

And if grass and fed beef are rivals? Well then, 
let the battle begin.

Grass Goes 
aGainst the Grain
Anthony Puharich of Vic’s Meats 
predicts that in the very near 
future grain and grass fed beef 
will be industry rivals writes  
Jarrod Baker.
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 “Today has been a real eye-opener for me. I applaud Craig and his team 

for having the foresight to develop an education on this type of beef. The 

consistency of grass fed was definitely surprising and, if it maintains this level, 

I’m sure the whole market will change in a very short period of time.”  

Anthony Puharich.

“I’m glad that today we have 

shown people that there is a viable 

and sustainable option out there  

in the marketplace. At MUMU,  

we are behind this type of beef 

and our patrons agree with us  

with frequent repeat visits.”  

Craig Macindoe.

 Anthony Puharich, Managing 
Director of Vic’s Premium Quality 
Meat, a grain fed and aged meat 
specialist now based in Sydney, 

Singapore and Shanghai.
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  Food writer John Newton with Vicky Poulter from 
Nourishing Australia, a not-for-profit organisation 
passionate about nourishing our soils, plants, animals, 
people, communities and ultimately our planet.

  Craig Macindoe, owner/head chef of MUMU Grill, 
a restaurant which specialises in grass fed beef 
sourced from around Australia.

  Lunch-goer 
Rosemary 
Reed hearing 
the facts on 
serving grass 
fed and grain 
fed beef 
from Craig 
Macindoe.


