
cube steak nutrition facts
cube steak nutrition facts provide essential insights into the nutritional
profile of this popular cut of beef. Cube steak is a tenderized cut of beef,
often made from top round or top sirloin, which is mechanically tenderized to
break down tough muscle fibers. Understanding cube steak nutrition facts is
important for individuals monitoring their diet, whether for weight
management, muscle building, or overall health. This article explores the
macronutrient composition, vitamins, minerals, and potential health benefits
associated with consuming cube steak. Additionally, it highlights
considerations for incorporating cube steak into a balanced diet. The
comprehensive overview aims to equip readers with detailed knowledge on cube
steak nutrition facts and related dietary implications.
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Macronutrient Composition of Cube Steak
The macronutrient profile of cube steak is a fundamental aspect of its
nutrition facts. Cube steak primarily consists of protein and fat, with
minimal carbohydrates. The protein content makes it a valuable source of
essential amino acids necessary for muscle repair, immune function, and
enzyme production.

Protein Content
Cube steak is rich in high-quality protein, typically providing around 23 to
25 grams of protein per 3-ounce cooked serving. This high protein level
supports muscle maintenance and growth, making it a preferred choice among
athletes and individuals with increased protein needs.

Fat Content
The fat content in cube steak varies depending on the cut and trimming but
generally ranges from 5 to 10 grams per 3-ounce cooked portion. The fat



includes saturated and unsaturated fatty acids, with saturated fat
constituting a significant portion. Monitoring fat intake, especially
saturated fats, is important for cardiovascular health.

Carbohydrates
Cube steak contains negligible carbohydrates, often less than 1 gram per
serving, making it compatible with low-carbohydrate and ketogenic diets.

Vitamins and Minerals in Cube Steak
Beyond macronutrients, cube steak offers a range of essential micronutrients.
These vitamins and minerals contribute to various physiological functions and
overall well-being.

Iron
Cube steak is an excellent source of heme iron, which is highly bioavailable
compared to plant-based iron sources. Iron plays a critical role in oxygen
transport and energy metabolism, and consuming cube steak can help prevent
iron deficiency anemia.

Zinc
Zinc is abundant in cube steak and supports immune function, wound healing,
and DNA synthesis. A typical serving provides a substantial percentage of the
recommended daily allowance (RDA) for zinc.

B Vitamins
Cube steak contains several B vitamins, including vitamin B12, niacin (B3),
riboflavin (B2), and vitamin B6. These vitamins are essential for energy
production, brain function, and red blood cell formation.

Other Minerals
Additional minerals found in cube steak include phosphorus, selenium, and
potassium, all contributing to bone health, antioxidant defense, and
electrolyte balance.



Health Benefits of Consuming Cube Steak
Incorporating cube steak into a balanced diet can offer various health
advantages due to its nutrient density and composition.

Supports Muscle Growth and Repair
The high-quality protein content in cube steak provides essential amino acids
required for muscle protein synthesis, making it beneficial for athletes and
individuals engaged in resistance training.

Improves Iron Status
Regular consumption of cube steak can improve iron levels, particularly in
populations prone to iron deficiency, such as women of reproductive age and
vegetarians transitioning to omnivorous diets.

Enhances Immune Function
Zinc and B vitamins in cube steak contribute to maintaining a robust immune
system, which is crucial for preventing infections and supporting recovery.

Potential Weight Management Aid
Protein-rich foods like cube steak promote satiety, which may help reduce
overall calorie intake and support weight management goals.

Caloric Content and Serving Sizes
Understanding the caloric density of cube steak is important for dietary
planning and portion control.

Typical Serving Size
A standard serving size of cube steak is approximately 3 ounces cooked, which
is roughly equivalent to 85 grams. This portion size aligns with dietary
guidelines for lean meat consumption.

Calorie Count
Cube steak contains approximately 180 to 220 calories per 3-ounce cooked
serving. Variations in calorie content depend on the fat content and cooking



method used.

Cooking Methods and Caloric Impact
The method of preparation significantly influences the final calorie count.
For example, frying cube steak with added oils or breading increases
calories, whereas grilling or broiling generally maintain lower caloric
levels.

Factors Affecting Cube Steak Nutrition
Several factors influence the nutritional profile of cube steak, from the
source of the beef to preparation techniques.

Cut and Quality of Beef
Cube steak can be derived from different cuts, such as top round or top
sirloin. The fat content and nutrient density may vary depending on the cut's
marbling and quality grade.

Processing and Tenderizing
Cube steak undergoes mechanical tenderization, which does not significantly
alter its nutritional composition but may affect texture and cooking
behavior.

Cooking Techniques
Cooking methods, temperature, and duration can impact nutrient retention. For
instance, overcooking may reduce vitamin content, while grilling may cause
fat drippings and reduce fat content.

Added Ingredients
Marinades, breading, and sauces commonly used with cube steak can add
calories, sodium, and sugars, affecting the overall nutrition profile.

Choose lean cuts to reduce fat intake

Opt for grilling or broiling to minimize added fats

Limit high-calorie breading and heavy sauces



Monitor portion sizes to manage calorie intake

Frequently Asked Questions

What are the typical calories in a serving of cube
steak?
A typical 3-ounce serving of cube steak contains approximately 160 to 200
calories, depending on the cut and preparation method.

How much protein does cube steak provide per
serving?
Cube steak is a good source of protein, offering about 22 to 25 grams of
protein per 3-ounce cooked serving.

Is cube steak high in fat?
Cube steak is relatively lean compared to other cuts of beef, usually
containing around 6 to 10 grams of fat per 3-ounce serving, with some
variation based on trimming and cooking method.

Does cube steak contain essential vitamins and
minerals?
Yes, cube steak is rich in essential nutrients such as iron, zinc, vitamin
B12, and niacin, which are important for energy production and immune
function.

Can cube steak fit into a low-carb or ketogenic
diet?
Yes, cube steak is low in carbohydrates, making it suitable for low-carb and
ketogenic diets when prepared without breading or high-carb sauces.

Additional Resources
1. The Nutritional Breakdown of Cube Steak: A Comprehensive Guide
This book provides an in-depth analysis of the nutritional components found
in cube steak. Readers will learn about protein content, fat levels,
vitamins, and minerals, as well as how cube steak fits into a balanced diet.
It also covers cooking methods that preserve nutritional value.



2. Healthy Eating with Cube Steak: Recipes and Nutrition Facts
Combining delicious recipes with detailed nutrition facts, this book is
perfect for anyone looking to include cube steak in a healthy meal plan. It
explores portion control, calorie counts, and nutrient density, offering
practical tips for health-conscious cooks. Additionally, it highlights how to
balance cube steak with vegetables and grains.

3. Understanding Meat Nutrition: Focus on Cube Steak
This title dives into the science of meat nutrition, with a special focus on
cube steak. It explains the role of various nutrients in muscle development
and overall health. The book also compares cube steak to other cuts of beef,
helping readers make informed dietary choices.

4. Cube Steak and Your Diet: What You Need to Know
A straightforward guide for those curious about how cube steak fits into
different diets, including low-carb, keto, and high-protein plans. The book
details the macro and micronutrients in cube steak and offers advice on safe
consumption levels. It also discusses the impact of cooking styles on
nutritional content.

5. Lean and Nutritious: The Benefits of Cube Steak
This book emphasizes the lean qualities of cube steak and its nutritional
benefits. It explains how cube steak can be part of a heart-healthy diet and
supports weight management goals. Readers will find tips on selecting the
best cuts and preparing them in healthful ways.

6. Cube Steak Nutrition Facts: Myths and Realities
Addressing common misconceptions, this book separates fact from fiction
regarding cube steak’s nutritional profile. It uses scientific research to
clarify fat content, cholesterol levels, and protein quality. The book is
ideal for those wanting evidence-based information on cube steak.

7. Cooking for Health: Optimizing Cube Steak Nutrition
Focusing on culinary techniques, this book shows how to maximize the
nutritional benefits of cube steak through cooking. It covers marinating,
grilling, and braising methods that retain nutrients and enhance flavor.
Nutritional tips are paired with easy-to-follow recipes.

8. Protein Power: Cube Steak as a Nutritional Staple
Exploring cube steak as a rich source of high-quality protein, this book
targets fitness enthusiasts and athletes. It discusses amino acid profiles,
muscle repair, and energy metabolism. The book also includes meal plans
designed to support active lifestyles.

9. From Farm to Table: The Nutritional Journey of Cube Steak
This title traces cube steak from its origins on the farm to the dinner
plate, highlighting factors that influence its nutritional value. Topics
include cattle diet, processing methods, and storage techniques. It provides
a holistic view of how cube steak’s nutrition can vary and how consumers can
make the best choices.
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  cube steak nutrition facts: Dr. Mercola's Total Health Program Joseph Mercola, Brian
Vaszily, Kendra Pearsall, Nancy Lee Bentley, 2005 Would you want to be at your ideal weight? Truly
look and feel younger and avoid premature aging? Eliminate or vastly reduce some disease or
illness? Increase your daily energy and not feel down or tired all the time? Something else, or all of
the above? Next, envision what it will feel like to achieve that improvement. Maybe that sounds a bit
hokey, but please try it. Close your eyes for a moment and imagine what it will really feel like to look
in the mirror and see a fit and younger looking you. Imagine feeling healthier, full of energy, free of
illness, and more upbeat throughout the day, no matter what your current condition. -- publisher
website (August 2006).
  cube steak nutrition facts: The NutriBase Nutrition Facts Desk Reference , 2001 From
abalone to zucchini, this easy-to-use reference provides information that helps monitor the
nutritional intake of thousands of food products.
  cube steak nutrition facts: The NutriBase Nutrition Facts Desk Reference Art Ulene, 1995
With over 40,000 entries, this book presents information for a wide range of foods.
  cube steak nutrition facts: How to Eat Fried Chicken, and Be Thin Too Brandi Sentz, Kelli
Glass, 2009-04 How to Eat Fried Chicken and Be Thin Too is a book dedicated to our Appalachian
heritage. We have modified our family recipes to be healthier while maintaining the great taste that
we grew up with as children. Although this book is geared toward the Appalachian culture, we have
provided the necessary tools for people from all regions to make healthy lifestyle changes and
improve overall health. This book will change the way you think about the saying (TM)eat less and
move more.∫ By using our simple, common sense approach, you will lose weight, prevent or control
chronic disease and, most importantly, improve your quality of life. Author Bio: Brandi Sentz and
Kellie Glass are both Registered Dietitians who have owned their company, NutriSense Nutrition
Consulting, LLC, since 2003. Sentz resides in South Point, Ohio and Glass in Ashland, Kentucky.
  cube steak nutrition facts: The New American Heart Association Cookbook, Centennial
Edition American Heart Association, 2024-12-10 The American Heart Association celebrates its
100th birthday with 100 all-new recipes in the fully revised and updated 10th edition of its classic
cornerstone cookbook. If you want to improve your health or simply maintain it, The New American
Heart Association Cookbook, Centennial Edition, is for you. This comprehensive resource provides
information on grocery shopping strategies, stocking a healthy kitchen, preparing delicious recipes,
eating well, meal planning, and much more. This revised edition of the American Heart Association's
flagship cookbook offers not only more than 800 recipes—100 of which are all new and 100
refreshed—to satisfy every palate but also provides the most current dietary and lifestyle
recommendations. It is the one-stop guide that should be in everyone’s kitchen. The new and revised
recipes are based on today’s flavor profiles; eating preferences, such as Mediterranean and
vegetarian; family favorites; and diverse cultural cuisines, as well as popular appliances including
the air fryer, slow cooker, and Instant Pot®. This edition includes more than 13 categories of
scrumptious recipes, including: Mexican Noodle Soup Korean Cucumber Salad Seared Jerk Fish with
Broiled Asparagus Sheet Pan Chicken, Sweet Potatoes, and Green Beans Slow Cooker Pulled Pork
Tostadas Pressure Cooker Five-Spice Beef with Hoisin Sauce Roasted Vegetable Macaroni and
Cheese Air Fryer Plantains with Lime Crema Mixed Berry Cobbler The New American Heart
Association Cookbook, Centennial Edition—by the most recognized and respected name in heart
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health—is a trusted resource for everyone who wants to eat well without sacrificing the joy of eating.
  cube steak nutrition facts: Nutritional Foundations and Clinical Applications - E-Book Michele
Grodner, Sara Long Roth, Bonnie C. Walkingshaw, 2013-08-07 Now in its 5th edition, the critically
acclaimed Nutritional Foundations and Clinical Applications, A Nursing Approach offers you a
comprehensive, first-hand account of the ways in which nutrition affects the lives of nursing
professionals and everyday people. Discussions on nutritional needs and nutritional therapy, from
the nurse's perspective, define your role in nutrition, wellness, and health promotion. The dynamic
author team of Grodner, Roth, and Walkingshaw utilizes a conversational writing style, and a variety
of learning features help you apply your knowledge to the clinical setting. Content updates,
specifically to the Dietary Guidelines for Americans 2010, an online resource, a new logical
organization, and much more prepare you to handle the challenges you face with ease. Emphasis on
health promotion and primary prevention stresses the adoption of a healthy diet and lifestyle to
enhance quality of life. Content Knowledge and Critical Thinking/Clinical Applications case studies
reinforce knowledge and help you apply nutrition principles to real-world situations. Cultural
Considerations boxes discuss various eating patterns related to ethnicity and religion to help you
understand the various influences on health and wellness. Personal Perspective boxes demonstrate
the personal touch for which this book is known, and offer first-hand accounts of interactions with
patients and their families. Health Debate and Social Issue boxes explore controversial health issues
and encourage you to develop your own opinions. Teaching tool boxes provide tips and guidance to
apply when educating patients. Website listings with a short narrative at the end of every chapter
refer you to additional online resources. Updated content to Dietary Guidelines for Americans 2010
keeps you current. Additional questions added to case studies in the Nursing Approach boxes help
you focus on practical ways you can use nutrition in practice. Study tools on Evolve present virtual
case studies and additional questions with instant feedback to your answers that reinforce your
learning. Online icons throughout the text refer you to the NEW Nutrition Concepts Online course
content. A logical organization to updated and streamlined content lets you find the information you
need quickly.
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  cube steak nutrition facts: Nutrition in Pregnancy and Childbirth Lorna Davies, Ruth
Deery, 2013-12-04 Making good nutritional choices can mean women optimise the outcomes of their
birthing experience and offer their babies the best possible start in life. To support this, all health
professionals who work with women during pregnancy, birth and the postnatal period need to have
an appropriate knowledge of nutrition, healthy eating and other food related issues. This
evidence-based text provides an informative and accessible introduction to nutrition in pregnancy
and childbirth. As well as allowing readers to recognise when nutritional deficiency may be creating
challenges, it explores the psychosocial and cultural context of food and considers their relevance
for women’s eating behaviour. Finally, important emerging issues, such as eating during labour,
food supplements and maternal obesity, are discussed. An important reference for health
professionals working in midwifery or public health contexts especially, this book is also the ideal
companion for a course on nutrition in pregnancy and childbirth.
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  cube steak nutrition facts: The Best of Country Cooking, 2007 Michelle Bretl, Taste of
Home, 2007 Dig right in to 345 home-cooked favorites!--Amazon.com
  cube steak nutrition facts: The New Grilling Book Better Homes and Gardens, 2006 More
than 700 recipes that will put your taste buds into overdrive—succulent grilled meats, poultry, fish,
wild game. Loads of peppy marinades, glazes, salsas, appetizers, beverages, sides, and desserts.
Grill-side assistance for the hottest grilling techniques, including turkey fryer cooking (it's not just
for turkeys), smoke cooking, and indoor electric cooking. Cooking times and complete directions for
gas and charcoal grills in all recipes. Comprehensive nutritional information, including diabetic
exchanges. More than 150 mouthwatering photos.
  cube steak nutrition facts: New Cook Book Better Homes and Gardens, Tricia Laning, 2005



Presents the seventy-fifth anniversary edition of the famous cookbook and contains a collection of
full-color photographs and detailed instructions to a number of recipes.
  cube steak nutrition facts: New Cook Book Jennifer Darling, 2004-03 Includes two bonus
chapters of recipes, menus, party and decorating ideas, and shortcut treats Bonus Chapter No. 1:
Holiday Menus Menus for Thanksgiving to Christmas and the Super Bowl including holiday
brunches, appetizer parties, dessert parties, and simple dinners for busy families Additional recipes
new to this edition Make-ahead information and time tables for all menus so more time is spent with
guests, not in the kitchen Fun and simple tabletop decorating ideas to dress up holiday tables Tips to
make holidays easier and more fun Bonus Chapter No. 2: Shortcut Treats Simple cookies and
candies (using a mix or just a few ingredients stirred together) Food gifts that include easy
packaging ideas How to organize a cookie exchange Simple decorating ideas to dress up packaged
cookies
  cube steak nutrition facts: Annual Recipes 2002 Better Homes and Gardens, 2002
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All recipes under 10 net carb grams. More than 160 of the 200 total recipes take 15 minutes or less
to prepare.
  cube steak nutrition facts: Ketogenic Diet Therapies for Epilepsy and Other Conditions,
Seventh Edition Eric Kossoff, Zahava Turner, Mackenzie C. Cervenka, Bobbie J. Barron, 2020-12-28
Now in its seventh edition, Ketogenic Diet Therapies for Epilepsy and Other Conditions is the
premier resource for anyone considering starting or already implementing a ketogenic diet for
epilepsy or other medical disorder. Coauthored by a multi-disciplinary care team from the
world-renowned Johns Hopkins Hospital, this valuable reference establishes how these diets work,
providing both the basics as well as advanced methods on how to start and maintain children and
adults on ketogenic diets. Written for parents, patients, dietitians, neurologists, and individuals
embarking on ketogenic diets for any purpose, Ketogenic Diet Therapies brings a patient-centered
approach to answering common questions related to the ketogenic, modified Atkins, and related
therapeutic diets. With useful tips and information throughout, chapters cover diet selection, provide
sample meal plans and recipes, offer guidance on how to connect with local and worldwide
resources, and much more to ensure success. Revised and thoroughly updated, this edition reflects
the latest pediatric and adult ketogenic recommendations with expanded sections throughout. New
chapters have been added to address areas of growing importance and popularity, such as the new
modified ketogenic diet, the gut microbiome, infants and the diet, using diets for adults, exogenous
ketones, and diets for conditions other than epilepsy with additional coverage of diabetes and
obesity. As the go-to text on ketogenic diets over the course of seven editions, this book continues its
mission of preparing patients, families, and professionals for the ketogenic journey ahead. This
essential book will help you: Understand how to start and use any of the five major ketogenic diets
Fine-tune the diets to meet individual needs Develop and prepare tasty and healthy ketogenic meals
Navigate the real world of school, family, and friends with confidence Learn about the latest
research on the diet for use in infants, children, and adults
  cube steak nutrition facts: Managing Obesity and Eating Disorders Nancy J. Gustafson,
1997
  cube steak nutrition facts: The Fat-free Real Food Cookbook J. Kevin Wolfe, 1995
  cube steak nutrition facts: Pasta Pronto , 2004
  cube steak nutrition facts: Nutrition, Concepts and Controversies Eva May Nunnelley
Hamilton, Eleanor Noss Whitney, 1979 Abstract: The latest information on basic nutrition and
someof the controversies not yet resolved are presented fully, along with a wealth of more accepted
and established ideas concerning the needs and utilization of nutrients by the human body. After
discussing the components of a balanced diet and food exchanges, the specific nutrients are
described, including sugar, fats, proteins, energy, vitamins, minerals and water, as well as the
impact of food additives, new food and food labeling. Nutrition for variousage groups covers infants
to elderly folks, pregnant women and chronic drinkers. Some of the controversies examined



areprotein for athletes, vitamin E for aging, and diet therapy for hyperactivity. Appendices cover
food composition tables, dietary standards, additional references, fast foods, additives, etc. A
parallel study guide reinforces thelearning process by asking questions about basic concepts and
specific knowledge.
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