
WOW!  Team BEEF is 

off and running!  The first 

half of our year saw great 

accomplishments.  Legisla-

tive Beef Day won a 

GOLD medal!  Thanks to 

all team members who par-

ticipated.  The event grew 

a nice crowd at the Capitol, 

including many of our leg-

islators and bus loads of 

students.  It was day full of 

education, promotion and 

great beef samples. 

A great start to the year 

has set the stage for many 

more award winning 

events.  The Executive 

Committee has some ad-

venturous new events in 

the works for Summer 

2009.  I hope that you are 

ALL up for the challenge.   

We need everyone as 

we go for GOLD 

again at the Sturgis 

Bike Rally in Au-

gust—we‘re going 

to BEEF UP 

YOUR BIKE!  

Our new and 

improved Cook-off 

Event will debut at 

the South Dakota 

State Fair in Sep-

tember.  Exciting 

new categories and 

a premier location 

at the fair are sure 

to make this event 

a winner! 

The Quarterly 

Meeting will be the 

place where you 

can get all of the details.  

I hope to see all of you 

in Vivian!  If you can‘t 

make the meeting, watch 

the website for updates 

www.sdcattlewomen.org. 

- Lisa Dorschner 

Hello—the end of 

March I had a computer 

problem.  A power surge 

crashed my system.  Long 

story, short...I ended up 

buying a new computer.  

So, I have quickly moved  

from a PC to a notebook, 

XP to Vista, MS Office 

2003 to MS Office 

2007….change is never 

easy….!  I wonder why I 

have a headache….? 

I had to rebuild this 

newsletter from scratch in 

a new program.  Well, here 

I am...the deadline is well 

past; but I am ―moving!‖   

I did have a backup of 

my system.  Just last fall I 

purchased an external hard 

drive for backups.  The 

next challenge was setting 

it up so it would keep cur-

rent.  I was able to retrieve 

precious photos and other 

documents.   

Everything has turned 

out all right.  This was a 

painful little lesson for me.  

Whether it is a computer, 

cell phone numbers, or 

picking your kid(s) up after 

school, have YOU got a 

backup of your system?   

- Colette Kessler J 
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Checkoff Celebrates May 

as National Beef Month 

With Retail Partnerships  

May is National Beef 

Month and the checkoff‘s 

retail program is ―dashing‖ 

out to retail grocery stores 

across the country to cele-

brate with exciting summer 

promotions. 

For starters, a Cinco de 

Mayo promotion with Sny-

der‘s Of Hanover® Tortilla 

Chips will include in-store 

displays featuring an instant 

redeemable coupon for $2 off 

beef with the purchase of 

tortilla chips. 

Another one of the major 

components of this year‘s 

retail program is the Healthy 

Beef Salad promotion with 

partners Alberto-Culver's 

Mrs. Dash® and California 

Cheese®. During this 

promotion, 50 million 

coupons for savings 

off beef will be dis-

tributed in Sunday 

newspaper inserts on 

May 17. 

―The great thing about 

these programs is that all of 

the coupon redemption costs 

are covered by promotional 

partners,‖ says Cattlemen‘s 

Beef Board member Margie 

Hande, cow-calf producer 

from Amidon, N.D., and vice 

chair of the Joint Retail 

Committee. ―Our checkoff 

investment as producers goes 

toward the creative develop-

ment and media costs for 

advertising these promotions. 

On average, for every dollar 

we invest, our retail partners 

are putting in $5 to $10. 

That‘s a sizeable return on 

investment.‖ 

Additionally, May Beef 

Month includes a beer and 

burger promotion with long 

time partners Kraft®A.1.® 

and Anheuser-Busch® 

Michelob® beer and will 

continue through June. The 

checkoff is again working 

with Sutter Home® wine to 

promote the Build a Better 

Burger®contest where con-

testants get to submit recipes 

for America‘s best beef bur-

ger for a $50,000 cash prize.  

―Partnerships through retail 

help demonstrate how our 

producer dollar is stretched 

to maximize our checkoff 

investment,‖ continues 

Hande. ―Our minimal invest-

ment is extending the retail 

program reach to millions of 

beef customers for the next 

few months. It is our hope 

that through these partner-

ships and relationships, we 

can continue to grow demand 

for our great product and 

thereby create profit opportu-

nities for producers.‖ 

To round out the May 

Beef Month activities, a new 

promotion with Hormel 

Food‘s CHI CHI‘s® and 

Herdez® brands started in 

April and continues until July 

12 (CHI CHI‘s east of the 

Mississippi and Herdez west 

of the Mississippi). The pro-

motion includes in-store dis-

plays with coupon tear pads 

and Instant Redeemable Cou-

pons for $2 off beef with the 

purchase of salsa. 

Whatõs Happening in the Beef Industry  

Easy.   

The contest is open to 

Home Cooks (may or may not 

own beef) with two age brack-

ets:  Youth (10 to 18) and Adult 

(18 and older). 

Also, we will need volun-

teer Cattlewomen members to 

assist in the contest - please 

contact Karla Pazour if you are 

interested in helping.  Karla's 

email address is pa-

zour@midstatesd.net; phone is 

(605)894-4490. 

Please encourage participa-

tion in the contest . . . assuming 

CattleWomen and their children 

and grandchildren can enter too! 

 

 

May 21-22            

Agriculture & Natural Re-

sources Day, Rapid 

City                    

The South Dakota State 

Fair will host the State Beef 

Cook-Off on Friday, September 

4, 2009, in Huron.  

The event will be held at 

the Women's Building where 

there is a working demonstra-

tion area and air conditioning 

(Yeah!).   

The contest will have two 

specific recipe categories:  1. 

Beef Salads and 2. Quick and 

South Dakota Beef Cookoff  Slated for State Fair on September 4 
By Karla Pazour [pazour@midstatesd.net], (605)894-4490 
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Whatõs Happening in the Beef Industry  

including cutting guides and 

cooking applications please 

visit the Beef Innovations 

Group website.  

Culinary News Clips -- 

The checkoff-funded Beef & 

Veal Culinary Center re-

cently completed a joint rec-

ipe development project with 

the Texas Beef Council for 

the La Carne De Res Web 

site 

(www.lacarnederes.com). 

Fourteen authentic Hispanic 

recipes were developed. 

Creating Crave was 

selected as a finalist for an 

Award of Excellence in the 

category of Consumer Edu-

cation at the International 

Association of Culinary Pro-

fessionals (IACP) Confer-

ence. Creating Crave, first 

published in 2002, is credited 

with leading the food indus-

try in promoting the fifth 

taste, umami, and beef‘s 

great flavor profile. Because 

of this work, the beef check-

off is often recognized in 

major national food publica-

tions. For information on 

IACP awards, go to Awards 

of Excellence. 

BAM! Retail Efforts -- 

In responses to the current 

issue of rising carcass sizes 

and the desire for portion 

controlled beef cuts, the beef 

checkoff-funded the develop-

ment of the Beef Alternative 

Merchandising (BAM) pro-

gram. BAM introduces five 

new beef steak cuts and three 

roast options, all designed to 

directly meet consumers 

needs. Click here for more 

information. 

BEEFlexible Ads Take 

First Place in National 

NAMA Awards -- The beef 

checkoff‘s ―BEEFlexible‖ ad 

campaign won first place in 

nation Best of NAMA in the 

print category for ―Trade Ads 

– single or Series.‖ Other 

national finalists included 

Pfizer Animal Health, Case 

IH, Syngenta Biotechnology, 

Pioneer Hi-Bred, and AGCO. 

National Beef Cook-

Off® Entry Generation 

Phase Concludes – Entry 

generation, the first of three 

phases of the 2009 National 

Beef Cook-Off concluded on 

March 31. A small sampling 

of the media placement pick 

up from those outlets in-

cludes: Country Living, Con-

tra Costa Times.com, Min-

neapolis Star Tribune, Or-

lando Sentinel, Progressive 

Grocer, seattlepi.com, 

About.com, abc7, abc30, 

Pittsburgh Post-Gazette, 

Denver Post, Inside-

BayArea.com, Omaha World

-Herald, iVillage, Arkansas 

Democrat Gazette, Los An-

geles Times, Chef Magazine 

Chef‘s Stirrings, and the 

Houston Chronicle. Over 

2,375 beef recipe entries 

were received during this 

time period. The program 

focus now will be on select-

ing the recipes for the na-

tional competition and plan-

ning the Finalist Phase and 

Event Phase promotion and 

publicity activities. 

 

New Chuck Roll Cuts 

Hitting Mainstream -- 

When rolling out new beef 

cuts, many times the most 

significant challenge is hav-

ing major beef processors 

change long-standing opera-

tions to accommodate the 

newly-developed beef prod-

ucts. However, with the 

chuck roll cuts, the beef 

checkoff has made terrific 

inroads in working with in-

dustry partners such as Tyson

-IBP to bring new cuts to 

consumers. In March, Tyson-

IBP began selling the four-

piece Chuck Roll combo 

pack. The combo pack offers 

the Chuck Eye Roll (which 

can be further cut into Del-

monico steaks, America‘s 

Beef roasts and Country-

Style ribs), the Serratus Ven-

tralis (Denver cut), the 

Splenius (Sierra cut) and the 

Rhomboideus, which is gen-

erally cut into stew meat. 

Having Tyson-IBP on board 

processing the new cuts is a 

big win for the beef industry 

and consumers alike. The 

cuts are flavorful, trimmed of 

visible fat, and they offer a 

variety of merchandising ap-

plications, giving the retailer 

and the foodservice operator 

more flexibility. Consumers 

have been asking for leaner 

cuts of beef and this offers 

them more delicious choices 

both in the meat case and on 

the menu. For more informa-

tion on the chuck roll cuts 

What Has The 

Checkoff's 

PROMOTION 

Program Area 

Done For Me 

Lately? 
 

April 20, 2009 

Update 

 

Barry Jennings  

Cell 605.280.3421 

Fax 605.224.4457 

bjennings@sdbeef.org 
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Beef Day at the Capital   

South Dakota seventh in the 

nation in 2007.  Lisa Dor-

schner, President of the 

South Dakota Cattlewomen, 

says agriculture contributes 

over $19 billion to the state‘s 

economy and beef produc-

tion is the largest segment of 

that amount.  Over 300 mem-

bers of the South Dakota 

Cattlewomen work to pro-

mote, educate and inform 

people about the beef indus-

try.  The Beef Day participat-

ing groups served Beef Tor-

tilla Roll-ups, Beef Jerky, 

―Grass-fed Beef‖ mini ham-

burgers and over 400 Beef 

Salad Silver Dollar Sand-

wiches.  Recipes are avail-

able from the participating 

groups or for more ideas, 

visit the SD Beef Industry 

website at www.sdbeef.org 

or the national site at: 

www.beefitswhatsfordinner.c

om.  

 

Great Tasting Beef 

Starts with SD Soil  

On March 4, the South 

Dakota Cattlewomen hosted 

the 2009 Beef Day at the 

State Capitol.  NRCS, Ag in 

the Classroom, SD Cattle-

men‘s Association, the SD 

Beef Industry Council and 

the South Dakota Grassland 

Coalition joined the event to 

share information about the 

state‘s beef industry and how 

important it is to South Da-

kota‘s economy.  ―Because 

we have healthy soil in South 

Dakota,‖ says Colette 

Kessler, NRCS Public Af-

fairs Specialist, Pierre, ―We 

can grow the grass to feed 

the cattle that give us food, 

products, and conveniences 

that we use every day.‖   

In South Dakota, there 

are approximately 15,000 

cattle producers who raise 

about 3.7 million head of 

cattle and calves ranking 
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ROAST BEEF SALAD 

This is the recipe served at 

Beef Day.   
1 c. finely chopped roast beef 

1/2 c. diced celery 

1 green onion, minced (or diced 

sweet onion) 

1 cup green pepper chopped 

1/4 to 1/2 c. diced Cheddar, 

Swiss or Monterey Jack 

cheese (do not put this in until 

just before serving). 

1/4  to 1 c. mayonnaise 

2 tsp. sweet pickle relish or 1 

sm. dill pickle, finely chopped 

(pickle juice can be added for 

more moisture) 

1/2 tsp. prepared horseradish 

(optional) 

2 tbsp. catsup 

1/4 tsp. salt 

1/4 teaspoon pepper 

Mix all ingredients to-

gether. Serve on lettuce leaf or 

between bread slices or on 

crackers. Feel free to  change 

the amount of mayonnaise to 

moisten to your taste.  Can serve 

the spread  with crackers for a 

party, along with chopped red 

onion. Serves 2. 

http://www.sdbeef.org/
http://www.beefitswhatsfordinner.com/
http://www.beefitswhatsfordinner.com/


In Memory  

Dorothy 

Zilverberg, 87, of 

Highmore, passed away 

Tuesday, December 2, 

2008.  An active 

member and chairman 

of the Mid So-Dak 

Cattlewomen and the 

South Dakota 

Cattlewomen, she was 

an avid believer in the 

organization‘s goals.  

Dorothy Catherine 

Boehmer was born 

February 23, 1921 in 

Hughes County to 

August and Elizabeth 

(Schmidt) Boehmer. 

She married John 

Zilverberg on February 

17, 1945.  Her volunteer 

activities included 

holding state office with 

SD Extension 

Homemakers and 

serving on the state and 

county boards. She held 

local offices in many 

organizations. In 2003 

she was inducted into 

the SD  4-H Hall of 

Fame for 20 years of 

service as a 4-H leader. 

In 1989 John and 

Dorothy retired from 

the ranch and moved to 

Highmore. 

Dorothy is 

survived by her 

husband, John 

Zilverberg, two 

daughters and two sons, 

Marcia (Mike) 

Wiedebush of 

Aberdeen, Donald 

(Peg) Zilverberg of 

Holabird, Karen (Ray) 

Geditz of Ipswich, and 

Gary (April) Zilverberg 

of Holabird, 12 

grandchildren, 3 great 

grandchildren, and a 

sister, Marcella Auch. 

 

Reports  

Ruth decided to have in-store 

promotions at a later date. 

Kay helped at the Cattle-

women's booth at the Black 

Hills Stock Show. They tar-

geted the fourth grade in the 

Rapid City schools for beef 

education. 

The scholarship commit-

tee will re-write the guide-

lines and contact the Winner, 

Colome and Todd County 

schools. The committee is 

Janet Finenga, Donna Kubik 

and Vickie Stuart. Kodi Blot-

sky will help contact the 

Todd County school.  

Kodi attended the Beef 

Industry Council meeting. It 

was decided the SD Cattle-

Women will be at the Sturgis 

Motorcycle Rally with infor-

mation about the beef indus-

try. They will also hand out 

hamburger jerky samples that 

will be made, sealed and la-

beled by a licensed meat 

processor. 

It was suggested to serve 

beef samples at the local par-

ent/teacher conferences in 

the next school year. Sharon 

Eddie displayed pink and 

blue bibs that will be in-

scribed, ―when I get my 

teeth, feed me beef‖. They 

will be given to local new-

borns in the month of May 

for our Mother‘s Day promo-

tion. 

SD CattleWomen will be 

serving beef sandwiches at 

the Capitol Rotunda on State 

Beef Day. They will be shar-

ing information about the 

beef industry at the Capital. 

There will be a state quar-

terly meeting at 2:00 p.m. 

that day following the ro-

tunda activities. 

National Agriculture Day 

is in March and we may pos-

sibly run radio spots and 

newspaper ads.  Helpers are 

needed to work the Littau 

Bull Sale March 31. There 

being no further business, the 

meeting adjourned. 

Keathy Calhoun 

Secretary 

Feb. 20, 2009 ○  The 

Southern Belle Cattlewomen 

met Feb. 20 at the meeting 

room in the Tripp County 

Library, with 13 members 

present. Ruth welcomed Gail 

Frank, special speaker and 

Megan Peterson, the new 

beef educator at the Exten-

sion office. Gail is working 

with the schools to plan an 

Ag Venture Day in Winner 

on Sept. 16 for grades 2, 3 

and 4, which will include 

youth in the Winner, Co-

lome, rural schools and the 

Presho school. She would 

like to see FCCLA, FFA, 4-

H and such other youth pro-

grams doing community ser-

vice work, perhaps in con-

junction with organizations 

such as Southern Belle Cat-

tlewomen. 

The Beef Fest was held 

in November at the American 

Legion and deemed a big 

success. The Christmas 

luncheon and cookie ex-

change was in December and 

the steak night was in Janu-

ary with Lisa Dorschner as 

speaker. The blood drive was 

held in January, but with the 

inclement weather, our goal 

was not met. Thank you to 

Janice, Eva Jean, Ruth and 

Kodi for being callers and to 

Sharon for opening the blood 

drive on the second day. 

Ruth had a booth at the 

Bullnanza to provide infor-

mation about the beef indus-

try and Cattlewomen. She 

served samples of a meat/

cheese dip. Keatha gave bri-

dal packets to Angie La-

Compte and Logan Littau. 

Southern Belle Cattlewomen 
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Medicine Rock  

Cattlewomen 
The regular meeting was 

held April 7, 2009 at the 

Oahe Villa, Gettsyburg with 

Jeannette Parker as the host-

ess and six members present. 

President Simon re-

ported on Beef Day at the 

Capital saying that many 

complements were received. 

Members discussed the 

summer meetings schedule.  

The Cattlewomen with Kris 

Rausch will prepare beef for 

the FFA Banquet in May. 

SD Special Olympics 

Beef Raffle tickets were dis-

tributed. 

The election of officers 

will be held at the next meet-

ing which will be at 2 p.m. 

on May 5, 2009, at the Oahe 

Villa, Gettysburg, with the 

hostess being Violet 

Schekel.   
- Violet Schekel, Secretary 



News from Around the State  

Pazour will provide a light 

beef lunch for the Hall of 

Fame board of directors 

meeting February 19. Bev 

Feltman and Dolly Rose, 

chairs of the food committee 

has organized pans of bars 

and a dozen workers for the 

Reimer Bull Sale slated for 

February 20.  The State quar-

terly Cattlewomen meeting 

will follow the Legislative 

Event at the Capitol in Pierre 

on Wednesday, March 4.  

Cattlewomen will also be 

providing beef hors d‘oeu-

vres for the South Dakota 

Humanities Council gather-

ing at the Hall of Fame 

March 20.  Heidi Reis is 

chairing the Great Escape 

booth at the Cedar Shore 

event March 28.  Prizes will 

be beef certificates, heat‘n 

eat beef product, and port-

able grill. 

Two scholarships will 

once again be offered to 

graduating seniors from the 

Kimball, Chamberlain, 

Lyman County or Lower 

Brule schools.  A $250 schol-

arship goes to a non-

agriculture major and a $500 

scholarship goes to an Ag 

major.  More information 

about the scholarships is 

available at each school or 

contact Heidi Reis directly. 

President Mary 

Hendricks called the Prime 

Cattlewomen meeting to or-

der at 4:30 pm on Tuesday, 

February 17 at the South Da-

kota Hall of Fame.  Under 

Old Business the denim 

shirts were discussed – the 

verbiage ‗BEEF The Healthy 

Choice‘ along with the club 

and member‘s name will be 

in red.  The club is purchas-

ing them through Shield‘s 

Embroidery and payment for 

individual shirts must be 

made to treasurer Tanya Tot-

ten. 

Various activities are 

scheduled for February and 

March. Pat Blum assisted by 

Edie Holmquist and Karla 

Prime Cattlewomen Report: Prime Cattlewomen Scholarships 

Rise N Shine Beef Rancheros Wraps 
Holly Swee RD, LN, Director of Nutrition & Consumer Information 

South Dakota Beef Industry Council, 316 South Coteau, P.O. Box 7051, Pierre, SD  57501 

Direct Line: 605-957-5283 

Office: 605-224-4722  

The Beef Rancheros 

Wraps recipe was 

published in the Rapid 

City Journal last 

month.  
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Total recipe time: 35 

minutes Makes 6 servings 

Ingredients 

1 package (18 ounces) 

taco sauce with seasoned 

ground beef  

10 eggs, slightly beaten  

2 cups shredded Mexi-

can cheese blend  

6 medium flour tortillas 

(8 to 10-inch diameter)  

1 can (4 to 4-1/2 ounces) 

chopped green chilies, 

drained  

1 cup dairy sour cream  

2 tablespoons prepared 

salsa  

Salsa (optional)  

 

 

Instructions 

Spray large nonstick 

skillet with nonstick cooking 

spray. Heat over medium 

heat until hot. Pour eggs into 

pan. Cook 4 to 5 minutes or 

until scrambled, stirring fre-

quently. Sprinkle with 

cheese. Remove from heat. 

Cover and keep warm.  

Microwave taco sauce 

with ground beef according 

to package directions. Set 

aside.  

Stack tortillas on micro-

wave-safe plate. Cover with 

slightly damp paper towel. 

Microwave on HIGH 30 sec-

onds or until heated through.  

Layer tortillas evenly 

with beef, eggs and chilies, 

leaving 1/2-inch border 

around edge. Roll up tightly. 

Place seam-side down on 

microwave-safe serving 

plate. Microwave, uncov-

ered, on HIGH 1 to 1-1/2 

minutes or until heated 

through.  

Meanwhile combine 

sour cream and 2 table-

spoons salsa in small bowl. 

Cut each wrap diagonally in 

half. Serve with sour cream 

mixture and additional salsa, 

if desired.  

*Recipe and photo cour-

tesy of the Beef Checkoff 

Program 



Steak Salad with 

Poppy Seed  

Vinaigrette  
(serves approximately 12) 

3 pounds beef sirloin 

steak 

Marinade: 

1 cup soy sauce 

½ cup water 

4 Tablespoons lemon 

juice 

4 Tablespoons honey 

 

Vinaigrette: 

½ cup vegetable oil 

½ cup chopped red onion 

¼ cup sugar 

¼ cup vinegar 

2 teaspoons poppy seeds 

½ teaspoon prepared 

mustard 

¼ teaspoon salt 

 

Salad Ingredients: 

5 cups torn iceberg & 

romaine lettuce 

5 cups fresh spinach 

2 cups finely sliced napa 

cabbage 

1 - 2 cups shredded 

Swiss cheese 

½ pound fresh mush-

rooms, sliced 

2 (15 oz.) cans Mandarin 

orange segments, drained 

 

1.Combine marinade ingredi-

ents in plastic bag; add 

steak and turn to coat 

thoroughly.  Marinate in 

refrigerator for 8 to 24 

hours.  (The longer the 

marinating time, the 

stronger the infusion of 

ingredients into the steak 

– do not marinate beyond 

24 hours or the meat will 

become mushy). 

2.Combine Vinaigrette ingre-

dients in a glass jar and 

refrigerate overnight. 

3.When ready to prepare 

salad, grill steak to me-

dium rare (do not over-

cook) – Cut across grain 

into thin slices.  Either 

serve hot off the grill – 

or refrigerate and serve 

cold. 

4.Combine salad ingredients 

in large bowl, coat 

lightly with vinaigrette 

(may not need all the 

dressing) and top with 

steak slices. 

 

To plate for a large gath-

ering, I would recommend 

combining the green items 

and Swiss cheese in a large 

bowl, coat them lightly with 

vinaigrette and place a serv-

ing on individual plates.  

Then top each of the plates 

with mushrooms, Mandarin 

oranges and steak slices.  

Additional vinaigrette may 

be served on the side. 

Whatõs Cooking? 

Promoting Beef in Redfield  

By Karla Pazour 
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I was recently contacted 

by a church group from Red-

field looking for a beef salad 

recipe that could be used at a 

ladies' luncheon.  They have 

a fundraising luncheon annu-

ally that is always the social 

buzz of the area.  A theme is 

set and tables are sponsored 

by individuals who set gor-

geous tables with china, 

unique centerpieces and 

much creativity.  I forwarded 

this beef salad recipe as a 

possibility.   

I invite you to give this 

one a try - it works well 

when you need to do much 

of the preparation in advance 

- beef can be grilled and 

chilled earlier and then com-

bine ingredients at serving 

time.   

Holly Swee is also pro-

viding some recipe ideas and 

suggested checking out our 

beef web-

sites:  www.beefitswhatsford

inner.com. and 

www.beeffoodservice.com. 

I encourage other mem-

bers to submit favorite beef 

salad recipes to our newslet-

ter that we could be using 

with our families and com-

munities. 

Membership Report  
I have now heard from 

all clubs and expect some 

more dues to be paid 

soon.  This month I will get 

a SDCW directory to each 

club.  Members are asked to 

check the directory to ensure 

their address is correct.  It is 

easy to correct an ad-

dress.  You can contact me 

by phone:  (605) 879-2504 

or mail:  27969 301 Ave., 

Winner, SD 57580 or by 

email:  relittau@gwtc.net.  

Thank you for all your help 

as membership chair! 

 - Becky Littau 

Associate Members 

Anson Insurance Services, Inc. 

BankWest 

BG's Electonic Service Serenity Hair 

Salon 

Bonesteel Oil 

Buche's 

Burke Body Shop 

Burke Building Center 

Burke Livestock Auction 

Burke True Value 

Cahoy's General Store 

Country Pride Cooperative 

Double C & D Family Diner 

Duling Ranch 

Farmers Union Oil 

First Dakota National Bank 

Fly D Convenience Store LLC 

G.A.B. 

Green's Grocery 

Gregory and Burke Animal Clinic 

Gregory Building Center 

Gregory Farmers Elevator 

Harry K Chevrolet-Pontiac-Buick 

Heartland State Bank 

Hogan's Hardware 

Johnson Implement Inc. 

Jungle of Flowers 

Koenig Lumber 

Main Street Auto 

McKay Insurance Agency 

Midriver Vet Clinic, Julie Williams 

DVM 

Midwest Cooperatives 

Midwest Supply 

Pat's Food Town 

Pete's Quick Stop 

Purvis Electric 

Redi Mix Inc. 

Ringling Cattle & Trucking 

Ronald Tedrow, CPA 

Rosebud Electric Coop, Inc. 

Rosebud Farmers Union Coop 

Cenex 

Rosebud Farmers Union Coop 

Cenex 

Scott's Welding & Repair 

Stagg Vet Clinic 

Synder Ranch 

Taylor Plumbing, Heating, Air & 

Refrigeration 

Teena's Kitchen 

TeePee Café and Catering 

The Burke Gazette 

The Insurance Center 

The Insurance Center 

Victor Schmitz CPA, PC 

http://www.beefitswhatsfordinner.com/
http://www.beefitswhatsfordinner.com/
http://www.beeffoodservice.com
mailto:relittau@gwtc.net
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South Dakota Cattle Women 

Becky Littau 

27969 301st Ave. 

Winner, SD 57580 

Mission: South Dakota Cattlewomen 

strive to Promote, Educate and 

Inform about our BEEF INDUSTRY. 

www.sdcattlewomen.org 

July 14-18   - Beef Industry Summer 

Conference,  

Denver, CO 

July 24 - Beef Ambassador Contest, 

Huron 

Sept 3-7  - SD State Fair, Huron 

Sept 15-16 - Beef Promotion Oper-

ating Committee Meeting, Den-

ver CO 

Sept 17-18 - State Beef Council 

FY2010 Kickoff Meeting, Den-

ver  

Sept 18-19 - SDBIC Board of Direc-

tor Meeting/Beef Bowl, Brook-

ings  

Carcass Cut-Ups  

Report 
Carcass Cut-ups held the 

awards party March 29 for the 

bridge and "500" card marathon.  

Eight couples played in 

"500".  Ten couples in Ladies 

bridge, and 10 couples  in Couples 

bridge.  It is our fund raiser, the 

monies are used for the community 

cupboard.  The winners are 

awarded beef certificates.  Beef 

sandwiches and cookies are served, 

the afternoon is spent playing 

cards.   

- Jeanne Bachand 

Dear SD Cattlewomen, 

Thank you for your sponsorship of the 

cash award.  My illustrated talk was ―Beef 

Adds Zip‖.  I received a purple at the State 

Fair.  I put the money in my savings account. 

Sincerely,  -Kadon Leddy 

 

Sorry for my tardiness, summer gets 

pretty darn busy when you live on a farm. 

Thank you for your generous gift of al-

lowing people my age to learn and share our 

knowledge of beef.  In addition, thanks for 

awarding us for participating in this event! 

Thank You!  -Katherine Anderson 

 

Thank you for giving us a $25 award.  

Being part of a beef farm, we enjoy promot-

ing beef. 

-Lane Weber     -Luke Weber 


