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2008-2009 Annual Report of Accomplishments

Farming and ranching families

across South Dakota have been

busy this fall moving thousands of

head of cattle. It is also time to
“tally upbdfthevole suc
unteer efforts of the South Dakota
CattleWomen for promoting beef!

This newsletter has a summary
information from local clubs with
lots of good reports from across
the state. Project highlights of the
SD CattleWomen are as follows.

2008 -2009 Project Highlights

Beef Ambassadod Calli Pritchard of Aurora was selected 2009 SD Beef Ambassa-
dor during the statevide contest July 24 in Huron. Pritchard will be a freshman at South
Dakota State University. Emma Christensen, daughter of Roger and Sandy Christensen
of Big Stone City, won the Beef Ambassador junior division (ag&4)2and Calah
Covey, daughter of Craig and Dawn Covey, won the jdjoioior division (age 1€11).

Beef Day at the Capitad On March 4, the SDCW hosted the 2009 Beef Day at the
State Capitol NRCS, Ag in the Classroc
Industry Council and the South Dakota Grassland Coalition joined the event to share in-
formation about the statebds beef industr
omy. In South Dakota, there are approximately 15,000 cattle producers who raise about
3.7 million head of cattle and calves ranking South Dakota seventh in the nation in 2007.
Lisa Dorschner, President of the South Dakota Cattlewomen, says agriculture contributes
over $19 billion to the stateb6s economy
amount. The Beef Day participating groups served Beef Tortillaupsll Beef Jerky,
AGr-Aed Beef 0 mini hamburgers and over 4(

Beef Educatiord Black Hills Stock Show Heritage Dayd Kay Abbott and Marilyn
Dobesh had a BfProduct table at Heritage Day for the BHSS. About 400 kids. We had
an actual calf eye and shocked many with the fact they are actually able to use part of the
beef eye to repair human eydsmvironmental Day Rapid City, SDd Marilyn Dobesh
and Nancy Neuhausesame as above but with 1,400 kids!! Distributed Cowabunga Fun
Book to all students.

Sports Educatiord The 2009 Beef Raffle raised $5,306 with $2,170 of that going
directly to the SD Special Olympics program. These funds assist with athlete travel and
training expenses for the 2009 Summer Games held in Sioux Falls in May. Plus, the pro-
ject includes advertising during high school regional and state sports events.

Beef For FathersDayy Br i an LaCompte of Ft. Pierre
cart grill and beef certificates. LaCompte is the Chief Deputy Sheriff in Ft. Pierre and
has worked there for 13 years. He comes from a ranching background and said he would
definitely be grilling beef this year.
Daddébs knowledge so this made a nice Fat'l
received in the promotion.

Mission: South Dakota Cattlewomen strive to Promote, Educate and Inform about our BEEF INDUSTRY.
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What 6s Cooking?
Beef and Bleu Salad
Note: make dressing below ahead
of time.
12 oz. sirloin steak
Leaf lettucei one head
One large or two medium
white onions
One green pepper
One red pepper
One orange or yellow pepper
Tony Chachereos
creole seasoning
Extra virgin olive oil
% cup crumbled bleu cheese
Y4 cup sliced almonds

Deluxe Cheeseburger
Salad

4 cups frozen tater tots

1% Ib. lean ground beef (ground
round)

¥ cup ketchup

1 tablespoon yellow mustard

1 small red onion, sliced
into rings

2 Roma tomatoes, diced

% cup finely chopped dill pickles

4 cups thinly sliced Romaine let-
tuce

8 0z. shredded cheddar cheese

%% cup sour cream

Wash, drain and tear leaf 1. Bake tater tots according to
lettuce. Half and slice onions andpackage directions.

The

Wi nni

2. Heat oil in high sided tixch

ng

Reci pes

Kimball

skillet until it sizzles when meat is \Western Beef and Corn
added. Brown meat. Remove fror@:asserme

skillet and keep warm.

3. Add onions to skillet and fry
until translucent. Add garlic to
onions and stir for a minute. Add
tomatoes and bring to a boil. Add
fresh oregano

and wine. Bring mixture back to a

boil. Readd beef to mixture and
bring to a boil.

Filling:

1 ¥4 pounds ground beef

4 teaspoon salt

14 teaspoon chili powder

1 cup shredded cheddar cheese

% cup hickoryflavored
barbecue sauce

1 % cups canned Mexican Corn,
drained

4. Place mixture in a 5 quart baking can (8 0z.) tomato sauce

dish. Cover with foil. Place in a
preheated

375 degrees oven for 1 hour.

5. Serve with roasted or mashed
potatoes and a fresh salad.

peppers and reserve in separate 2 |n g arge skillet, brown ground Serves 8

containers. Season sirloin with a peef gver mediunhigh heat until
medium shake (aprrox. ¥2 tsp.) of hq longer pink, approximately-B
Tony
ing. In a large frying pan or sauté 3. Add ketchup and mustard to

pan, sauté onions in extra virgin - prowned beef. Stir until blended.
olive oil over medium high heat. 4 T1¢ serve, place 1 cup of tater

Grill seasoned sirloin on grill over tots on each serving plate. Arran
medium high heat until medium 3 cyp of romaine lettuce over tate
rare or medium. After onions begifots. Spoon beef mixture over let-

to caramelize, add peppers and

sauté until firm but tender and  gnjon slices, diced tomatoes and
remove from heat. Slice thin stripsgj|| pickles. Top with a dollop of
of sirloin. sour cream.

Prepare a bed of lettuce, top with 5 serve immediately. Makes 4
onion and pepper sauté, then top seryings.

sauté with sirloin strips. Garnish - gybmitted by Mary K Bishop

with crumbled bleu cheese and  pilbank

sliced almonds and serve with bleu

cheese dressing. (see below) Dakotalicious

Homemade Bleu cheese dressingBralsecl Beef
1 cup real mayonnaise

2 tablespoon minced onion

1 tablespoon minced garlic

Y cup finely chopped parsley

Y cup sour cream NIons
1 tablespoon lemon juice 1 head garlic, minced
2 cup vegetable oil

1 tablespoon white distilled vinega1 e
Y4 cup bleu cheese 2 (14.5 oz.) petite diced

Salt and pepper to taste tomatoes, undrained

| tablespoon freshly chopped
Combine all ingredients and refrig- oreganp
erate for at least one and a half 1 €uP red wine (Merlot)
hours before serving. Serves 4.
Submitted by Doug Dreyer
Warner

x 1 inch strips

Sea salt/freshly ground
black pepper

2 medium onions, sliced

per.

tuce, followed by shredded cheese

1. Season beef with salt and pep-

Submitted by Helen
Gherghelescu, Milbank

Chacher eos pfuie8. Dlaif anpek@ss §rase.

Beef Tenderloin Steaks
with Mustard and Tarra-

on Sauce
tenderloin steaks

n tablespoon butter

1 tablespoon oil

Y4 cup cognac (French brandy)
% cup beef stock

Y cup dry white wine

% cup heavy cream

2 tablespoon Dijon mustard

% teaspoon minced garlic

1 tablespoon fresh tarragon (or 1
teaspoon dried)

Salt and pepper to taste

Fresh tarragon sprigs for garnish

2 Ibs. flat iron steak, cut into 2 inctBaute steaks to desired doneness

the butter and oil. Keep warm.
Deglaze the pan with the cognac
and stock and reduce to a few ta-
blespoons. Add the wine and re-
duce by half. Add the cream and
reduce until it begins to thicken.
Swirl in the mustard, garlic, and
tarragon. Heat briefly, taste for
seasoning, pour over steaks, and
garnish. Note: The tenderloin is
the eye of a Ibone steak. The-T

bone or other cut of beef could be

used as well. Serves 2.
Submitted by Mary Mairose,

Crust:

1 cup altpurpose flour

% cup yellow cornmeal

2 tablespoons sugar

1 teaspoon salt

1 teaspoon baking powder

Y4 cup butter

1 cup shredded chedder cheese,
divided

¥ cup milk

1 egg, beaten

Brown ground beef and drain. Stir
in the remaining filling ingredients
and set aside. To make the crust,
stir together flour, cornmeal, sugar,
salt, and

baking powder; cut in butter. Blend
in ¥ cup of cheese, milk and egg.
Spread crust mixture over the bot-
tom and sides of a greased 9 inch
round baking dish. Pour filling into
crust. Bake at 400 degrees for 25
30 minutes; sprinkle with remain-
ing cheese during the last few min-
utes of baking. Garnish

v?/ri]th a slice of red and green pep-

per with parsley. Makes 6 servings.

Submitted by Michaela DeWald,
Milbank

The Youth Beef Salad recipe of
the winning recipes from the
State Beef Cookoff is continued
on the back page.
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BEEF South Dakota State Fair Beef Cookoff

Karla Pazour, Chair [pazour@midstatesd.net], (605)894-4490; 25725 350th Avenue, Pukwana, SD 57370.

The 2009 State Fair Woster or Pat Blum served FINALISTS: Drew Pazour, Pukwana,
BEEF CookOff was hosted as emcee/interviewer and ADULT BEEF SALADS Honorable Mention
by South Dakota Cattle-  asked contestants question®oug Dreyer, Warner, Haley Dorschner, Pierre,
Women and funded by the about their recipe and them-  Grand Prize Honorable Mention
South Dakota Beef Industryselves as they cooked. Oney k. Bishop, Milbank Taylor Barry, Carter
Council through SD Beef of the parents commented Honorable Mention Honorable Mention

Producer Checkoff dollars. that their daughter thought Ayt

The Beef CoolOff was that cooking in front of an  FAST FAMILY FAVORITES o
held Friday, September 4 ataudience was glamoroils  Helen Gherghelescwibank Others competing in the

t he Womenos Rmestligeicopgng anttv. t h &rand Prize contest were:
Fairgrounds in Huron. CW President Lisa Dor-Mary Mairose, Kimball Tawny Barry, Carter
Twenty-three finalists par- schner rang the cow bellas  Honorable Mention Lindsey Pazour, Kimball
ticipated, cooking from 8:50the contestant rolled their Haley Pazour, Kimball
a.m. to 4:30 p.m. in six dif- completed beef dish ona YOUTH Category ; :
ferent kitchen stations. cart through the vendors. Michaela DegWaId, Milbank, Sidney Walton, MltChe”
Awards followed for the  CookOff chair, Karla Pa- Grand Prize Luke Mairose, Kimball
$2,000 prize money. zour took the recipe from the  Fast Family Favorites Mary Kroupa, Kimball
SDCW committee memL 0Nt est ant i rKierd Letdy, Stockholthg ek@dden Leddy, Stockholm
bers were: Karla Pazour, Room Judges knew recipes  Grand Prize Marlys Schuster, Mitchell
Nancy Neuhauser, Lisa Doronly by contestant number.  Beef Salads Lisa Walton, Mitchell
schner, Edith Bartels and Brochures of the final- Braeden Walton, Mitchell, Sandra Petree, Salem
Corliss Kellogg. Judges ists recipes and a display Honorable Mention Barbara Wyatt, Rapid City

were SDCW Carol Simon, - table with a sample of the  gjsey Johnson, Kimball,
Jan Jarding and SDBIC contestantos bg®drabt Gchilod €

Holly Swee. along with a print copy WEre, .1 Pazour, Pukwana,

_Contesta_nts coqked_ at g8t the State Fair Beef Cook Honorable Mention
designated time while Jim Off.
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2008-2009 Membership and Club Reports

Membership Report 1 Prime CattleWomen  cle in the Winner Advocate the homecoming parade in

- Becky Littau _ (new) and 4 Past Presi-for National Agriculture September. Seven members
Itis hard to believe the dents Day. Helped with lunch at walked the parade route

year has gone so fast! Ourq Rosebud Rancherettés the Parent Teachers conferhanding out Bags of pencils

membership year runs from 5 state members ences. and balloons were given at

October through Septemberg  soythern Belles 54
We have a total of 262 state members (5new),fle e d me Be e f 0 memies purchased h e

Cattlewomen in South Da- sustaining and 4 Past  \Winner Hospital for all ba- denim shirts with assistance
kota with 43 businesses that  Presidents bies born in May. Over by the club. Many bibs and
are associate members. Prg- Southern Hills' 16 state 1,000 signed up in Beef for caps with the beef message
motional brochures are avail- members Fat her 6s Day havehgegngiven as gifts by
able for both members and §  Statelinei 13 state Helped with the Beef Am- our members.
businesses. Please contact members and 1 Past passador contest. Held a A donation of $15 was
me if you want brochures. President family picnic at the Antler made to each-# member
Also check your address la-§  Unaffiliated member$ Lodge. who participated in the beef
bel on your newsletter for 20 state memb_er_s 8 Helped serve Beef \]erky300k-0ff in Brule and Lyman
accuracy. new), 11 sus‘gamlng anda;i the Sturgis Rally and Stateounties. We provided the

Thank you to those who 15 Past Presidents  pair sponsored Beef Certifibeef for the 44 achievement
have mailed their renewal ~ cates for the BWA-Rama day dinner for each Brule
an_d [ will get your member- Southern Belles give away. Provided Beef and Lyman County dinner.
ship card in the mail soon. gﬂglﬁz:’rg\,’:r‘t‘h President Barbeque for the concert and Bank tellers at the banks
Sustaining members for had a fl d participated in the Centen- in our area that handle beef
2009 -2010 are: We had a float an , o -

§ Kay Abbot handed out beef brochures jHal Parade. certlflcau_e; were given a_$10

the Labor Day and Home- beef certificate in apprecia-
 Mary Buchholz . . . ion for thi icei -
coming parades. Provided Prime CattleWomen tion for this service in recog

1 Bette Johnson beef trivia on KWYR for Mary Hendricks, President nition of FarmCity week.

T Nancy Neuhauser peef Education month. August 29th, 2008 10 Our Christmas party had

1 Gayle Penn Beef Jerky will be sent Imemdbers covered thg Beef about 25 people attending.
Club memberships are as  to troops from our area. o nS u SFt' r VH OTl;] o Idcd \ﬁqm&ﬁbr‘é%rﬁed at
follows. Meat trays were given as a Loeothta\:\tlzs Z'\r/'e’: ttjirogﬁrac?a film on their trip to Ireland.
1 Carcass Cut Ups7 thankyou to the banks who ="~ - =~ éo ?e SDCS President Lisa Dor-

state members and 1 Pdsindle the Beef Certificates, y peop schner gave a presentation.

. Stopped by .
President Beef Fest was held at the

1 Harrold Steakettes16 Legion. Christmas meetingmencq)t?e'rb\suggrs\fe%oméebneef 1‘\/’Ivedlclne Rock Cattle-
H . omen
state members (-1 new) with .guests, brogram Was - jinher at the Fees/SharpingCarol Simon, President
and 3 Past Presidents provide by Barb Chauncey ddi tion at th 57 members were in-
1 Medicine Rock 26 showing her new book on wedding reception at the P,
: Americinn in Chamberlain. volved in distributing over
state members (4 new), Benim Crafts and scrap-

sustaining and 3 Past  booking ideas. Decorated a  OUr annual beef lunch- Beef Certificates to over

. ,000 people; over 1,000
Presidents western theme Christmas 0N was held on September® bp » h beef li
. gth. This is the largest evenfiter bags with beef litera-
T Mellette Countyi 9 statetree at the courthouse. 9 i fair and school
_ fthe vear. All members  ture at county fair and schoo
members and 1 Past Helped with th 0 y . .
. €lpeda wi € area ticinate with either food Outreach events, including
President Blood drive in January. Bed{2'clPate With ither 100 i d ing beef
Y- B€%9r a cash donation. ApproxPreparing and serving bee

T Mid-SoDaki 3 state  cerificates are regular draws e members contri
members, 1 sustaining ings with KWYR radio. Six y

and 1 Past President  new members joined this uted time and food for this - \
- . or nutritional educational
1 Prairie Belle§ 1state yegr. event. Cookbooks and beef

member, 2 sustaining certificates were given as outreach; worked the State

. Served beef samples at . ;
rizes.
and 1 Past President the Bull Nanza. Had an artip .
A float was entered in
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Day drawings. Beef posterss2,000 of that was during thBrom organizers to be usedRosebud Rancherettes
were displayed in business month of December, 2008.)for student prizes. Another CattleWomen

. . Esther Lindburn, President
places and at fairs. Sup- Beef Promotion ads werd25 was given for the post our club has 25 mem-

ported the Special Olympicssponsored over local radio graduation concert, encour-p .\t focused on the fol-
through raffle tickets. Ad- stations during the basketbaging the youth to attend lowing: Senior Scholarship
vertised Beef Certificates fofgurnaments at a cost of  something wholesome, and Progrém Special Olympics
holiday gift giving through ¢ 3 2 2 . For t Wme goy imhiking 81®- Dsaying Sales, May as Bur-
display ad in 133 newspa- promotion, we had contain- holic spirits. ger Month and associate
pers. Hosted a holiday pot-ers out in numerous places of One member worked at nembers

luck meal and provided a  pusiness in all three townsih he Cat t | e wo HeiRSk clt@eWdnfin 2 t
cowboy theme tree at the  the county and names werethe State Fair. Linda DuBois, President

Museum. drawn with the Beef Certifi-  Our club also decorates a Our club did not do any-
~~ cates to be used in the placg&ee in the Mellette County thing this year and will
Harrold Steakettes where the containers were Museum each Christmas searobably be disbanding.

Delores Husted, President p|aced_ Cost was $76.16. son
19 members volunteered Our prize winning float '

over 1,000 miles and 50 . :

' in the Frontier Days parade ;
hours to reach several thouy, i + 1, ¢ | ey 'E) h e rzgttlts\l;ndmﬁéﬂse roes
sand people by volunteerinq he West . 0-yeAr Baingedandprs, Presidenty

Caracass Cut Ups
CattleWomen
OKF\y Snyder, President
Sponsored a winter card

at the State Fair and local _old rancher, Clarence Krog- Memb(?r_s advertis_e
events. Club members soldy,a, ‘rode on it with the titleBeef Certificates during

marathons with a party at
completion. Also gave com-
mercial canned beef to food

raffle ticket for Special iour Heroes [hglolidayseagpq and
Olympics and promoted een Cowboys _stg)porttﬂgeosrpeciglglgm- cupboards. Our club was not

B :

Beef for Fat gikalch M(J;-ﬁt"MﬁSeptemp i cs and Fat lveryattige thiBgear. pr o -
~~ ber we had our annual Beefl€Cts. The club actively

Break for the teachers and Promotes nutrition and

staff of area schools. Beef €ducation in the commu- .
ags were given to all the nity and school by provid- Delores Bonenberger, President

ew teachers with Beef cerNd Place mats to restau- We fill and distribute

dants and doing presenta- Pags for the Wasta rest
stop. The bags include

beef information and reci-
pes. We assist in selling

Prairie Belles
CattleWomen

Mellette County
CattleWomen

Beef certificates are
available in White River andﬁ
can be purchased at two
Wells Fargo Banks in the
areal White River and Mis-
sion. From June 2008 to

tificates, plus the Green Be h arad
Cookbook. Other staff werd'0nS to 6th grade stu-

also offered the Green Cool?h%n;' Th? Clu;’t ?ﬁgj&irzes
September 2009 the total book 1T they pdl garﬁ]ip;rr:’icmc. € bBef certificates through
sold was $3,440. (Over BankWest in Kadoka.

$25 was given to the Post
e e e e 7k A e T ok A e gk ok A e ok ok A e gk ok A e gk ok ke ek ok ke ek ok K ke ek ok ke e ok ok ke e gk ok ke e ok ok ke ke ke ok

iAssociate Members Jungle of Flowers, Burke Gregory
: Anson Insurance Services, Inc., Koenig Lumber, Fairfax Rosebud Farmers Union Coop

* Burke Main Street Auto, Burke Cenex, Gregory

* BankWest, Gregory McKay Insurance Agency, Huron  Rosebud Farmers Union Coop

: BG's Electonic Service Serenity Midriver Vet Clinic, Julie Williams Cenex, Fairfax

* Hair Salon. Burke DVM, Chamberlain Scott's Welding & Repair, Colome
X Bonesteel Ol E:onesteel Midwest Cooperatives, Highmore  Stagg Vet Clinic, Highmore

* Brule County Coop, Pukwana Midwest Seamless Gutters, Burke = Synder Ranch, Piedmont

: Buche's, Gregory Midwest Supply, Chamberlain Taylor Plumbing, Heating, Air &
* Burke B’ody Shop, Burke Missouri Valley Mutual Insurance Refrigeration, Herrick

* Burke Building Center, Burke Company, Burke Teena's Kitchen, Colome

* Burke Livestock Auction. Burke Noteboom Implement, Inc., TeePee Café and Catering,

* Burke True Value. Burke Chamberlain Bonesteel
X Cahoy's General étore Bonesteel Pat's Food Town, Burke The Burke Gazette, Burke

First Dakota National Bank,
Chamberlain

First Fidelity Bank of Bonesteel,
Burke, Murdo, Colome,
Gregory, Platte, and Winner

Fly D Convenience Store LLC,
Colome

G.A.B., Burke

Green's Grocery, Burke

Gregory and Burke Animal Clinic,
Gregory

Gregory Building Center, Gregory

Gregory Farmers Elevator,

424 26 26 3 24 24 54 26 4 26 2 24 4 26 2 26 2 24 2 2 2 2 2 245 >

: - Gregory Pete's Quick Stop, Burke The Insurance Center, Burke
2 Coun\;\rl)i/nzgtrie Cooperative, Harry K Chevrolet-Pontiac-Buick, Purvis Electric, Burke The Insurance Center, Winner
* Double C & D Family Diner, Oacoma Redi Mix Inc., Chamberlain Victor Schmitz CPA, PC, Burke
* Winner Heartland State Bank, Highmore  Ringling Cattle & Trucking, Platte Th k I
: Duling Ranch, Gregory Hogan's Hardware, Pierre Ronald Tedrow, CPA, Pierre an yO U "'; .
: Farmers Unio}1 Oil, Reliance Johnson Implement Inc., Burke Rosebud Electric Coop, Inc., :
1.2.2.0.9.2.9.6.6.0.0.0.9906.0.0.0220$00223%8880888688088888888888808888880888808888 684



BEEF,

South Dakota State Fair Booth

Julie Holmquist Chair [holmquist2005@yahoo.com], (605) 473-5356; 25267 Holmquist Rd, Reliance, SD 57569

Beef |ndu5try Booth  and visitors a_nswered peef _ About 2,800 pe_ople _ The booths next to us on
at the SD State Fair related qugstlons for prlzes.5|gneq| up for_drawmgs. V\_ll_trboth SIdQS were a_maze_d at
The Beef Industry BoothThey received a cookbook, the prizes being beef certifi-our traffic ar_ld cla!med it
at the State Eair was a tre- reusable shopping bag, an cates and 2 cookbooks pro-boosted their business. The
oven mitt or a meat ther-  vided by the Beef Industry public commented on the
mendous succegs. mometer for a prize. They Council. About 3,500 peo- useful info and prizes. We
About 25 ladies from thegpigyed the questions and ple took shopping bags andwere approached by several
S.D. CattleWomen staffed |g4rned things about beef filled them with brochures. teachers and kids with
the booth and gave away pstory, beef byproducts, ~ We also featured a large asschool projects for pam-
toothpick holders and shop-gnq safe cooking tips. They sortment of recipes and safehlets to use in their presen-
ping bags. The children re-\ere awarded prizes for takbeef cooking brochures.  tations about beef. Some
ceived water bottles With iy interest not for the cor- Along with other helpful  were comparing beef to soy-
BEEF=ZIP and pencils and rect answer. We found sev-beef information. We en-  bean byproducts. Others
balloons all five days. eral people telling their joyed greeting the public anavere just beef info. The
The first two days we  friends to come by for the educating them about beef, pamphlets were provided by
gave away beef samples in questions. Our booth was its by-products and its nutri- Cattlewomen. And those

the form of beef sticks. full of people most of the  tional benefits. We had someanting to teach were en-
These were provided by  day with the biggest crowdsinfo comparing it to other ~ couraged. We are already
Holly from the B.I.C. office. from 1pm&pm. protein sources. And, some planning for 2010 and have
We had a trivia game potassium sources. some very good ideas.
SD Cattlewomen Beef Certificates Beef Certiﬁcates Expense
Sales by ltem Summary Profit & Loss YTD Comparison
All Transactions August 31, 2008 through September 11, 2009
Sep 8, 09 .
‘Qty  Amount  %ofSales  AvgPrice Mg 34,08 -Sep 11, 69
Service ' T - o Orc:ri:;&;rz‘ lencomeIExpense
$100 Certificate 190 19,000.00 ) 170/o 100.00 Contributions and Support 3,000.00
Total Service 19,000.00 17.0% -
Total Income 3,000.00
Other Charges
$10.00 Beef Certificates 3,587 28,359.81 25.4% 7.91 Expense
$2.00 beef certificate 3,000 6.000.00 5.4% 2.00 Advertising 2,140.00
$20 Beef cert. 1,702 28,134.26 25.2% 16.53 bank fees 51.00
$25 Beef cert. 725 16,943.56 15.2% 23.37 Postage and Delivery 511.72
$5.00 Beef cert. 2,402 11,112.37 9.9% 463 Printing and Reproduction 778.86
beef certificate 12 850.00 0.8% 70.83 Salaries and Related Expenses 1,470.00
Opening balance 1 95.00 0.1% 95.00 Supplies and Materials 260.41
postage 1 1.00 0.0% 1.00 Travel 463.91
Previous balance 3 1,220.00 1.1% 406.67 z = Y,
T Total Expense 5,675.90
Total Other Charges 92.716.00 83.0% ————
Net Ordinary Income -2,675.90
TOTAL 111,716.00 100.0% - -

Net Income -2,675.90

Ellsworth Air Base worth AFB. This event SDCW supports this event ~ The 2009 picnic served

Annual Picnic aIIO\_N_s airmen_ and their by providing funding to 1,200 people. This was a
Southern Hills CattleWomen families to enjoy a free assist with the cost of smal_ler attendance thaft
The annual base picnic day of fun. N hamburger and beef hot  previous years. Organiz-
is am opportunity to show All active duty m!I!tary dogs for the event. ers stated that the close-
appreciation for all the personnel, DoD.C|V|I|ans, Beef C_ertlflcates are ness to Labor Day, Cfentral
hardworking military and retirees a_md' their depend- also .prowded for door . Sf[ates Fair and.SturAgls
civilian personnel at Ells- ents are invitedto attend. pr i zes dur i n @BikdRaly activdigs inay
activities. have been the reason.
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BEEF,

Beef Up Your Bike, Sturgis Rally Events

Kodi Blotsky Chair [Kodi_abbott@hotmail.com], (605) 378-3845; HC14 Box 41, Valentine, NE 69201

ing the questions. After an-are here to remind them thaterky. Plus to the various
swering the questions they beef is still very tasty and cattlewomen (Julie Holm-
where given either a $5 Beeafeassure them that it is still @uist, Janet Fenenga, Kay
Certificate or a Meat Ther- great source of zinc, iron andbbott, Lisa Dorschner, and
mometer. The questions weorotein, and want to answerKodi Blotsky), Stockgrowers
asked was: 1. What State any questions or concerns (Joan W.) and other local
are you from? 2. How ofterthey may have they where volunteers for working at the
do you eat beef at home or very happy to visit and enjoyooth and walking through
dining out? 3. Why do youour jerky. We also gave the crowd handing out jerky
or dondt you therh auowelssite laddreds 8and pdomoting and inform-
What is your greatest con- they to could make that samniag everyone the great things
cern about beef products? ferky when they got home. about beef.
What resources do you find  Qverall the South Da- And lastly the most im-
The South Dakota Cat- most useful when you have kota Cattlewomen in only  portant thank you goes to the
tlewomen ventured out westjuestions regarding beef? three days reached over ~ Beef Industry Council for
during the Sturgis Rally to After tallying up our 7,500 people mostly beef their contribution for this
interact with rally goers, disresults we found out we  consumers but also around project. The South Dakota
cussing different beef issueseached 42 different states 35 beef producers from otheEattlewomen feel that this
and assuring them that beefand 4 different countries.  states. After this event we event was a worthy way of
is still a healthy and great  Beef was usually eaten® came away feeling that the using the checlboff dollar
tasting choice. times a week by the majoritgonsumers are still confidenand hope to continue this
We set up at the Stone of the rally goers. Andthe i n beef and dypeobprojediiathe fgwee al
House Saloon, 7 miles westreason they chose beef waghe negative things being
of Belle Fourche on High- because of the taste. Food -

atmosphere ended up beingallowed by cattle care.
perfect spot for us because Luckily only 56 use the me- &
we were out in the middle ofdia to learn more about bee
a pasture next to a windmill while the majority uses la-
in a relaxed setting where weels and cookbooks when =
could literally sit down and they have questions regard-g ,
discuss issues that the rallying beef. From this survey ,, S
goers may have about beefwe handed out all 200 meat, =

We had Free Beef Jerkythermometers and 200 beef
banners, a display showing certificates which as of Sep- &=
beef nutrients and by tember ¥ almost half of the |
products facts, and posters certificates have been re-
encouraging tdeemedat beef SRid atghere about beef.
What 6s For Di n@uside the booth areat VMeedlso were surprised by
booth we had weteéadditormlcdttie-d etfethumber of producers we
Cookingo br oavhmenandwlbnieersiwalktan into but were happy to
was a hit and was taken by ing around and going from have them complement us
many for the recipes and fortable to table handing out 0N using the chee&ff dollar
the information. free beef jerky. People at in this way. This project

We asked questions, todirst were a little skeptical woul dnot have been a suc-
| was very pleased howre-about t he f r &€&ssvyithout Mgrilyrapte c aus e
ceptive they were toanswerd 0t hi ng i s f i@k Debesh iergplanaiag.

But after we told them we and producing the beef
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Cowboy Kickindéd Beef Sl aw
1 bag (16 0z) coleslaw mix

Y. cup seasoned rice vinegar

2 tablespoons sugar

2 tablespoons vegetable oil

Y, teaspoon salt

1 Ib prime rib of beef

1/8 cup sliced mint

% cup fried onion rings

Green hot saudeto drizzle on top
Garnish: Green onion

Place coleslaw mix in a large bowl. In a

small saucepan, bring vinegar, sugar, oil, and
salt to a boil. Cool. Cut beef crosswise into
thin strips. Place beef strips on aluminum and
grill over medium heat-6 minutes each side
until meat is no longer pink. Pour cooled
dressing over salad. Add beef and mint and
toss with coleslaw. Drizzle green sauce on
top of salad. Place a single layer of fried
onion rings, on a plate and microwave for 30
seconds until crisp. Top salad with crisp
onion rings. Makes 4 servings.

Submitted by Kiera Leddy, Stockholm

2009 SDCW December
Quarterly Meeting

Friday
December 11, 2009
10 a.m. Central

Team BEEF

¢ For GOLD with BEEF

Nancy Neuhauser's Home
1015 W Capitol Ave., Pierre

**Bring a favorite holiday

appetizer for potluck lunch
As President of SDCW, thank you all for your hard work and efforts

as we AWent for The Goldo this year
**In lieu of gifts, should be proud of the accomplishments we had across the state as

we all gave countless hours promoting and educating about the Beef
Industry. Special THANKS to these dedicated committee chairs for

Bring the recipe to share

please bring $10

for charity donation Winning Gold for Beef in 2009. Karla Pazour, Kodi Blotsky, Julie
**We will be touring the Holmquist and Colette Kessler. ~Lisa Dorschner
Capitol Christmas Trees Mission: South Dakota Cattlewomen strive to Promote, Educate and

Inform about our BEEF INDUSTRY.




