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Have faith...spring WILL COME. Then, livestock
producers and their families will be busy with the
“activities” associated with the livestock industry.
Lucky for us folks in agriculture, we possess the
ability to move forward and the hope to get past the
challenges—the mountains of snow—in our daily
lives...to grow and look forward to the bigger
picture—celebrating the joys of living.
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CattleWomen Growing Together
Empower, Inspire, Educate
Lisa Dorschner, President SDCW

It is hard to believe that we have started another new year. It
seems like just yesterday it was 2000 and we were setting our
sites on the year 2010 with lofty goals. The Beef Industry has
seen many changes and faced many challenges in the past 10
years. CattleWomen have been a powerful force in affecting
change and moving our industry forward.

As we embark on a new decade, I chose the theme Cattle-
Women Growing Together...Empower, Inspire, Edu-
cate. What a powerful idea! As we all work and grow together,
we can and will have an impact on our businesses, our industry
and each other.

The network we have as Cattlewomen is a unique one! We
share a bond of the love of the land, an understanding of the
role we, as producers, play in society and a hope that our way of
life will be passed to future generations.

My goals for the upcoming year are that we, as CattleWomen,
will grow together in our ability to share our stories about agri-
culture, grow as an organization with new members and grow
our connection with each other as we continue our programs
across the state.

BEEF Daily

Quick Fact:
Leading authorities
agree that, in the
U.S., raising cattle
and pigs for food
accounts for about 3
percent of all green-
house gas emissions,
while transportation
creates an estimated
26 percent.

(Source: UC Davis)

Mission: South Dakota Cattlewomen strive to Promote, Educate and Inform about our BEEF INDUSTRY.


http://www.news.ucdavis.edu/search/news_detail.lasso?id=9336

Striving to Promote, Educate, and Inform about BEEF INDUSTRY
BEEF., 2010 Program Guidelines

In light of budget cuts in Beef Industry Council funds and reporting requirements, all

projects or programs need to meet the goals of SDCW and have measurable outcomes
Monetary or Beef Certificate donation requests will be required to have a promotional or

educational tie with a measurable outcome to show that the audience learned more about the beef industry

and hopefully increased beef demand. With these new guidelines, local clubs will not be able to submit

invoices for Beef Industry Council funds for club projects. All clubs, who have paid dues to SDCW, will be

St A3A0fS G2 adowYAld Iy Fyydzat FLLIXAOFIGAZY F2NJ I bH
to commit volunteers to one of these State Projects (State Fair, Sturgis Rally, State BeefOZfp&ilsworth

Air Force Base Picnic, etc.). The funds will be available to the club after their service at the chosen event.
Clubs are to use the $200 stipend to fund club projects. See application form on page three.

Club Project (funded by Club fund@lsgse are projects that clubs have participated in. The $200 stipend can
be used for these if the club chooses. Year end reports are required.

. SST ¥ 2 NJ CitcdnfinGeNl leath clbblis&esponsible for beef certificates, promotion, etc.
Katy Kitg decided to use up what we have in storage and then discuss options for promotional items
for rest areas.

Cookbooks need to determine where we want to go with them

Sports Education/Special Olympicseach club will fund the beef certificates for the raffle. Clubs to
decide if they want to sell the raffle tickets.

Projects that receive Beef Industry Council funds will be categorized as a State Projecwill have a committee
that reports to the Executive Committee. Final reports of goals and outcomes are required for these projects
in order to receive the funds from Beef Industry Council. The Beef Industry Council funds will be directed as
outlined below:

State Projects:

Beef Ambassadar BIC to oversee program with a committee made up of all BIC organizations. Ruth
Ann Farnsworth will be SDCW rep on new BIC committee. No funding attached to this.

Beef CoolkOfft Karla Pazour Chairt 2010 at State Fair. Develop new category ideas. Work on im-
proving logistics with State Fair staff. Media involvement & sponsorship opportunities to be sought
out. Promotion of event and entries throughout the year.

Beef Educatiom new committee to be formed. Ideas to promote beef during May and September.
Increase presence at health fairs, schools, etc.

Beef Day at the Capitol Lisa Dorschner, chair. Held in February or March with Quarterly meeting.
Opportunity to share our story with government officials and diverse audience.

Sports Education/Promotion new angle, event at major sports venue to share information about

. SST YR SyO2dzN»y 3S O2yadzySNE (2 LIzZNOKF aSXDF 2 N
State Fait Julie Holmquist, chair. Limit brochures, rack cards with recipes on website, consumer dis-
play/info and producer info/display---New ideas wanted. Volunteers needed.

Sturgis Bike Ralty Kodi Blotsky, chair. Continue in 2010, same location, more days, continue jerky
this year. Develop new message for 2010. Volunteers needed.

Ellsworth Air Force Base Picnidorm committee with Barb Landers and involve more members
across the state. In order to continue the project, we need to add an educational component. Will
need volunteers to help with the promotion at this event.
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Local Club Project Funding 2010

All clubs, who have paid dues to SDCW, will be eligible to submit an an BEEF,
F LILX AOFGA2Y F2NJ F Punndnn aiALIS)
required to commit volunteers to one of these State Projects (State Fair
Sturgis Rally, State Beef Ca0K, Ellsworth Air Force Base Picnic, etc.). The
funds will be available to the club after their service at the chosen event.

Name of Club:

Contact Person:

Address:

Phone:

We are requesting $200.00 from the South Dakota Cattlewomen for implementation of
beef promotion and education projects at the local level. We understand that our club will
be required to provide volunteers for at least one of the State Projects listed above.

Club Representative/Title Date

We commit to volunteers for the following:

Complete This form and Submit to Lisa Dorschner
904 Primrose Lane
Pierre, SD 57501
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What’s Happening in the SDCW?

Prime Cattlewomen Still Working to Promote Beef
Originally published October 14, 2009 by Erin Walti, Reporter, Chamberlain/Oacoma Sun Newspaper

www.chamberlainsun.com

With the number of
people who are involved
in agriculture around the
area, 1itos
number of organizations
have sprung up to support
ag products and business.
The Prime Cattlewomen
(formerly the Prime Cow-
belles) have been active in
promoting beef and beef
products in Chamberlain
since 1972, and since 1951
in the state.

AWebre a pr
bunch of ki ds
common bond working
for a good

member Florine Glaus.
Beginning with 12
members in 1972, the or-
ganization has grown to
57 active members; five of
whom are original mem-
bers from 1972. The group
started as an auxiliary of
the South Dakota Stock-
growers; wives of Stock-
grower sb
congregate at the meet-
ings and share their time
together. Eventually, the
women decided the group
needed a purpose and fo-
cused their energies on
the promotion of beef.
That mission led to an
explosion of different pro-
jects in the state and in
Chamberlain. Member
Karla Pazour served as

nd

o

-

a5 =
oo 4

T S ,?

:

SR ) —— N

T O u vl

chairwoman of the South

c dPaketa Begf Cogkaoff at

the State Fair this year,
and member Julie Holm-
quist chaired the Beef In-
dustry Booth there as
well.

The group also ap-
pears in various farm
shows around the region
and hosted two state and
several district conven-

me m Bieng for thg Gattlpwgmen

organization. Locally,
members work on various
projects to help fund
scholarships for students
going on to post-
secondary study in an ag-
related field. One of the
most recognizable local
events done by the Cattle-
women is the Fall Beef
Luncheon, which started
with the group in 1972.

club has many upcoming
events with the holidays,
including Beef certificates.
to be given and sold, as
well as the annual Christ-
mas party. They will also
host the American Na-
tional Cattlewomen's Re-
gion VII Cattlewomen's
meeting in Chamberlain
| Mayarg-15,2dne. Theeer 6 s
will be members from
Kansas, Nebraska, Minne-
sota, North Dakota and
South Dakota in atten-
dance.

Anyone who is inter-
ested in promoting beef
can contact a member or

The Cattlewomen in
Chamberlain are a par-
ticularly active and di-
verse organization, with
four past state presidents
(Pat Blum, Florine Glaus,
Gloria Schafer, and
Brenda Reis) and two
state charter members
(Edith Runer and Bonna
Bahr). The
membership includes
women ranging in age
from 23 to 95 years old.
Women from Kennebec to
Kimball, Ola to Gann Val-
ley make the trip in to
Chamberlain for meetings
and events. In addition,

many women Whdne® théirdionthly
travel to far-ranging meetings at the SD Hall of
events help with local Fame (every third Tues-
work. day of the month) at 4:30
Local Chairwoman pm. Members do not need
Mary Hendricks said the  to actively produce beef.

Beef Gift Certificates Committee Considering Electronic Technology

SDCW NEEDS YOU! Aren't women the ultimate multi-taskers! A family, a job, a volunteer and just throw in a few more
activities. We know that there is a wealth of talent and information in our membership. We are looking for help from,
YOU, our CattleWomen membership. In order to keep current with retail trends, the Beef Certificate committee is look-
ing into expanding the Beef Certificate program to include a VISA card system. We need help in finding the route to take
to have a successful VISA card program. We welcome input from anyone who has any ideas or experience in this area.
Please contact either Becky Littau relittau@gwtc.net or Lindy Harkin [lharkin@goldenwest.net with your ideas.
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December Quarterly Meeting Minutes

President Lisa Dorschner
called the meeting to order at
10 a.m. CST at the home of
Nancy Neuhauser in Pierre,
SD. Parliamentarian, Julie
Holmquist, led the group in
the Pledge of Allegiance and
Past President, Nancy Neu-
Kl dza SNJ f SR
Creed.

Roll Call was taken and quo-
rum established with 9 mem-
ber and 1 guest, Silvia Chris-
ten, SD Stockgrowers Associa-
tion present.

The minutes of the May 26,
2009 Quarterly Meeting were
presented. Mary Hendricks,
Prime CattleWomen moved,
second by Carol Simon, Medi-
cine Rock CattleWomen, to
approve the minutes as pre-
sented. Motion passed.

Treasurer Kodi Blotsky pre-
sented the financial report.
Kodi also reported that the
process of changing the dates
of the SDCW fiscal year is
nearly complete. The new
fiscal year will coincide with
the SD BIC fiscal year of Octo-
ber 1 to September 30 each
year.

Vice President Becky Littau
gave the membership report.
All but 3 local clubs have paid
dues. Ideas were discussed
for a membership drive.
Becky will attend the Women
In Blue Jeans conference in
January. ldeas for a booth at

the Black Hills Stock Show
were discussed. Silvia Chris-
ten suggested that work with
the Stockgrowers to promote
CattleWomen events and
membership at the Stock
Show.

A brief newsletter report was

35 members have responded
to the survey about electronic
newsletters. The Septem-
ber/October newsletter was
used as an Annual Report of
activities.

Committee Reports:

committee chair went well. A
question regarding advertising
the certificates as raised.
Becky will work with Lindy
Harkin to resolve. The com-
mittee will be researching the
VISA card option.

{G201 DNRHSNJI

i K @iver. Folddtef agpro@mdtsly” @bup thanked Silvia Christen

for joining us for the meeting.
All felt that this opened the
lines of communication be-
tween the organizations. Lisa
will be providing an article for
the SDSGA magazine. Past
SDCW President pictures have

Region at the Annual Meeting
in San Antonio in January.
New Business:
President Lisa Dorschner
presented the 2010 Program
Guidelines. These were devel-
oped to assist with reporting
woB et Indlustsy goanxlask S
well as set parameters for
projects to be funded on a
state level. In addition, a Club
Project Stipend program as
been developed and was
shared with the group. These
documents will be posted on
the website and included in

I ROS NI A & Ay 3 X{ kedn phtupRnithe SDEGNES-Y e next newsletter.

tion during Minnesota Vikings
football has been well re-
ceived with many hearing our
ads. The promotion included
two tickets to a game that
were used in a raffle for the
Halle Cordes Scholarship fund.
Over $900 was raised from
the raffle.
. SS¥
Farnsworth accompanied
Callie Pritchard to the National
Contest in Ft Smith, Arkansas.
South Dakota will be hosting
the National Beef Ambassador
Contest in the fall of 2010. A
committee will need to be
formed for this event.

Beef Council. Karla Pazour
reported that the next meet-
ing will be December 17.

. SS¥
tau reported that the transfer
of documents to the new

fice. The office continues to
be favorite outlet for Beef
Certificates.
250aA0SXY2RA
she continues to add new in-
formation. Any ideas, photos
or material is welcome from
members.

Unfinished Business:

' YOI &al R Prid ChtilaVdorien Haws y

been working on the agenda
and details for the ANCW Re-
gion 7 meeting in May 2010.
A tentative agenda was
shared. Ideas for sponsorship
were discussed. It was de-
cided that letters would be
sent to Associate Members
requesting a $50 donation for
the event. Other event spon-
sors were discussed and mem-

tration costs and tentative
agenda will be shared with the

The SDCW insurance policy
has been reviewed. It was
determined that clubs are
NdBerdd Uider3HRs policik I
except for paid catering
events. Clubs are encouraged
to review the policy or contact
the agent if they have ques-
tions or concerns for specific
events.

The next meeting will be
Beef Day at the Capitol on
Thursday, March 4, 2010,
from 10 a.m. to 2 p.m. SDCW
and other beef industry
groups will be represented in
the Capitol Rotunda. SDCW
will again serve Beef Salad on
buns for the event. The Quar-
terly Meeting will be held
immediately following the

/ SNIi A F A O lbdisSvill be dont&tq. Begif Aevent.

The meeting was adjourned
at 12:30pm.

South Dakota to Host 2010 ANCW Region 7 Meeting

MARK YOUR CALENDARS...SDCW will be hosting the ANCW Region 7 Meeting in Chamberlain, SD. Prime Cattle-
women are coordinating the 3 day retreat May 13-15, 2010.  This is an amazing opportunity to network with women from 4

other states

who share

your

passion

for

the Beef [

our Region Meeting is the place where you can meet other Cattlewomen and share stories about your experiencesd in a lan-
guage only Cattlewomen understand! Chances are, you wear a lot of hats on the farm. Maybe you're the business manager,
combine driver, head cook and bottle washer, or mom. Or maybe you're all of these things. This event has something for all of
you! This is an opportunity to meet new friends, catch up with old friends and renew your passion for our industry. Highlights
Include: Amanda Nolz, Former SD and National Beef Ambassador, Holly Sweed Creating Crave, Wine & Beef Pairing with
SD Winegrowers Association with some fun, relaxing activities thrown in!
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IT'S WHAT'S FOR DINNER! ‘
"»

Beef: It’s What’s For Dinner on Game Day!

Grilled Salsa Steak Appetizerakes 24 Appetizers

Ingredients Combine remaining 1/2 cup salsa and chopped cilan-
9 2 beef shoulder top blade (flat iron) tro, as desired; cover and refrigerate until ready to
steaks (about 8 oz. each use.
9 1cup prepared thick-and-chunky salsa, ~Remove steaks from marinade; discard mari-
. nade. Place steaks on grid over medium, ash-covered

1 1to2Tbsp. chopped fresh cilantro ) . )

. . coals. Grill, covered, 10 to 14 minutes (over medium
T 24large cor tortilla chips heat on preheated gas grill, covered, 12 to 16 min-
1 1/2 cup prepared guacamole utes) for medium rare (145 degrees) to medium (160
9 24 fresh cilantro leaves (optional) degrees) doneness, turning occasionally.
Instructions

Place beef steaks and 1/2 cup salsa in food- ~ Carve steaks into thin slices; cut slices into bite-size

safe plastic bag; turn steaks to coat. Close  pieces. Arrange chips on platter. Top each chip

bag securely & marinate in refrigerator 15 evenly with reserved salsa mixture, beef and guaca-

minutes to 2 hours. mole. Garnish with cilantro leaf, if desired. Serve
immediately.

ABeef Up Yo RadioBrongtioGa me 0
Acheck-off-f unded ABi g Gameo promotion i

clude radio ads featuring beef and retailer messages in 15

consumer markets. The promotion also inclu
fBeef Up the Big Gameod recipe cont e
Major markets include: Boston, Buffalo, Cincinnati, Denver, Houston, Miami, Or-
lando, Philadelphia, Phoenix, Pittsburgh, San Antonio, San Francisco, Seattle,
Tampa, Washington, D.C.

des
st

Minnesota Vikings Tickets Raffle Winner

Mr. Donald Herrleen of Sioux Falls was the winner of the Vikings versus Bears football tickets from the SD Cattle-
women! Thank you to Donald for his contribution to our scholarship program through this raffle. Over $900 was
the Past Presidentds Hallie Cordes Memor.

rai

1 2.8.8.2.2.0.6.0.0.0.0.6.0.0.0.0000000068006800602668008880080800088808006808008.006.0.8.

* .
* Associate Members
* Anson Insurance Services, Inc.,

*
*

Burke

sed

* BankWest, Gregory
BG's Electonic Service

* Serenity Hair Salon, Burke
X Bonesteel Oil, Bonesteel

% Brule County Coop, Pukwana
% Buche's, Gregory

X Burke Body Shop, Burke

% Burke Building Center, Burke

% Burke Livestock Auction, Burke

Burke True Value, Burke

% Cahoy's General Store, Bonesteel
* Country Pride Cooperative, Winner
X Double C & D Family Diner, Winner

* Duling Ranch, Gregory
: Farmers Union Oil, Reliance

Jungle of Flowers, Burke :

First Dakota National Bank, Koenig Lumber, Fairfax Rosebud Electric Coop, Inc., *

Chamberlain Main Street Auto, Burke Gregory :

First Fidelity Bank of Bonesteel, McKay Insurance Agency, Huron Rosebud Farmers Union Coop *

Burke, Murdo, Colome, Greg-  Midriver Vet Clinic, Cenex, Gregory *

ory, Platte, and Winner Julie Williams DVM, Chamberlain Rosebud Farmers Union Coop :

Fly D Convenience Store LLC, Midwest Cooperatives, Highmore Cenex, Fairfax *

Colome Midwest Seamless Gutters, Burke  Scott's Welding & Repair, Colome %

G.AB., Burke Midwest Supply, Chamberlain Stagg Vet Clinic, Highmore z

Green's Grocery, Burke Missouri Valley Mutual Insurance Synder Ranch, Piedmont *

Gregory and Burke Animal Clinic, Company, Burke Taylor Plumbing, Heating, Air & *

Gregory Noteboom Implement, Inc., Refrigeration, Herrick z

Gregory Building Center, Gregory Chamberlain Teena's Kitchen, Colome *

Gregory Farmers Elevator, Gregory Pat's Food Town, Burke TeePee Café and Catering, *

Harry K Chevrolet-Pontiac-Buick, Pete's Quick Stop, Burke Bonesteel :

Oacoma Purvis Electric, Burke The Burke Gazette, Burke *

Heartland State Bank, Highmore Redi Mix Inc., Chamberlain The Insurance Center, Burke *

Hogan's Hardware, Pierre Ringling Cattle & Trucking, Platte The Insurance Center, Winner :

I Johnson Implement Inc., Burke Ronald Tedrow, CPA, Pierre Victor Schmitz CPA, PC, Burke :
1.2.8.0.0.20.2.0.0.0.00000.0.0060000000006000060060600000006000000000060006000066000.06.0.

for

Page 6 South Dakota Cattlewomen

~N



Here’s “the Buzz” from the Ag Sector...
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BEEF,

While modern meat pro-
duction practices may
"intuitively" seem to have a
higher environmental impact
than the "idyllic" farming
practices of the 1940s, to-
day's meat production actu-
ally has a lower carbon foot-
print thanks to improve-
ments in efficiency.

So-cal |l ed-fe
mentally responsible™ food
purchases need to be based
on sound science rather than
merely perception as work
out of Washington State
University has shown that
those foods consumers tend
to think are "intuitively cor-
rect" may indeed be the least
environmentally friendly
option.

Dr. Jude Capper, assis-
tant professor of dairy sci-
ences at Washington State
University, believes the food
industry should use a whole-
system approach and assess
environmental impact per
gallon of milk, pound of
beef or dozen eggs, not per
farm or per acre.

She calls it a "lifecycle
assessment" approach,
which evaluates all inputs
and outputs within the food
production system and al-
lows for correct comparisons
of different production sys-
tems.

AfConsumer
milk, meat and eggs is going
to increase as the population
continues
said.
role of improved productiv-
ity and efficiency in reduc-
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ing environmental impact
must be conveyed to govern-
ment, food retailers and con-
sumer s. o0

Intuitively, today's mod-
ern production practices of-
ten seem to have a higher
environmental impact than
the "idyllic" management
practices of the 1940s, said
rCapper. 0 n

Nonetheless, when as-
sessed on a whole-system
basis, she said greenhouse
gas emissions per gallon of
milk produced are now 63
percent lower. In 2007, the
U.S. dairy industry produced
8.3 billion more gallons of
milk than in 1944, but due to
improved productivity, the
carbon footprint of the entire
dairy farm industry dropped
41 percent during the same
time period.

Pasture- or grass-fed
beef also is growing in popu-
larity due to the perception
that it is more eco-friendly
than conventionally pro-
duced beef.

However, according to
Capper, the time needed to
grow a grass-fed animal to
slaughter weight is nearly
double that of animals fed
corn. This means energy use
and greenhouse gas emis-
sions per pound of beef are
increased three-fold in grass-

dfedtveafoattle. f o r

In total, finishing 9.8
million cattle on pasture in-

acres of land.
Another emerging trend

among American consumers

is the desire to purchase food 27.34 miles in the local farm

farmers market example and

grown locally. i Of t e n example. The tractor-trailer

'locally grown' food is
thought to have a lower en-
vironmental impact than
food transported over long
distances due to carbon

emi ssions
plained Capper.
The phrase

has become a popular buzz-
word, defined simply as the
distance food travels from its
place of origin to its place of
final consumption.

iAiAl t hough
tioned, it is incorrect to as-
sume that the distance food
travels from point of origin
to point of consumption is an
accurate reflection of envi-
ronment al
sai d.
proach fails to consider the
productivity of the transpor-
tation system, which has
tremendous impact on the
energy expended per unit of
food. o

For example, buying one
dozen eggs that were trans-
ported several-hundred miles
to a grocery store in a tractor
-trailer that can carry 23,400
dozen eggs is a more fuel-
efficient, eco-friendly option
than purchasing one dozen
eggs at a farmers market, as
that uses 4.5 times more
fuel, or at a local farm, as
that uses 17.2 times more
fuel.

t 0 stéhd oPiMa fedlofwauldp € r In the comparison, total
i Ther e freQuiretn extra @D willigni  t neléage came to about 807

miles for the grocery store
eggs, 93.2 miles for the

transported 23,400 dozen
eggs, the farmers market
calculation was based on
1,074 eggs in a pickup truck
and the local farm calcula-

f r aion wds based on accone X -

sumer picking up one con-

t@iner §f@ dozemepos ivas o

single trip.

A T h e -cdpdcity vehi-

cles used in modern trans-
portation systems improve
productivity, allowing food

wiheoyed ovey lgng déstances

to be highly fuel efficient

and environmentally friendly

compared to locally grown
food," Capper explained.
She noted that the study

i mdoand that tide gré&atasipfuele r
i Thi s ussge nespltbdiframithie aon- a p -

sumer's car.

The desire to protect the
environment and to do so, in
part, by altering personal
behaviors is admirable, said
Capper. However, she em-
phasized that those personal
decisions must be based on
logic rather than intuition.

AConsumer s
they are making the respon-
sible, virtuous food choices
when, in truth, they are sup-
porting production practices
that consume more natural
resources, cause greater pol-
lution and create a larger
carbon footprint than more-
efficient, technology-driven,
conventional
concluded.

/ S
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South Dakota Cattle Women
Becky Littau

27969 301st Ave.

Winner, SD 57580
www.sdcattlewomen.org

Mark your Calendars!
Beef Day at the Capitol 2010
and
SDCW Quarterly Meeting
Thursday, March 4, 2010
10 a.m. Central
South Dakota State Capitol Rotunda

FRAUDULENT MCDS®RNMQ@RD6  IhankYou
South Dakota CattleWomen:

CIRCULATING AGAIN Thank you for delivering the grill I
A false rumor about McDPHal Hﬁtsheonpcrzi%)re”;é’@ép'\

circulating via e-mail and the Internet. The ru- come at a better time, as my C
. A were going to get me a grill for Fa-
mor ¢l aims McDonal dés r V. S
. . t he D . e Fil
and imports potentially unsafe beef from South

Thank You

Dear SDCW,

What a wonderful surprise for my
husband, Wilbert, to come home from
the mail box with an
gift! Thank you, Harrold Steakettes
Cattle Women, for the beef certificates.
Bobb6s Steakhouse i s
will be appreciated there.

Wilbert and Mary Fenger

Gettysburg, SD

©000000cc000sc000ccccncey

BEEF,

beef certificates were appreciated when

America. The e-mail asks recipients to boycott we held a family cookout. Thank you,
Mc Donal déds. This rumor  hms béen circul at
various forms for at least seven years. The check-off last alerted Brian LaCompte

you to this false e-mail February 2009. The e-mail claims to be
from the Texas Cattle Feeders Association (TCFA).

Mission: South Dakota Cattlewomen strive to Promote, Educate and Inform about our BEEF INDUSTRY.
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