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oo The Texas Beef Leaders of Tomorrow Prograr Wf
is in the process of paying out $8000.00Scholarships to our new
Texas Beef Leader Teawtembers This is possible because of the
very generous donationfrom the Butler FoundationNovartis Animal

Healthand several Texas CattleWomen locals.
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THANK YOU!

Thank You!
ThankYou!




MBA Continuing Education

Several Texas CattleWomen who are MBA (Master of Beef Advocacy) Graduates

took part in the firsMBA ContinuingEducationWebinarlast week The webinar

featured a discussion of the checkinfidedCat t | e menéés St ewar dsh
presented by Nation@la t t | e messdcmtioB(HE&BR) VicePresident Scott

George and Season Solorio, Director of Issues Response, NOB4&is the first

of a series of webinars aimed to keep graduates up to date on the latest advocacy
trends, tools and topics.

If you missed the webinar, there is a recording the whole thing posted to the MBA
Alumni Site so you can watch it at your leisure.

The Cattl emends St e wa r-of-gskindoconppehenseenv, whi
look at the beef industry's influence on communities,economy, public health

and the environment, was released earlier this year. The Review highlights the
accomplishments of America's cattle farmers and ranchers while also identifying
opportunities for growth and improvement.

Built on a statement of gen fundamental principles adopted by U.S. cattle farmer
and rancher leaders at the Annual Cattle Industry Convention in February 2011, the
Review details cattlemen's commitment to preserving the environment, raising
healthy cattle, providing quality foodnhancing food safety, investing in

communities, embracing innovation and creating a sustainable future for
generations to come.

For more information on the
Cattl emends Si
Review Click here:
http://www.explorebeef.org/St
ewardshipReview.aspx

This amazing interactive
graphic of the Lifecycle of
Beef was impressive:
http://www.explorebeef.org/ra
isingbeef.aspwr the printable
version:
http://www.explorebeef.org/CMDocs/ExploreBeef/Lifecycle%20Handout.pdf
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ATTENTION: LOCAL PRESIDENTS & PROMIMAIRS!
(INCLUDING BEEFFORRA®RH2{ 5!, 9 ! D 5! . /11 Lw{bO

Hi, ladies. | just wanted to remind you to send in your activity reports, along with original
receipts to Debbie Shelton and copies to me, before our fiscal deadline of September 30, 2011.
52y QG F2NHSO G 2spachlly provibligg detdildd inforia&iondomh yioyf vank

Each local was allotted $312.00 for the year; however, remaining monies will be evenly
RAAGONAROGOdzGASR | FGSNI GKS {SLIISY6OSN)I on RSIFREAYSO®
report. Allowablemileage may be reimbursed at .51 cents per mile.

Ag Day Chairs, please determine if your event should be reported in Education or Promotion,
and send your report to the appropriate State Chairman.

Thanks again for your reports and for supporting thefa’edgstry. Report forms are available
FG 2dzNJ ¢/ 2 ¢S0aA0ST 666U EOF (Gt S62YSYP2NEH® LT
contact me.

BEST BEEF WISHES,

CAROLE JAMBERS, 4TH V.P. of Promotion
499 Jambers Ranch Rd., Whitsett, Tx. 78075
830 57944%

arrowj3@hughes.net

: ; From our Treasurer, Debbie Shelton:

Promotion, Education and TBLT Funds Request

The fiscal year-end for the Texas Beef Council (TBC) is fast approaching -
September 30, 2011. In an effort to close out our books and forward all
required reports to TBC by October 15th, ALL requests for reimbursement
, for

Promotion, Education and/or Texas Beef Leader of Tomorrow from TBC
funds should

be received by the Treasurer no later than October 8th. If you have a

Promotion

or Education event or project scheduled for the last couple of weeks of

September and anticipate funds to be reimbursed, please contact the respective
Chair so they can earmark funds for your Local prior to redistribution of

funds (Promotion Chair - Carole Jambers, Education Chair - Pam Bothe). Requests
received after October 8th will not be considered for 2011 budget nor paid out

of 2012 budget. Call Debbie Shelton @ 903-283-1119 if you have questions.
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Shelton continuedé

Fall Convention Reminder

The 2011 Fall Convention will be held in Nacogdoches, Texas October 7 &8 at the
Historic Fredonia Hotel. The Pre-registration deadline is October 1. Mail your

form today. Make your room reservations by September 9th by calling the hotel
directly (936-564-1234). Call Debbie Shelton @ 903-283-1119 if you have
guestions.

Check out the latest Blog post by our
Texas National Beef Ambassador,

Austin Joyce: http://
beefambassador.com/2011/08/beef -
americas -favorite -protein/

Posted byAusting August 25th, 2011

Howdy,

| hope everyone is doing well and had a relaxing andifierd summer. | know that | enjoyed

many good BBQ events and ate | arge quantities
flipping through the channels on TV a few weeks ago and came across a show on the History
Channeke n t i Melatdmheri¢a This is a sbw that highlights the production of all meats

consumed in America and their importance in the making of our great nation. Of course, | had to
watch knowing that they had to mention someth
About five minutes intahe show | got up cheering in the middle of the living room yelling like a

mad mar(l have a tendency to become animated). My roommates came out of their rooms

looking at me like | was crazy and | told them that there was something on TV about BEEF.

They lboked at me in an understanding way, knowing my passion for the industry. What made

me so excited was the comment made on the program. They stated that BEEF was the one

protein source which hadthe highest esteem in the eyes of the American peoplewhesat

they think of a good meal, a steak or other BEEF item is usually incorporated with that thought.

As a BEEF producer it is rewarding to know that the general public appreciates what we do in
producing a safe, wholesome, and nutritious product. Thisawascome remark to hear

becausea lotof media attention is spent on slandering the BEEF industry and not praising the
efforts of farmers and ranchers. So what i s t
on fiMeat Amer i c gefoplehave alwagyssandnwill alvays appheadte and enjoy a

good BEEF meal and as farmers and ranchers we should take pride in knowing that most
Americans appreciate what we do, which is producing a safe, nutritious product for millions of
consumers. Whatgreatprivilegeandopportunitywe have as Americads f arn

The BEEF story is your story! Go tell it!
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Nominations for Texas CattleWomen State O fficer
positions are due September 1, 2011

They should be submitted to
Susie Shank
TCW Nominati ng Committee Chair
3807 Krischke Rd., Schulenburg, TX 78956

weshank@cvctx.com

FAX (979)561 -8631

Keep in mind that a letter of consent from the nominee is required as well, also by September
1, 2011.

According to our procedures manual:

1. Local Presidents shall submit their chapter & recommendations for State offices to the
State Nominating Committee by ~ September 1 .

2. Those recommended for State office shall meet the qualifications as set forth in Articles
llland V of the Texas CattleWomen By -Laws.

3. The nominations must be in writing on the official Texas CattleWomen form for
Nominations (see page 46), completed in full to be considered by the Nominating
Committee

4. IN ADDITION, A LETTER OF CONSENT FROM THE CANDIDATE MU ST BE SUBMITTED
OR THE NOMINATION WILL NOT BE CONSIDERED.

5. The nomination form and letter of consent must specify the office the candidate is
seeking.

6. The Nominating Committee should not be responsible for incomplete forms or missing
letter of consent.

Instructions:  Type or print clearly. The nominating committee selects a slate of officers

annually to be presented to the general membership to be voted upon. In order that the
nominating committee can have essentially the same background material on eac h individual,
in the briefest form possible, please use this form for making your recommendations.

If you have any questions please don't hesitate to call. Thank you for responding expeditiously.

Susie Shank
weshank@cvctx.com
cell (979)820 -8964
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|l nterestingéas seen on Faceboo

via Texas Cattle Feeders Association:
There are 8 quality grades for beef
that can be assigned by a USDA
grader, but only the top 3 are
generally used by grocery stores and
restaurants: Prime, Choice and Select.
Factors considered by the grader are
meat color, firmness, texture, age

and marbling. Marbling is responsible
for the flavor and juiciness of the

meat. The more marbling present in the meat, the more flavorful and juicy
the product. Therefore, the Prime grade, which has the most marbling, is
followed by Choice and Select.

via South Texas CattleWomen: Compared to 1977, each pound of beef
raised today uses:

A 30 percent |l ess | and
A 20 percent |l ess feed
A 14 percent | ess water

via Beef Loving Texans: Look for SAVE $2 NOW

our newest promotion partnered BT ince

. of Ground Beef when
Wl t h L 0 n e St a r B E you purchase any jar of
Fiesta Seasoning! Save $2 on a B“,ﬂ';f;;;';:ﬁ,ﬁ{j;‘;’"
package of Ground Beef with the P

) - fLonc f Lone|
purchase of a jar of Bolner's Fiesta | 5.2 [Rall ~
Fajita Seasoning or Hamburger 5
Deluxe. Check out the delicious TR I N om

11/21b lean (at least 80%) ground beef 1 Tablespoon Bolner’s Fiesta Brand® Hamburger Deluxe

1 small onion, finely chopped (1/4 cup) 1 Fresh Jalapeno, less stem or seeds, chopped (optional)

recipe inside the coupon for Lone i tp Lore S s 2 chves e . choges

1 Tablespoon Worcestershire sauce 6 Sesame Seed hamburger buns

Star Beer Burgers to try for your P S B
| P

2. In medium bowl, mix all ingredients except buns, ketchup and pickles.
n ext B B Q Co O ko u t I Shape mixture into 6 patties, about 3/4 inches thick. —
. 3. Place patties on grill rack over medium heat. Cover grill; cook 10 to 15 minutes, >
turning once, until meat thermometer inserted in center of patties reads 160°F. Add buns,
cut sides down, for last 4 minutes of grilling or until toasted (optional buttered bread before toasting).
4. Top burgers with mustard, mayo, ketchup and pickle planks; top with your choice of lettuce, tomato,
onions and serve on buns.

With tailgating seasoning in the T —

not overwhelm the flavor. Lone Star is that perfect beer. The right balance of hops & malt, that crisp, clean flavor and the
“National Beer of Texas” quality finish that gives it that famous name.

horizon, why not try out a fun, \ J
new recipe to share with your friends and families? Enjoy!




Understanding the Hay Situation in Texas

Texas is down 4.8 MILLION TONS of hay
from last year!

Last year, Texas was the largest producer
of hay in the United States with over 13%
of the total US production. In 2011,
Missouri is the now the largest producer.

Last Year's Production: 10,200,000 Tors
This Year's Production: 5,400,000 Tons

Difference Tons: Down 4,800,000 Tons

Difference Percent: Down 47.06%

Check out these Facebook
pages for information on Hay:

Texans Hay:
http:/ /www.facebook.com/profile.php?id=100002817253434

Texas Hay Connection:
http://www.facebook.com/texashayconnection?sk=wall

The Hay Connectionhttp://www.facebook.com/pages/The-
Hay-Connection/153504058065218

Amazing graphic video of the Texas Drought

An animation of the KBDI drought index for the state of Texas from January 1, 2009 to
August 8, 2011.

Images from Texas Forest Service and the Texas A&M University Texas Weather
Connection.

Click the link to view:http://youtu.be/58S0cmdfoKgFYI| Red is bad.
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Print It/Post it Calendar
SEPTEMBER

1---State OfficeNominations due, Annual memberships due, TCW
nominations due

14-TBLT trip to the Texas Beef Council for training.

15---Local President & Committee

Chair reports due ‘

OCTOBER — hen. /o
M

1-National Beef Ambassador Contest a8 ® A

in Wooster, Ohio

A
7-8---TCW Fall Conventien A ﬂa 2529 21
Nacogdoches, TX 232

12--Kids, Kows and MoreAlpine, TX (E\E;//

www.txcattlewomen.org

Reminders:

Make Reservations for your room at the Fredonia Hotel for Fall Convention by
September §'.

Get your registration fan in for the Fall ©@nvention in byOctober £'.


http://www.txcattlewomen.org/

Ivomec Generations of Excellence Intern Program
Recipient Announced

Our recipient is Nathan Reeves. Nathan
Is interning with Cargill in Lockney, TX at
Caprock Feeders. Nathan's interest in

the beef indusry began with his high
school FFA project. He has been
involved with the judging programs at
Texas Tech University and will graduate
in the spring of 2012 with an Animal
ScienceBusiness Option degree. He
has plans to work within the feeder
cattle secor with the goal of delivering
wholesome, safe, high quality beef to
consumers.

aSSit GUKS ySg . SS7

Emily Jack of Giddings, Texas, is a freshman
Texas A&M University majoring in Animal
Science. She was home educated and
attended a college paratory academy
interning in PreCalculus. She gained college
credit for both Calculus | and Il as a high
school senior and is a member of Mu Alpha
Theta Math Honor Society. Emily was team
captain of her basketball team and is a
gymnast. She plans ottending veterinarian
school in the future.

Emily was our High Point winner and will be representing Texas at the National Beef Ambassador
Contest in October in Wooster, Ohio.



Lauren Grainger of Brenham, Texas, a fourth generation
rancher, is a freshmaat Texas Tech University majoring in
Agricultural Communications. She was active in FFA where
she held several offices including Chapter President. She
was also a member of the Brenham High School Theatre
Department. Lauren shows Santa Gertrudis cattid

serves on the National Junior Santa Gertrudis Association
Board of Directors as Chairman of the
Communications/Social Committee.

Codi Coulter of Naples, Texas, is a
freshman at Texas Tech University
majoring in Agricultural Leadership. She
wasactive in FFA where she held several
offices and competed in multiple
leadership, career development and
speaking events. She was a member of the
National Honor Society and the editor of
the school newspaper. Codi shows Santa
Gertrudis cattle and currdly serves as the
Mid-Coast Santa Gertrudis Association
President and on the National Junior Santa
Gertrudis Association Board of Directors as
Secretary.

Charley Martinez of Desoto, Texas, is a sophomore
at Texas A&M Universiiingsville majoring in
Agriculture Busines®anch Management. Charley
currently serves as the Texas Junior
Simmental/Simbrah Association Treasurer and was
President in 2012011. He was awarded the
Bronze Merit award in the American Junior
Simmental Association Merit Programwasll as

other awards. Charley is on the Texas A&M
Kingsville livestock judging team and will be a
member of the inaugural meats judging team in
2012.

Congratulations Emily, Lauren, Codi & Charley!



