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Serving the Beef Industry

with a variety of financial services.

We Salute the Men and Women
of the Beef Industry.

  1055 S. Range — Colby, Kansas

  462-6714 • 1-800-657-6048

Thanks BEEF
Producers!

Colby Implement
1-800-532-6529

2106 US 24 ~ 462-3391

 THANKS CATTLE PRODUCERS.

 WELL DONE!

Beef... It’s What’s For Dinner!

Beef Month
is a time to reflect on the importance

of cattle and agriculture to the state.

Kansas beef producers play a vital

role in providing the safest and most

wholesome supply of beef

to consumers

around the

world.

Beef is the largest agricultural commodity in the state of Kansas.
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www.thomascountyfeeders.com

Cell: (785) 443-1438

Custom cattle feeding the way you want it...
personalized and dedicated to excellence.

Mike Hunter, Manager
Email: tfeeders@st-tel.net

1762 U S 83, Colby
(785) 462-3947

Fax (785) 462-7606

CONGRATULATES OUR AREA

CATTLEMEN FOR A
JOB WELL DONE!

MEMBER
FDIC

100 S. Range, Colby, KS • 1302 Main, Goodland, KS
940 Oak  Avenue, Hoxie, KS • 304 Rawlins, McDonald, KS

610 W. 2nd, Oakley, KS

* Kansas ranked third nationally with 6.7 million cattle on ranches and in feedyards as of January 1, 2008.  (Kansas Ag Statistics)
* Cattle represented 54% of the 2007 Kansas agricultural cash receipts. (Kansas Ag Statistics)
* Cattle generated $6.32 billion in cash receipts during 2007. (Kansas Ag Statistics)
* Kansas ranked seventh nationally in beef cow numbers as of January 1, 2008, with 1.51 million head. (Kansas Ag Statistics)
* Kansas ranks first nationwide in commercial cattle processed with 7.7 million head in 2007. (Kansas Ag Statistics)
* Kansas ranks third in the value of live animals and meat exported to other countries at $449.8 million in 2006. (Kansas Ag Statistics)
* Meat packing and prepared meat products manufacturing make up the largest share of the food processing industry in the state. This industry provides employment for over
   18,700 people in Kansas. (Kansas Department of Labor)
* Kansas ranked second in fed cattle marketed with 5.14 million in 2007. That represents 22.9% of all cattle fed in the United States. (Kansas Ag Statistics)
* Kansas ranked third in total red meat production in 2007. Beef represented 6.2 billion pounds of the total. (Kansas Ag Statistics)
*Kansas ranks first in hides and skins exported from the U.S., totaling $382.2 million in 2006. (Kansas Ag Statistics)
* In 2007, Kansas had 31,000 farms with cattle and calves. (Kansas Ag Statistics)
* Kansas has 47.2 million acres of farm ground.  Cattle are the ideal mechanism for efficiently utilizing grasses and plants growing on the 18.3 million acres of Kansas pasture and rangeland. These acres are not
   suited for the production of cultivated crops and would be wasted if it were not for ruminants, such as cattle, turning these resources into essential protein and nutrients for human use.

Crazy Quesadillas
25 to 30 minutes ~ Makes 4 servings.

Ingredients:
1 pound ground beef (90% to 95% lean)
1 jar (16 ounces) prepared salsa with black beans and corn
1-1/2 cups shredded spicy Mexican cheese blend
1/4 cup chopped fresh cilantro
4 large flour tortillas (10-inch diameter)
Chopped fresh cilantro
Instructions:
1. Heat oven to 350°F. Brown ground beef in large nonstick skillet over medium
heat 8 to 10 minutes or until beef is not pink, breaking up into 3/4-inch
crumbles. Pour off drippings.
2. Reserve 1/2 cup salsa. Add remaining salsa, cheese and 1/4 cup cilantro to
beef; mix well. Spoon 1/4 of beef mixture onto half of each tortilla. Fold tortillas
in half to close. Place on baking sheet.
3. Bake in 350°F oven 10 to 11 minutes or until filling is heated through and
edges of tortillas are lightly browned and crisp. Sprinkle with cilantro, as
desired; serve with reserved salsa.

BBQ Beef Chuck Steak
Ingredients:
1 beef chuck 7-bone steak, cut 3/4 to 1 inch thick (about 2 pounds)
 
Marinade:
1 cup finely chopped onion
1 cup ketchup
1/3 cup packed brown sugar
1/3 cup red wine vinegar
1 tablespoon Worcestershire sauce
1/8 to 1/4 teaspoon crushed red pepper
Instructions:
1. Combine marinade ingredients in medium bowl. Place beef steak and 1 cup
marinade in food-safe plastic bag; turn to coat. Close bag securely and
marinate in refrigerator 6 hours or as long as overnight, turning occasionally.
Refrigerate remaining marinade.
2. Remove steak; discard marinade. Place steak on grid over medium, ash-
covered coals. Grill, uncovered, 15 to 18 minutes for medium rare to medium
doneness, turning occasionally.
3. Place remaining marinade in small saucepan; bring to a boil. Reduce heat;
simmer 10 to 15 minutes or until sauce consistency, stirring occasionally.
4. Cut steak into serving-size pieces. Serve with sauce.

BEEF....it’s

whats for dinner!

SOUTH RANGE • COLBY, KS • 785-462-1300

May is
National Beef Month....

 celebrate it by

 putting beef on

 YOUR table! Right Store. Right Price.

Thanks  for  making  our  business
a  part  of  your  business!

785-460-3231 (Barn)     785-462-3769 (Home)
785-443-0272 (Leland’s cell)

Cattle–every Thursday, 11:30 am CT
Hogs–every 2nd and 4th Thursday

Sheep & Goats–1st Monday of Month,
11:00 am & 3rd Thursday (after cattle)

Horse & Tack Sale–1st Monday, 6:30 pm

Mojo Beef Kabobs
40 minutes ~Makes 4 servings.

Ingredients:
1 pound boneless beef top sirloin steak, cut 1 inch thick
1 teaspoon coarse grind black pepper
1 large lime, cut into 8 wedges
1 small red onion, cut into 8 thin wedges
1 container grape or cherry tomatoes (about 10 ounces)
Mojo Sauce:
1/4 cup fresh orange juice
1/4 cup fresh lime juice
3 tablespoons finely chopped fresh oregano
3 tablespoons olive oil
2 tablespoons finely chopped fresh parsley
1 teaspoon ground cumin
1 teaspoon minced garlic
3/4 teaspoon salt
Instructions:
1. Whisk Mojo Sauce ingredients in small bowl. Set aside.
2. Cut beef steak into 1-1/4 inch pieces; season with pepper.
3. Alternately thread beef with lime and onion wedges evenly onto four 12-inch
metal skewers. Thread tomatoes evenly onto four 12-inch metal skewers.
4. Place kabobs on grid over medium, ash-covered coals. Grill tomato kabobs,
uncovered, about 2 to 4 minutes or until slightly softened, turning occasionally.
Grill beef kabobs, uncovered, about 8 to 10 minutes for medium-rare to medium
doneness, turning occasionally.
5. Serve kabobs drizzled with sauce.

Beef Spaghetti Pie Ole

Ingredients:
1 pound lean ground beef
1 teaspoon garlic powder
1/2 teaspoon salt
1/2 teaspoon ground cumin
1 can (10 ounces) diced tomatoes with green chilies, undrained
3/4 cup light dairy sour cream
1 cup shredded Monterey Jack or Cheddar cheese
Pasta Shell
1 package (7 ounces) uncooked spaghetti
1/3 cup shredded Monterey Jack or Cheddar cheese
1 egg
1/2 teaspoon salt
1/4 teaspoon garlic powder
Instructions:
1. Heat oven to 350°. Cook pasta according to package directions; drain well.
In large bowl, whisk together remaining pasta shell ingredients. Add pasta; toss
to coat. Arrange pasta in 9-inch pie dish, pressing down and up side to form
shell; set aside.
2. Meanwhile heat large nonstick skillet over medium heat until hot. Add ground
beef; brown 4 to 5 minutes, breaking up into 3/4-inch crumbles. Pour off
drippings. Season beef with 1 teaspoon garlic powder, 1/2 teaspoon salt and
cumin; stir in tomatoes. Bring to a boil; cook 3 to 5 minutes or until liquid is
almost evaporated, stirring occasionally.
3. Reserve 2 tablespoons beef mixture for garnish. Stir sour cream into
remaining beef; spoon into pasta shell. Place 1 cup cheese in center, leaving 2-
inch border around edge. Spoon reserved beef mixture onto center of cheese;
bake in 350° oven 15 minutes or until heated through.
4. To serve, cut into wedges.
Makes 4 servings.

Six Toes
FEED & SEED

•Wheat

•Corn
•Soybean

•Sorghum

•Grasses

•Oats

•Alfalfa

•Inoculants

•Sudan Grass

•Sunflowers

•Seed Treatments
•Grain Protectants

B BAR D
Livestock

Equipment

785-675-3312

Rt. 2 Box 123A • Hoxie, Kan. 67740

(Located 1 mile west of Hoxie on Hwy 24


