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Celebrate Beelf MonTh

By Pat Schiefen
pjschiefen@nwkansas.com
Beef is an all-time favorite in
cattle country and the industry has
kept up with new and convenient
products to save time and work.
Beef productioninallits areas mean
many dollars to this county.

Chipotle sloppy joes with
crunchy coleslaw
1 pound (95 percent lean) ground
beef
1/4 cup chopped onion
3/4 cup ketchup
1/2 cup frozen corn
1/2 cup canned black beans, rinsed
and drained
1/2 cup tomato sauce
1 to 2 teaspoons minced chipotle
peppers in adobo sauce
1/2 teaspoon ground cumin
1/4 cup chopped fresh cilantro
1/4 teaspoon salt
1/4 teaspoon black pepper
4 whole wheat hamburger buns,
split
Crunchy coleslaw
1/4 cup plain nonfat yogurt
1 tablespoon light mayonnaise
2 teaspoons cider vinegar
1/4 teaspoon hot pepper sauce
1/8 teaspoon salt
1 1/2 cup packaged coleslaw mix
1/2 red bell pepper, cut in 1/8 inch
strips
black pepper

To make coleslaw, combine yo-
gurt, mayonnaise, vinegar, pepper
sauce and salt in a small bowl. Add
coleslaw mix and bell pepper and
toss to coat. Season with black pep-
per. Refrigerate, covered until
ready to eat.

Brown ground beef and onion in
large skillet or medium heat 8 to 10
minutes or until beef is no longer
pink. Beef should be broken into 3/
4 inch crumbles. Pour off fat. Stirin
ketchup, corn, beans, tomato sauce,
chipotle peppers and cumin and

+Firstin the number of com-
mercial cattle processed with
7.5 million head in 2006.

+Cattle represented 61 per-
cent of the 2005 agricultural
cash receipts.

*In 2006 the cattle industry
had arecord of $6.25 billion in
cash receipts.

*Ranks sixth in the value of
live animals and meat ex-
ported to other countries at
$283.5 million in 2005.

*Secondinvalue of hides ex-
ported at $342.1 million in
2005.

+Third with 6.4 million cattle
onranches and feedyard as of
Jan. 1. That’s over two times
more than the state’s popula-
tion of 2.7 million people.

*The state’s second largest

Kansas Beef facts

industry is meat packing and
prepared meat products
manufacturing.

*Second in fed-cattle mar-
keting with 5.4 million head
last year.

+*Third in total red meat pro-
duction last year.

+Sixth in number of of beef
COows.

«Cattle consumer 72 per-
centofcorn, 16 percentof soy-
beans and 60 percent of hay
grown in state.

*In 2006 the state had
31,000 farms with cattle and
calves.

+Cattle effieiently use
grasses and plants growingon
the 18.3 million acres of pas-
tureandrangelandinthe state
not suited for cultivation.

bring to aboil. Reduce heat and sim-
mer for 5 minutes while stirring. Stir
in cilantro, salt and pepper.

Place beef mixture on bottom
half of bun, top with coleslaw and
top of bun.

Makes 4 servings.

Preparation time 30 minutes.

T-Bone steak with parmesan-

dusted mushrooms

1 T-Bone or Porterhouse steak

about one inch thick

3 teaspoons butter, divided

2 tablespoons dry bread crumbs

1 tablespoon grated Parmesan

cheese

2 1/4 teaspoons steak seasoning,

divided

8 ounces button mushrooms, cut

into quarters

1/4 cup finely chopped green on-

ions, white and green parts
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7'x20’ White

Gooseneck
0 14,000 GVW
[0 Model # 720-4N

www.donahue-trailers.com

0 $7,000 + Tax

ONLY

1 LEFT!
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6’'x16’ White
Bumper Pull
0 12,000 GVW

0 $5,400 + Tax

0 Steel Floor w/

www.sandhtrailers.com

Floor Mat

ONLY 1 LEFT!
0 Down Financing

Available on Trailers over $1,500 WAC.
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Melt 1 teaspoon butter in large
skillet over medium heat. Stir in
bread crumbs and cheese. Stir while
cooking 3 to 6 minutes and lightly
toasted. Remove and set aside.

Press 2 teaspoons of steak sea-
soning evenly into the steak. Broil
steak 15 to 20 minutes for medium
rare tomedium doneness onrack in
broiler panthatis 3 to4 inches from
heat. Turn meat once.

Melt remaining butter in same
skillet over medium heat and add
mushrooms, green onions and re-

maining 1/4 teaspoon steak season-
ing. Stir while cooking 4 to 6 min-
utes or until mushrooms are lightly
browned and just tender.

Remove bone from steak and
slice crosswise. Serve with mush-
rooms. Top with crumb and cheese
mixture.

Makes 2 servings.

Preparation time 40 to 45 min-
utes.

Hot beef sundaes
1 package (17 ounces) refrigerated
full cooked beef tips with gravy
1 package (24 ounces) refrigerated
mashed potatoes
Toppings: shredded cheddar
cheese, sour cream, grape or cherry
tomatoes

Heat beef tips with gravy and
mashed potatoes according to pack-
age directions

Using an ice cream scoop, put 2
scoops (about 1/3 cup each) mashed
potatoes in each of 4 sundae cups or
serving bowls. Divide beef tips
evenly and putover potatoes ineach
dish. Sprinkle with cheese and top
with a dollop of sour cream. Place
a tomato in the center of each dish
for the cherry.

Makes 4 servings.

Preparation time 15 to 20 min-
utes.

Recipe provided by National
Cattleman’s Association.

Corned beef with apple-onion
sauté
1 boneless corned beef brisket with
seasoning packet (2 1/2to 3 1/2

WE SuPPORT
NationaL BEEF MoNTH!

We have Feed Mills in Brewster,
Grinnell, Menlo and Seguin.
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Brewster
(785) 694-2281
Grinnell
(785) 824-3201
Menlo
(785) 855-2256
Seguin
(785) 675-3516

g L
S -

J

12460 Beefland Road
Garden City, Kan 67846
Fax: (620) 275-4267

Custom Preconditioning and Growing
James Unruh

We specialize in light weight calves and high.
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Office: (620) 275-3100
Mobile: (620) 260-5782

pounds)

1 large onion, coarsely chopped

5 cloves garlic, coarsely chopped

1 1/2 cups apple cider or apple juice
Apple-onion sauté

3 tablespoons butter, divided

2 medium onions, cut into thin

wedges

I medium Granny Smith apple, cut

into 1/4 inch slices

2 medium MclIntosh apple, cut into

1/4 inch slices

1 medium Golden Delicious apple,

cutinto 1/4 inch slices

1/2 cup apple cider or apple juice

1 tablespoon brown sugar

1/2 teaspoon dried thyme leaves,

crushed

Preheat oven to 350 degrees. Put
corned beef brisket in roasting pan
and place chopped ion and garlic

around it. Sprinkle contents of sea-
soning packetover brisker. Add 1 1/
2 cups cider and cover tightly with
aluminum foil. Braise in 350 de-
grees for 2 1/2 to 3 1/2 hours or un-
til brisket is tender.

Prepare apple-onion sauté. Melt
2 tablespoons butter in large skillet
over medium heat. Add onion
wedges and cook 13 to 15 minutes
while stirring until onions are
lightly browned. Add apples, re-
maining 1 tablespoon butter, cider,
brown sugar and thyme. Cook and
stir until apple are crisp but tender.

Carve brisket diagonally across
the graininto thin slices. Serve with
apple-onion sauté.

Makes 6 to 8 servings.

Preparation time 2 1/2 to 3 3/4
hours.
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Enjoy beef on your grill

WESTERN
STATE BANK

815 Center » Goodland, Kan.
+ (785) 899-2393
www.wsbks.com

KIRK LOCKER

is proud
to support the beef industry
during National Beef Month

WE PROVIDE

* Double Wrapped an

+ Jerky - Beef Sticks

* Quality Custom Slaughter and Meat Processin
e packaged to fit your family
+ Speciality Sausages - Summer Sausage/Salami

+ Cured Hams and Bacons
+ Many Special Seasonings for Pork Sausages
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(970) 362-4260
3001 Co.Rd. M

) Kirk, Colo. 80824

SIAUGHTER BY APPOINTMENT ONILY.

SINCE 1934

GOODLAND, KANSAS 67735

Phone 800-242-6939
LIVESTOCK & MACHINERY HAULING
BONDED LIVESTOCK DEALERS

MAY IS
NATIONAL
BEEF MONT

(785) 899-6515

6845 Rd. 17 » Goodland, Kan.
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FEEDERS

WE SALUTE THE

National Beef Producers!

Full Service Radio

.11 A - & N

102.5rmKKGI

Best of the 70s, 80s, & 90s

KWGB

“Listen for current livestock
information on our stations.”

Nothing satisfies
like beef.

Kan Sun Feeders
Leoti
1-620-375-2282

Cheyenne Feeders, LLC

St. Francis
1-785-332-3557




