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6845 Rd. 17 • Goodland, Kan.
(785) 899-6515

MAY IS
NATIONAL
BEEF MONTH.

WE SUPPORT 
NATIONAL BEEF MONTH!

We have feed mills in the following cities:

 Quinter:  (785) 754-3431
 WaKeeney:  (785) 743-6762
 Morland:  (785) 627-3315
 Rexford:  (785) 687-3535

 Bagged feeds are available at most locations.

         Serving Northwest Kansas

WE SALUTE THE
National Beef Producers!

“Listen for current livestock 
information on our stations.”

Kan Sun Feeders
Leoti 

1-620-375-2282

Cheyenne Feeders, LLC
St. Francis 

1-785-332-3557

Kan Sun Feeders
Cheyenne Feeders

Nothing satisfies
like beef.

1751 Road 65
Goodland, Kansas 67735
785-899-6551

We support 
Kansas Beef Producers!

 Harvey Benham, Mgr.

Meeting 
your hauling

 needs

Chuck Wilkens www.wilkenstruck.com

1016 West Hwy 24, Suite 2 ~ chuck@wilkenstruck.com

KIRK LOCKER
is proud to support the beef industry during

National Beef Month

WE PROVIDE
* Quality Custom Slaughter & Meat Processing

* Double-wrapped & packaged to fit your family

* Specialty Sausages (Summer sausage/Salami)

* Jerky (Beef Sticks)

* Cured Hams and Bacons

* Many Special Seasonings for Pork Sausages

(970) 362-4260

3001 Co. Rd. M

Kirk, Colo. 80824

SLAUGHTER BY APPOINTMENT ONLY.

Circle D Trailers

PJ Trailers

Mike and Glenda Cochran • 2702 Road 64

•  (785) 899-0096 •  (785) 899-6268

www.cochranfarmsupply.com

Eastern Colorado Seeds, LLC

Location: 1 mile north of Rose Avenue in Burlington or 19700
US Hwy 385 Burlington, Colorado  80807

866-655-7380

Proud supporter of National Beef Month!

For the finest quality fresh meat, 
visit Bubba’s Meat Block today! 
Fresh ground beef daily and you 
must try our mouth-watering beef 
jerky & smokey sticks available in 
two flavors (Cheddar & Jalepeno)!

Bubba’s Meat Block
We Proudly 

Support National 
Beef Month!

We will be moving to our 
new location on June 1!!

Bubba’s Meat Block
1901 Cherry Street
785-890-6654

Truck and Tractor Repair, L.L.C.
714 E. Hwy 24

Goodland, Kan  67735

Quality Truck Repair & Maintenance

Cat • Cummins • Detroit & 4 Wheel-Drive Tractors
We carry a full line of Truck Parts and Accessories

719.899.2401

It’s Beef Month, discover the power of protein
Celebrate Beef Month by taking another 

look at the essential nutrients and protein 
power provided in beef, a traditional favorite 
with many consumers not only during the ap-
proaching summer season, but year-round.  

Before you take the first bite of that freshly 
grilled steak, hamburger or bubbling beef 
casserole, take a minute to toast Kansas beef 
producers. In this state, the cattle industry 
contributes over $6 billion annually to local 
economies. Kansas beef contributes to the 
$70 billion U.S. consumers spend annually 
on beef, which equals about 65 pounds per 
person, per year. 

“Beef has been available in America for 
about 1,500 years but on the nutrition front, 
there’s something new going on,” said Kan-
sas Beef Council Dietitian Karen Hanson, 

RD LD. “Scientific research is continuing 
to indicate beef not only tastes good, it’s 
good for you. In fact, a substantial body of 
evidence shows protein can help in main-
taining a healthy weight, building muscle 
and fueling physical activity — all of which 
play an important role in a healthful lifestyle 
and disease prevention.” 

A three-ounce serving of lean beef con-
tributes less than 10 percent of calories to a 
2,000 calorie diet, but provides 51 percent of 
the Daily Value for protein. Kansas consum-
ers can feel good about loving beef because 
the protein in beef is a powerful nutrient that 
strengthens and sustains their bodies. 

In short, lean beef packs a nutritional 
punch. Did you know that…..?

Beef is America’s No. 1 food source for 

protein, an essential nutrient for the hu-
man body at any age.  Protein helps build, 
maintain and repair body tissues, form 
hormones and increase resistance to infec-
tion and disease. 

Beef is one of the most important dietary 
sources of iron. Iron helps carry oxygen to 
body cells and tissues, assists in making new 
red blood cells and aids in brain develop-
ment. Both iron and zinc are particularly 
important for growth and development 
among infants and young children. Iron 
and zinc deficiencies have been associated 
with behavioral and cognitive delays in 
children.

Do you “think zinc” only when you’re 
about to get sick? Think again. Zinc fuels 
thousands of bodily processes, including 

building muscle and healing wounds. 
A 3-ounce serving of beef (about the size 

of a deck of playing cards) provides 38 per-
cent of the zinc most people need in a day. 

Calorie for calorie, beef is one of the best 
sources of essential B-vitamins, which 
promote physical growth, healthy skin and 
nerves, good vision and a good immune 
system, among many other benefits.    

Half the fatty acids in beef are mono-
unsaturated, the same heart-healthy type 
found in olive oil. Just don’t overdo fat — 
enjoy a diet moderate in fat with lean meats 
and low-fat dairy. 

Going lean with protein is easier than ever 
before. There are 29 cuts of beef classified as lean 
by USDA. So chances are, you’ll still be able to 
enjoy your favorite cuts, from T-bone and top 

loin steak to 95-percent lean ground beef. 
During Kansas Beef Month, and year-

round, boost your beef experiences with 
new recipes, nutrition details, safety tips 
and more at www. BeefItsWhatsForDin-
ner.com. While there, sign up for the free 
weekly e-newsletter, Beef So Simple.  

Other Kansas beef industry facts:
Kansas ranks first in the number of cattle 

processed by packers at 7.7 million in 2007.
Ranks firsts in the value of cow hides 

exported $382 million in 2006.
Second in fed cattle marketed at 5.14 

million in 2007.
Third in the number of cattle on ranches 

and in feed yards with 6.7 million on Jan. 1.
Third in red meat production with 6.2 

billion pounds in 2007.

Statistics about America’s number one selling protein
Beef cattle production represents the largest 

single segment of American agriculture. In 2002, 
more farms were classified as beef cattle opera-
tions (31 percent) than any other type of farm.

• In 2006, there were more than 800,000 ranch-
ers and cattle producers in the United States.

• In 2003, 98 percent of farms in the United 
States were family farms.

The U.S. Cattle Supply
In 2006, producers of meat animals were 

responsible for more than $65 billion in added 
value to the U.S. economy, as measured by their 
contribution to the national output.

• In 2006, 26 billion pounds of beef were 
produced.

• U.S. cash receipts from cattle and calves in 
2006 were estimated at $50.5 billion.

• Total U.S. beef exports were valued at $2.04 
billion in 2006.

Strong Demand for Beef

Consumers’ love of great steaks and burgers, 
their confidence in the safety of U.S. beef and 
their renewed interest in the nutritional benefits of 
protein help create strong demand for beef.

• Beef demand grew 14 percent between 
1998 and 2006.

• Consumer spending on beef was $71.1 billion 
in 2006 and has grown $22 billion since 1999.

• Per capita spending for beef in retail and 
foodservice was about $238 in 2006 — up about 
$39 from 2001.

Today’s Consumer
The demographic make-up of the domestic 

consumer continues to evolve. The following 
trends have been identified: a growing and aging 
population, a decrease in the number of married 
households with children, an increase in median 
household income, an increase in two-income 
families and changing ethnic diversity.

• Beef continues to maintain a strong presence 

at the dinner table, present at 22 percent of in-
home dinners. In comparison, chicken is present 
at less than 17 percent of in-home dinners.

• Eight out of 10 individuals consume beef 

regularly in-home.
• During the past two years, in-home beef 

consumption has increased 3 percent.


