
Wednesday, May 3, 2006 THE OBERLIN HERALD  5B

Our Hat’s off
 to the

Cattle Producers

Proud To Be Your
Local

Radio Station
AG Reports several times a day

Protect Your
Investment

Preventive care
is essential to
protecting the
lifeblood of
your farm
operation.

“Call us because we care.”
  • LARGE and SMALL Animal Care
     • Full Service Medicine and Surgery
        • 24-Hour Emergency Service
           • Clean Facilities for Boarding and Grooming

Countryside Veterinary
Clinic of Oberlin P.A.

 Mark R. Olson D.V.M.—  Travis A. Hissong, D.V.M.

N. Hwy 83—Oberlin—785-475-3808

Serving the
Area’s Beef
Producers
with
Dependable
Service
for 9 years

We run between 10,000 - 11,000 head annually.

Sauvage Feed Yards LLC
RR1, Box 27 A

Danbury, KS 69026
785-896-2246

308-345-4373

Mobile 308-340-6682 • Fax # 308-345-7845
800-847-4373

1112 West 10th St., McCook, NE 69001

We can do a complete STAR building package
including concrete work and interior finishing for AG,

Commercial, or Residential buildings of any size.
FREE ESTIMATE

Limestone Angus
Black Angus Bulls
SIRES: GARDENS MATRIX,
LIMESTONE ROCK 231.

15-18 mo., AI sired,
performance records,

EPD’s & ultrasound data,
seman tested.

Specializing in
easy calving with

outstanding carcass.
Can board &/or work on delivery.

Gary Hoffman
Lebanon, NE

308-375-4275

Daily Dead

Stock Removal

800-652-9320
We Salute

Area Beef Producers

DECATUR  COUNTY
FEED  YARD

Serving  local  farmers
and  ranchers  for  35  years

Warren  Weibert,  Owner/General Manager

785-475-2212
www.decaturfeedyard.com

BEEF DEMAND INDEX
Up more than 20% since 1998!

On the heels of last year’s 8% growth, consumer demand 
for beef dipped slightly in 2005, but the trend in beef 
demand remains on an upward slope.
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Brought to you by the Beef Checkoff program.

Demand is a measurement of per capita consumption and spending.
Date provided by the beef demand index.
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Bully for our
Beef producers

Beef facts:
The U.S. govern-

ment has classified 29
cuts of beef as “lean,”
with a total fat content
that falls between a
skinless chicken breast
and skinless chicken
thigh when comparing
cooked 3-ounce serv-
ings. This means the
cuts have less than 10
grams of fat, and less
than 4.5 grams of sat-
urated fat per cooked
and trimmed 3-ounce
serving.

Between 1998 and
the end of 2005, de-
mand for beef increased
by more than 20 per-
cent, according to the
Cattleman’s beef Pro-
motion and Research
Board.

Beef is the No. 1
food source of protein,
zinc and vitamin B12 in
American diets. it’s also
the No. 2 source of vita-
min B6 and the number
three source of niacin
and iron, behind for-
tified cereal and bread
that contains yeast.


