YOUTHVIEW

by Lauren Mosher, Liscomb, lowa
2017 National Junior Angus Show
Intermediate B Public
Speaking winner

Hi, I'm a fifth-generation beef
producer. We own a seedstock, cow-
calf and feedlot operation. Watching
calves grow from being in the pasture
until they land on a consumer’s plate
is truly an inspiring event.

Today I want to show you three
C’s of the industry — the beef
community, how we care and how
we're capable. We are extremely
proud of our role in feeding people.
This is evident in the way we have
invested in beef safety improvements,
responded to consumers’ preferences
and focused on creating the best
beef-eating experiences.

Our mission is to provide the safest,
highest-quality, most consumer-
friendly beef in an environmentally
and economically sustainable manner.

So what do we mean by the beef
community?

Community

Family farmers still make up the
foundation of the beef community.
Today, there are approximately
1 million U.S. cattle farmers and
ranchers making daily decisions on
how to raise beef.

Ninety-seven percent of beef farms
are family-owned and -operated.
Fifty-four percent of these have
been in the same family for three
generations or more, and 64% of
cattle farmers say they hope to
continue the tradition — passing

From pasture to plate

Picture this: It’s a beautiful summer evening and you are sitting on

your patio enjoying the sunshine. The birds are chirping, a soft wind

is blowing through the trees, and your steaks are sizzling on the

grill. You take them off — take the first bite ... yum! Have you ever

wondered how that juicy steak got to your plate?

down the family farm. Keeping farms
and ranches within the family keeps
American family values alive and well.

However, these values are not just
held by producers.

The beef community includes the
people who work at every step in the
journey of bringing beef from pasture
to plate. The bankers give us financial
support, veterinarians take care of
sick animals, nutritionists design the
cattle diets, truckers take our cattle
from place to place, and restaurant
and grocery store owners make sure
the product lands safely on consumer
plates.

While the beef community is broad
and diverse, many members grew
up sharing the same hopes, dreams
and concerns about the future of
our planet and our ability to feed a
growing world population. And the
one thing we all have in common is
we all eat and want the food we serve
our families to be safe, wholesome
and nutritious.

We — those who help bring
beef to consumers — are the beef
community, and consumers are our
No. 1 priority!

Being a part of the beef community
means doing our fair share of
advocating. One question consumers
have is, “Where does beef come
from?” We help answer this question
by explaining the beef life cycle —
the journey, pasture to plate.

The beef life cycle begins on cow-

calf farms where cows are bred and
give birth to calves each year.

Calves are weaned from their
mother’s milk at about 8 months of
age, and weigh approximately 500
pounds.

Farmers called stockers and
backgrounders purchase many calves
at livestock auction markets. Some
of the calves, including about one
in three female calves, are kept to be
breeding animals.

Next, the majority of cattle in the
United States are sold or moved to
feedyards where they receive a carefully
balanced, nutritious diet and individual
attention for an average of 150 days prior
to slaughter. Feedyards look different
than cow-calf operations; they no longer
graze, but eat protein. They are typically
separated into herds of 100 animals, and
live in pens that have plenty of room to
move around, groom themselves and
socialize with other cattle.

In our feedlot program, a
nutritionist designs our diets. We
include the following ingredients:
corn, silage, distillers’ [grains] and
hay. All of the ingredients are put
into what is called a TMR, a total
mixed ration. Just like one would add
ingredients when baking a cake, we
add ingredients to make their rations
every day.

Beef cattle are harvested in
processing facilities or packing plants
where skilled workers break down
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carcasses into popular beef cuts.
Some of these processing facilities
that local producers utilize include
lowa Premium Beef, Tyson Meats,
Cargill, ]BS, Nebraska Beef, National
Beef and Greater Omaha.

lowa Premium Beef is located in
Tama, lowa, and is where we sell our
market animals. The cattle must be
black-hided and raised on a family
farm. Since we send the majority of

bring potential buyers out to our
farm to show how they are raised
and cared for so they are ensured a
quality product.

When beef leaves the packing
plant, it is in the form of large
sections — either primals, like
the chuck, round rib and loin; or
subprimals, which are smaller cuts of
meat like a tenderloin steak, T-bone
steak, sirloin steak and ground beef.

grocery stores worldwide.

Approximately 90% of the beef
raised in the United States is
consumed in the United States. The
remaining 10% of beef is exported.

To become a better advocate for
the industry, 1 recently completed
an online course called “Masters of
Beef Advocacy” through the National
Cattlemen’s Beef Association. Two
of the points they stress to us in

our cattle to lowa Premium, they

These are sent to restaurants and
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the five-section program were that
cattlemen and women care about the
cattle, and we're capable.

Care and capable

We care.

We care about the same issues every
consumer does: the safety of our food,
making sure animals receive proper
care, preserving the environment
for future generations and living
healthy lives. We are working hard
every day to meet our own, as well
as consumer, expectations. Members
of the beef community at every
stage of the production process take
their responsibilities seriously to
provide safe and wholesome food for
America’s dinner plates.

We’re capable.

We advocate for the industry
in the most positive of manners.
In a conversation about beef, it is

important to first listen to questions
and concerns. We do not have all the
answers. The most important thing is
that we acknowledge the concerns and
share our commitment to continuously
improve to meet the expectations.

As the saying goes, “People don’t
care how much you know until they
know how much you care.” (Teddy
Roosevelt)

Today, the U.S. beef community is
aleader in the global beef marketplace.
Thanks to hard work, effective use of
natural resources and science-based
improvements in breeding, animal
nutrition and growth-enhancement
technologies, U.S. cattle farmers and
ranchers raise 20% of the world’s
beef with 7% of the world’s cattle to
help sustainably feed a growing world
population.

Family farmers and ranchers still
make up the foundation of the beef
community. Ninety-seven percent

of beef cattle farms and ranches are
family-owned and -operated. The
people who work in the steps along
beef’s journey from pasture to plate
often grew up on family farms and
ranches. We all share the same hopes,
dreams and concerns about the future
of our planet and our ability to feed

a growing world population. We care
about our animals, and we’re capable
of feeding the world. As you finish
enjoying your juicy steak, you can be
assured that farmers care about the
product that ends up on your plate. AJ

Editor’s Note: Lauren Mosher won the
Intermediate B Division in Prepared Public
Speaking at the 2017 National Junior
Angus Show in Des Moines, lowa, with this
presentation.
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