
NATIONAL JUNIOR ANGUS SHOW 2019 

Artistic Angus Advocates
The graphic design contest hosted with the National Junior Angus Show displays 

members talent for promoting the breed.

by Kaci Foraker, editorial intern

Today there are a host 
of apps or programs that 
will automatically generate 
marketing materials. However, 
they don’t even come close to 
matching the creativity National 
Junior Angus Association (NJAA) 
members exhibit in the graphic 
design contest at the National 
Junior Angus Show (NJAS). With 
each age category tasked with 
developing their unique piece to 
fulfill a marketing program and 
advocate for the industry, there 
was a wide array of approaches.

Senior contestants designed 
an entire branding campaign 
that included a business card, 
advertisement and logo. The 
intermediate division had the 

challenge of creating a brochure that 
highlighted the Certified Angus Beef ® 
(CAB ®) brand’s 40 years in business. 
Junior members were to design a 
postcard for an NJAA event of their 
choosing.

Alexandria Cozzitorto from 
Olathe, Kan., took home first-
place honors in the senior 
division with her branding 
portfolio that incorporated a 
simplistic, but bold, design for a 
cattle company. Mattie Harward 
of Richfield, N.C., created a 
CAB brochure that caught the 
judges’ eyes in the intermediate 
division as well as conveyed 
informative material. In the 
junior division, Adam McCauley 
from Cynthiana, Ky., rose to the 

top with his invitation postcard to the 
championship drive held at the NJAS.

The Graphic Design Contest 
continues to be a popular 
competition as and youth continue 
to advance their computer skills.     
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Qualifications for 
Certified Angus Beef®

MARBLING AND MATURITY
• Modest or Higher Marbling
• Medium or Fine Marbling Texture
• Only cattle harvested younger than 30 
months of age qualify as A maturity

CONSISTENT SIZING
• 10 to 16 square inch ribeye area
• 1,050 pound hot carcass weight or less
• Less than the 1-inch fat thickness

QUALITY APPEARANCE 
AND TENDERNESS

• Superior muscle
• Practically free of capillary ruptures
• No dark cutters
• No neck hump exceeding 2 inches

Certified 
Angus Beef

®

“From our family ranches 
to your family table”

www.CertifiedAngusBeef.com

CERTIFIED ANGUS BEEF LLC
206 Riffel Road

Wooster, Ohio 44691
330-345-2333

Cattle Company

F e m a l e  S a l e 

o c t o b e r  5 ,  2 0 1 9
Beyond the Horizon

w w w. l o n e s ta r c at t l e c o . c o m
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Adam McCauley’s winning junior postcard.

Alexandria Cozzitorto’s winning senior portfolio. Mattie Harward’s winning intermediate brochure.
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