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In the sp o t l ig h t
Her gert Feeding Co. ( H F C ) , Mi tch ell ,

Neb. , has shown thro u gh practi c a l
a pp l i c a ti on that sorting high - qu a l i ty An g u s
cattle is worth the ef fort , s ays Certi f i ed
Angus Beef L LC (CAB) feedlot spec i a l i s t
Paul Dyk s tra .“Wayne Sm i t h ,
m a n a ger, and assistant Ti m
Brost sort as many cattle as
po s s i ble to be marketed in
groups that can re a l i ze po s i tive re sults for
c a rcass meri t .” The re sult is a com bi n a ti on
of 30% Certi f i ed Angus Be ef ® (CAB®)
brand accept a n ce on more than 4,000 head
of cattle en ro ll ed in the Feedl o t - L i cen s i n g
Program (FLP) in 2004.At the same ti m e ,
Yi eld Grade (YG) has been kept in line wi t h
just 6% YG 4 and 5 carc a s s e s .“This is ample
ju s ti f i c a ti on for recognizing HFC as Feedl o t
of the Month for Decem ber 2004,” Dyk s tra
s ays .

Ken d a ll Hopp, m a n a ger of Hays (Ka n . )
Feeders LLC , is the Decem ber 2004 CAB
Q u a l i ty As su ra n ce (QA) Officer of t h e
Mon t h .“ Ken d a ll has recen t ly taken over the
reins upon Bi ll Sa b a’s reti rem ent last fall , but
has long been a key partn er in the CAB
progra m ,” s ays Gary Fike , CAB feedl o t
s pec i a l i s t . “ Ken d a ll has done an out s t a n d i n g
j ob en ro lling cattle and fo ll owing thro u gh
— all the more impre s s ive because more
than 10,000 cattle were en ro ll ed du ri n g
2 0 0 4 .” The ya rd ranks seventh in overa ll
CAB en ro ll ed vo lu m e , with a data captu re
ef f i c i ency ra te of 9 2 . 5 % .

CAB hon ors partn ers that harve s t
“ 3 0 . 0 6 ” groups of c a t t l e , with at least 30%
Prime or CAB accept a n ce with an all ow a n ce
for 3% YG 4s and 3% for carcasses wei gh i n g
m ore than 975 pounds (lb. ) . “ Hon ora bl e
Men ti on” pens missed 30.06 because of
exce s s ive disco u n t s . See Ta ble 1 for a
su m m a ry of accom p l i s h m ents from the
Decem ber report s .

Reap benefits with re co rds
Ha rve s ting cattle on a grid can tra n s l a te

i n to a wealth of i n form a ti on for the
produ cer. In form a ti on can tu rn into prof i t s
wh en cow - c a l f own ers are wi lling to put
pencil to paper and make sense of t h e
nu m bers .

Ma rk Sebra n e k , m a n a ger of C A B -
l i cen s ed Irsik & Do ll Feedya rd , G a rden Ci ty,
Ka n . , s ays few have made record keep i n g

tra n s l a te into ad ded profits like Ern i e
G i d den s , own er of 4-G Ra n ch , S pri n gf i el d ,
Mo. Two groups of 4-G cattle met 30.06
requ i rem ents du ring the final qu a rter of
2 0 0 4 .

G i d dens sends his cattle out to the feedl o t
with each animal’s indivi dual health record

correl a ted to produ cer tag nu m bers and an
el ectronic iden ti f i c a ti on (ID) tag in each
c a l f ’s ear. Some would point to that as
ad ded work , but Sebranek bel i eves it is an
adva n t a ge .

“ E rnie wants to know the do ll a rs of prof i t
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Ta ble 1: Su m ma ryo f 30.06 qual i f i e rs and honora ble mentions
f rom De cember 2004 ha rvest re p o rtsa

L i ce nsed CAB® Fe e d ya rd H ead S exb % YG 1&2 % C A B % P ri m e
Be ller Fe e d l o t s 4 4 * H 4 5 . 5 4 5 . 5 2 . 3
N o rth Pla t te Fe e d e rs I n c. 1 0 M 5 0 . 0 3 7 . 5 1 0 . 0
F l i n t Ro ck Fe e d e rsL td . 1 1 * H 1 8 . 2 3 6 . 4 0 . 0
I rsi k & Doll Fe e d ya rd 2 0 * M 2 5 . 0 3 5 . 0 5 . 0c

I rsi k & Doll Fe e d ya rd 4 1 S 5 8 . 6 3 1 . 8 0 . 0
Mc G i nle y-S ch il z Fe e d ya rd Ltd . 7 0 * H 8 5 . 8 2 7 . 1 1 0 . 0

H o n o ra ble Me n t i o ns H ead S exb % YG 1&2 % C A B % P ri m e

H e rge rt Fe e d i ng Co. 2 1 H 1 9 . 0 8 9 . 5 1 9 . 0d

H e rge rt Fe e d i ng Co. 1 8 H 5 0 . 0 7 3 . 3 1 6 . 7
Roll i ng B Fa r m s I n c. 1 1 5 * H 2 1 . 7 6 2 . 6 5 . 2
Mc P h e rson Co un t y Fe e d e rs I n c. 2 0 * H 1 0 . 0 5 5 . 0 0 . 0
H ays Fe e d e rs L LC 8 9 * H 2 5 . 8 4 8 . 3 5 . 6
H e rge rt Fe e d i ng Co. 2 0 S 4 5 . 0 4 7 . 1 0 . 0
H e rge rt Fe e d i ng Co. 2 0 S 4 5 . 0 4 6 . 7 1 0 . 0
H e rge rt Fe e d i ng Co. 1 7 H 1 1 . 8 4 6 . 7 0 . 0
H e rge rt Fe e d i ng Co. 1 6 S 3 1 . 3 4 6 . 2 6 . 3
Be ller Fe e d l o t s 1 1 * H 0 . 0 4 5 . 5 1 8 . 2
Mc P h e rson Co un t y Fe e d e rs I n c. 4 3 * S 2 0 . 9 3 7 . 2 9 . 3
Be ller Fe e d l o t s 2 5 * H 5 2 . 0 3 6 . 0 0 . 0
H e rge rt Fe e d i ng Co. 2 0 S 2 0 . 0 3 5 . 3 2 0 . 0
H ays Fe e d e rs L LC 4 4 * H 2 9 . 5 3 4 . 1 9 . 1
Mc P h e rson Co un t y Fe e d e rs I n c. 6 1 S 5 0 . 9 3 3 . 3 4 . 9
H e rge rt Fe e d i ng Co. 2 0 S 2 5 . 0 3 3 . 3 1 5 . 0
H e rge rt Fe e d i ng Co. 1 8 * H 1 1 . 1 3 3 . 3 1 1 . 1
H e rge rt Fe e d i ng Co. 1 9 S 5 7 . 9 3 3 . 3 0 . 0
Be ller Fe e d l o t s 4 7 * H 2 9 . 8 3 1 . 9 1 0 . 6
P ra t t Fe e d e rs L LC 1 6 6 * H 2 1 . 1 3 1 . 3 3 . 0
Be ller Fe e d l o t s 4 2 * S 2 8 . 6 3 1 . 0 0 . 0
Mc P h e rson Co un t y Fe e d e rs I n c. 6 8 * S 3 9 . 7 3 0 . 9 2 . 9
Be ller Fe e d l o t s 1 3 * H 2 3 . 1 3 0 . 8 2 3 . 1
H o ra Prime Be e f 2 6 * M 3 4 . 6 3 0 . 8 0 . 0

* I n d i ca tes 100% CAB eligible. All a cce p ta n ce ra tes f i g u red on eligible port i o ns. 
aIn the On-Ta rge t “30.06” pro g ram, the FLP honors pa rtn e rs t ha t ha rvest q u a l i fyi ng gro u ps o f ca t t le with at least a
30% Prime or CAB-a cce p ta n ce ra te with an all owa n ce for 3% YG 4s and 3% ca rcass eswe i g h i ng more than 975
lb. T h e re is no minimum group si ze beca use sort i ng is e n co u ra ged to bring out the best in ea ch anima l.
H o n o ra ble mention gro u ps stood out for CAB acce p ta n ce, bu t co n tained disco un t ca t t le for one reason or
a n o t h e r.

bH = h e i fe rs; M=mixed; S = ste e rs .
cSee highlight, “Reap benefits with re co rds.” 
dTo ta lsm o re than 100% beca use not a ll ca t t le we re CAB eligible .

Ca ll (785) 539-0123 or visi t w w w.ca b f eed l o ts .co m for a co m ple te and cu r re n t l ist o f fe e d l o t l i ce ns e es .
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m ade and lost on each animal from start to
f i n i s h ,” Sebranek says .“ He keeps a lot of
record s , and wh en a pen of cattle comes out
to us, he sends a big envel ope full of c a t t l e
doc u m en t a ti on .”

In Septem ber, G i d dens had 41 steers that
h a rve s ted at 31.8% CAB accept a n ce wi t h
58.6% YG 1 and 2. Decem ber bro u ght more
of the same wh en 28 hei fers re ach ed 41.2%
CAB accept a n ce at 57.1% YG 1 and 2 (see
Ta ble 1 on page 247).

Q u a l i ty perform a n ce on the grid doe s n’t
come easy, but requ i res ex tra work from
both the produ cer and the feedl o t , F i ke says .
Det a i l ed records and feeding with CAB-
l i cen s ed feedlot partn ers can tra n s l a te to
l ower bre a kevens and heavi er pockets at
h a rvest ti m e .

Mea n i ng ful ma r ke t i ng
Hon ored as the 2004 CAB Re s t a u ra n t

Ma rketer of the Ye a r, Ped ro’s An g u s

S teakhouse of Fa i rf i el d , O h i o, con ti nues to
excel . Th ro u gh o ut Decem ber 2004, m i l i t a ry
pers on n el with active duty iden ti f i c a ti on
were invi ted to eat free at Ped ro’s . Own er Bi ll
Roe says he alw ays recom m en ded the CAB
f i l et . The re s t a u ra n t’s motto for this of fer
w a s ,“You served us, n ow let us serve yo u .”

“We thought this was our gift to the
troop s , but we have received the gre a ter gi f t
— the joy of giving to som ething bi gger
than ours elve s ,” Roe says .

“Two young men who retu rn ed ye s terd ay
f rom Afghanistan ate steaks for lu n ch ,” Roe
s ays .“A tru cker from Mi s s o u ri , a Vi etn a m
vetera n , s topped in for lu n ch the other day.
He said, ‘I wish som eone would have don e
this for us wh en we came hom e .’”

Roe says many of the troops come in
u n i form .“ It gives a whole new atm o s ph ere to
the re s t a u ra n t . And our other custom ers are
very apprec i a tive . Most stop by the table and
thank them for their servi ce to this co u n try.”

B rand bu ild i ng
A new fra n k .CAB has ex p a n ded its

p a rtn ership with Sm i t h f i eld Food s . Th e
Sm i t h f i el d , Va . , com p a ny is the 28th to of fer
CAB va lu e - ad ded sausage s , deli meats and
conven i en ce item s .

A su per- prem ium fra n k f u rter for
food s ervi ce “of fers re s t a u ra teu rs prof i t a bi l i ty,
a l ong with the su peri or qu a l i ty of the CAB
bra n d ,” s ays Jim Sch l o s s , Sm i t h f i eld vi ce
pre s i dent of m a rketi n g.

A new prem iu m - qu a l i ty, 6 - i n ch (in.)
f rank comes in sizes of fo u r, six or ei ght per
l b. with two 5-lb. p ack a ges per box . Th ere
a re no fill ers , bi n ders or MSG (mon o s od iu m
glut a m a te , a flavor en h a n cer ) , and to en su re
f resh beef t a s te , it is never frozen .

“ Having a direct source for fresh CAB
chu cks makes this fra n k f u rter a natu ra l
ex ten s i on of Sm i t h f i el d ’s produ ct line,” s ays
Brett Eri ck s on , CAB director of va lu e - ad ded
produ ct s .“The com p a ny ’s ex pert marketi n g
and nati onal distri buti on cre a te ad ded
bonuses for indepen dent opera tors , ch a i n s
and en tert a i n m ent venu e s .”

“We are del i gh ted to have Sm i t h f i el d
Foods join our team of proce s s ors ,” s ays Ji m
Ri em a n n , pre s i dent of C A B.“The Sm i t h f i el d
Food s ervi ce Group has cre a ted a high -
qu a l i ty fra n k f u rter that su pports our
com m i tm ent to giving con su m ers
excepti onal beef - e a ting ex peri en ces thro u gh
the CAB bra n d . We look forw a rd to
opportu n i ties for growing the CAB produ ct
line made by Sm i t h f i el d .”

Sm i t h f i eld Foods is the leading proce s s or
and marketer of proce s s ed meats in the
Un i ted State s . It has one of the most
com preh en s ive marketing programs for
food s ervi ce opera tors in the category.Vi s i t
w w w. s m i t h f i el d food s . co m for produ ct
i n form a ti on .

Prom o ting good hea l t h . Ca l ori e Ki n g
Un ivers i ty is an on l i n e , 1 3 - week wei gh t - l o s s
program de s i gn ed to te ach lifel ong skill s
n eeded for wei ght managem en t , su ch as
beh avi or and psych o l ogy, nutri ti on and
h e a l t h , food guide message s , exercise and
f i tn e s s , and life s tyl e . The Web site now of fers
four CAB brand rec i pes and links to the
bra n d ’s Web site . Ca l ori e Ki n g’s Decem ber
n ews l et ter also fe a tu red CAB Mu s h room -
S tu f fed Eye of Round Roa s t .

Ca l ori e King is part of the Fa m i ly He a l t h
Net work , a leading publ i s h er, devel oper and
s ervi ce provi der for health- and well n e s s -
rel a ted sof t w a re . Visit w w w. c a l o ri e k i n g . co m
and search for CAB rec i pes like He a rty Beef
S tew, Herbed Ten derl oin and Cra n berry
Roa s t .

z CAB BRAND NEWS
CONTINUED FROM PAGE 247

Twist on trad i t i o nal
Corned beef and ca b ba ge is a trad i t i o na l fa vo r i te

for S t. Pa t r i ck ’ s D ay, bu t CAB Chef D ia n na S to f fer has
pu t a southwestern twist on this custo ma ry e n t r é e .
With CAB deli corned beef as i t s main ing re d i e n t ,
Corned Be e f To rt illa with S we e t Onion Re l ish is a
tast y and un ique dish to ce leb ra te the hol i day.

Corned Be e f To rt illa 
with S we e t Onion Re l ish, Gouda Cheese and Ca p e rs
I ng red ie nts :

Co o k i ng Inst ru c t i o ns :
Warm corned beef and season with sa l t and pepp e r. Hea t 12 to rt illas on fla t g r ill
and pla ce corned beef in ea ch. Finish with ch e ese, re l ish and ca p e rs. Top wi t h
s e cond to rt illa and flip over to warm. 
Cu t ea ch to rt illa into six p o rt i o ns .

3 lb. Ce r t i f ied Ang u s B eef ® deli corned beef
S a l t and pepper to taste
24 6-in. flour to rt illas

3 cu ps g ra ted go u da ch e es e
1 re cipe “Swe e t Onion Re l is h ”
1⁄2 cup ca p e rs, dra i n e d

S we e t Onion Re l is h

I ng red ie nts :

Co o k i ng Inst ru c t i o ns :
In a skillet, melt bu t ter; add onions, le e ks, pepp e rs, dry m usta rd, su gar and
a pple juice co n ce n t ra te. Co o k for about a ha l f hour un t il o n i o ns a re full y
t ra nsl u ce n t and begin to brown. Add sca ll i o ns a fter brow n i ng to re tain some
col o r. S e rve immedia te l y or re f r i ge ra te befo re us e .

Ma kes 12 portions
R ecipe by Dianna St o f f e r, Co r p o ra te Ch e f, Ce r t i f ied Ang u s B eef LLC

5 T bsp. bu t te r
3 cu ps f i n e l y ch o pped swe e t o n i o ns
3⁄4 cup finely ch o pped le e ks
3⁄4 cup finely ch o pped red pepp e r

2 T bsp. light b rown su ga r
2 tsp. dry m usta rd
1⁄3 cup apple juice co n ce n t ra te
1⁄2 cup finely ch o pped sca ll i o ns
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Eye for det a i l . Ray ’s Food Place
con ti nues to use cre a tive bra n d
m a rketing to attract con su m ers . In
cel ebra ti on of its on e - year annivers a ry
with the CAB bra n d , Ray ’s loc a ti on s
l a u n ch ed a co l orf u l , a ppealing two -
p a ge ad with the brand cen ter stage .
Th ere are 43 Ray ’s stores thro u gh o ut
Ca l i fornia and Oregon .

O u t to ea t
In the Un i ted St a te s . Cu s tom ers at

Jack s on’s All - Am erican Sports Gri lls have
a va ri ety of m enu ch oi ce s , but as of
Decem ber the re s t a u rant serves exclu s ively
CAB brand beef en tr é e s .“ I ’m very exc i ted
a bo ut bri n ging on the Certi f i ed Angus Be ef
brand and want to get the message out to
con su m ers that we of fer a high - qu a l i ty
produ ct at a great va lu e ,” s ays Jo h n
Zi egl er, own er.

Th ere are four Jack s on’s loc a ti ons in
Denver, Co l o. , as well as re s t a u rants in
Fort Co llins and Greel ey, Co l o. All
l oc a ti ons carry CAB bu r gers , 1 4 - o u n ce
( oz.) New York strip ste a k s , s trip ste a k
s a n dwi ches and CAB fajitas, m ade from
i n s i de skirt s . The com p a ny wi ll con du ct
w a i t s t a f f training sessions to en su re the
bra n d ’s qu a l i ty message is conveyed to its
qu a l i ty - conscious con su m ers .

In the Cari bbea n . Hu n d reds of
re s t a u ra teu rs in Ba rb ados recen t ly sampled
Tex a s - s tyle CAB brand barbecue bri s ket ,
re su l ting in the licensing of t h ree new
accounts that wi ll of fer exclu s ively CAB
brand beef en tr é e s .

The list inclu des two Sa n dy Lane Ho tel
re s t a u rants — L- Ac a j o u , one of its fine
dining opera ti on s , and Ba jan Blu e , a casu a l
be ach s i de opera ti on . Kn own as one of t h e
most pre s ti gious properties in the worl d ,

Sa n dy Lane is home to the Green Mon key
go l f co u rse — sight of Ti ger Wood s’ recen t
nu ptials — and ex pen s ive vi llas with room s
that rent for $20,000 per nigh t .

Also licen s ed was the Re s t a u rant at
So ut h s e a , recen t ly sel ected by Con de Na s t
Travel er ’s Hot Ta bles as one of the best new
re s t a u rants in the world in 2004.

CAB STA F F CO N TAC TS
206 Riffe l Rd., Wo oste r, OH 44691-8588
phone: (330) 345-2333; fax: (330) 345-0808
w w w.ce rt i f ied ang usb eef.co m
Jim Riema n n , p resi d e n t ! B re n t E i cha r, s e n i o r
vi ce presi d e n t ! Tra ce y E ri cks o n , vi ce presi d e n t
! Pam Co t t re ll , assista n t vi ce presi d e n t ! Ma r k
Mc Cull y, assista n t vi ce presi d e n t ! Lo u is
“ M i ck” Col vi n , ad vis o r
SUPPLY DEVELOPMENT DIVISION
Kansas staff:
CAB Pro g ram S a te ll i te Of f i ce
1107 Hylton Heig h t s Rd., Ma n ha t tan, KS 6 6 5 0 2
phone: (785) 539-0123 ! fax: (785) 539-2883
L a r ry Co ra h , vi ce presi d e n t ! Pa ul Dy kst ra ,
fe e d l o t sp e cia l ist ! Ga ryF i ke , fe e d l o t
sp e cia l ist ! We n d y N i ch ols , o f f i ce and da ta
ma na ger 

Ohio staff:
John S t i ka , assista n t vi ce president, Su ppl y
De ve l o p m e n t and Pa cki ng divisi o ns! Ro d
S ch o e n bi n e , co o rd i na tor of p ro d u cer pro g ra m s
and da ta servi ces ! B ro o ke Enders, ma r ke t i ng
ma na ge r
I N D U ST R Y I N F O R M ATION DIVISION
16360 Vi c to ry Rd., Ona ga, KS 66521; 
phone: (785) 889-4162; fax: (785) 889-4163
S te ve Su t h e r, d i re c to r
SHIPPING DEPA RT M E N T
To order CAB mercha n d ise, ca ll 1 - 8 0 0 - 7 2 5 -
0070 or fa x (330) 345-0803.

For a source for re cipe ideas, sto ra ge and
ha n d l i ng tips, resta u ra n t l ist i ngs, re ta il sto re

l o ca t i o ns, and co o ki ng info r mation, visi t
www.certifiedangusbeef.com

@In ce leb ration of i t s
o n e -year annive rsa ry with the CAB brand, 
Ray ’ s l o ca t i o ns la un ched a col o rful, app ea l i ng
t wo - pa ge ad with the brand ce n ter sta ge .


