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UPCOMING EVENTS
March

March 7-8th - NYJBPA Online Semen Auction
March 12th - Region 2 Meeting, Falconer
March 19th - Region 4 Meeting, Belfast

March 20th - Spring Preview Show Entries Due
March 31st - Herd Builder Sale Entry Forms Due

April
April 1st - Deadline for all ads, articles, news for 

May/June Newsletter
April 7th - Council Meeting, 6PM via Zoom

April 22-24th - NYJBPA Preview Show, Batavia
May

May 1st - Jr. Essay Contest Deadline

Canandaigua

  The NEW YORK BEEF PRODUCER
 is published bimonthly by the 

New York Beef Producers’ Association.
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EXECUTIVE COUNCIL
President: 
Ted Card, Jamestown, 716-664-0356
Vice President:
Skip Lear, Albion, 585-730-9383
Secretary: 

Treasurer: 
Brenda Dermody, Linwood, 585-233-0634
Past President:
Phil Trowbridge, Ghent, 518-369-6584
Cornell Advisor:
Ashley McFarland, Herkimer, 315-604-2156
Executive Secretary: 
Amanda Dackowsky, Perrysburg, 716-432-9871

REGIONAL DIRECTORS
Region 1- Skip Lear, Tyler Strub
Region 2- Ted Card, Amanda Dackowsky
Region 3- Allison Thomas, Amanda Schwartz,  
                 Karen Clark
Region 4- Barb Benjamin, Janeen Bennett
Region 5- Tim Pallokat, Clint Sampson
Region 6- Ben Brooks, Brandon Riehlman, 
                 Glenn Forshee
Region 7- Dean Wheeler, Andrew Juby
Region 8/9- Craig Southworth, Joe Eisele
Region 10- Sarah Hardy, Amanda Larrabee
Region 11- Dirk Schubert, Nanette LaTourette
Region 12- Kevin Jablonski, Shawn Murphy
Region 13- Rich Blazeski, Ed Moran
Region 14- currently vacant

NY BEEF COUNCIL
Executive Director: 
Jean O’Toole, Westmoreland, 315-796-7907
NYBPA Representatives
Jennifer Hammond, Bath, 607-346-5492 
Peter Lehning, Honeoye Falls, 253-961-3743

NY JUNIOR BEEF ASSOCIATION
President/NYBPA Rep- Daisy Trowbridge
Vice President- Makayla McLenithan
Secretary/Reporter- Patrick Stark
Treasurer- Samantha Basinait
Jr. Advisor - Sara Fessner

NYBPA OFFICE
10040 Hooker Hill Road Perrysburg, NY 14129

Phone: 716-432-9871
Email: nybeef@nybpa.org
Web site: www.nybpa.org

Allied Sponsors

Platinum Level
Bush Hog Inc.
Merck Animal Health
Zoetis

Gold Level
Farm Credit East
NY Simmental Association

Silver Level
Finger Lakes Cattle Company
NY Beef Council
Thunder View Farms
Twin Clover Equipment
VitaFerm/BioZyme

Bronze Level
NYSAMP
Select Sires
Feedworks USA
Multimin USA
Williams Fence Supplies

Additional Sponsors
Photo Contest Sponsor

Kent Nutrition Group

Supreme Beef Female Show
Purina Animal Health

THANK YOU 
TO ALL OUR SPONSORS



3

2021/2022  Directory Corrections
The following are corrections to the directory:

• Region 4 Co-Chairman (pg.7) – Janeen Sparks
• Lisa Sklener, D & L Farm (pg. 66) – farm description should read, “Registered and Commercial 

Charolais operation. Selling Bulls, Heifers, and Freezer Beef. Exit 61 off Route I-86. North on Route 34 
approx. 8 miles. Turn right on Dean Creek Road. Farm 1.8 miles on right.”

• Addition to Genesee County (pg 34): Amy Mathisen, Mills Crest Acres
5939 Griswold Rd. Byron, NY 14422 | 585-409-3000 | mathisenamy@gmail.com 

• Correct address for: Dennis Phelps, Wayne E. Phelps Enterprises Inc. (pg.34)
1862 Ledge Road Basom, NY 14013

• Junior Members (pg.11) - Autumn Mathisen
• Erwindale Farms Ad/TenEyck Family (pg. 84) - the correct ad is listed on Pg. 46 of this newsletter
• Charlesworth Family Farm ad (pg.74) – the correct ad is listed on Pg. 45 of this newletter.

2022 NEW MEMBERS 
Welcome!

1- Chase Gerhardt*|Gerhardt Family Farm|2525 Eldridge Road East Aurora, NY 14002|716-725-8467
1- Megan & Nate Hartway
1- Jason & Lisa Mesch & Family
3- Dale Freier Jr  | 

5- Robert & Angela Frost 
5- Bernie Hilts
8- Aaron Johnson
11- Mark Nelson
13- Meagan Stephens

**number before name indicates which region new member joined

Referring New Members is Rewarded in our 
Membership Incentive Program

See the website for info- www.nybpa.org

2022 Member Rewards Program winners will be announced at the 2023 Annual Conference. 

Please have 2022 dues paid before Feb 15th to stay on the mailing list. 
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NYBPA President Message

I would like to thank everyone who attended and participated in 
this year’s Winter Management and Annual meeting. All the posi-
tive comments were appreciated. A special thanks to Amanda, 
Sponsors, Vendors and Planning Committee for starting the new 
year off right.

My commitment for this new year is to build the membership of 
NYBPA.  I believe the best way for the organization to accomplish 
this is to provide education and seminars thru-out the State over 
the course of the year.

Regional meetings provide a great way to make this happen. 

elections. I encourage everyone to get involved.

NYBPA realizes everyone has many other commitments, however volunteers are needed to 
keep us strong and moving forward.

Please support our Juniors in their up-coming semen sale and take time to come out and 
support the Junior Spring Preview Show.

Thanks for all the support,
Ted

I am Brenda Dermody and I have been 
elected as the new Treasurer of the NY Beef 
Producers’ Association.  My husband, Dave, 
and I reside in Linwood, New York.  With our 
son and his wife, Chris and Kristine, we raise 
and sell Hereford cattle. We have been in the 

cattle business for over 20 years.  We also 
raise and sell Belgian Draft Horses.  We enjoy 

camping and spending time with our family.
I am looking forward to working with the New 

York Beef Producers’ Association.  

Amanda took the cover photo of this newsletter, 
one of the winning entries from the 8th Annual 
Photo Contest. 

WELCOME BRENDA COVER PHOTO
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The Beef  Producers Bulletin 
Regional News
Regional meetings are under way. This time of year is good for regions to get together, hold a short business meet-
ing, elect new directors, and have educational presentations. Do you need help setting up a meeting? Amanda and the 

up-to-date regional meeting information – www.nybpa.org
Upcoming Regional Meetings:
Region 2 – March 12th @ 5:30PM, Falcon’s Nest Banquet Hall, 2001 East Main St Ext., Falconer

                  Agenda includes dinner, meeting, Secure Beef presentation by Dr. Shannon 
         Carpenter and Feeder Calf Protocols by Phil Trowbridge
Region 4 – March 19th @ 1:00PM, Belfast Fire Hall, 9 Merton Ave, Belfast, 

      Agenda includes lunch, presentation by Katelyn Walley-Stoll on “Knowing and   
                   calculating your cost of beef production”  and Lynn Bliven on BQA- “Why Now”

Next Council Meeting in April via Zoom
Thursday, April 7th @ 6:00PM via ZOOM is the next council meeting. Agenda and Zoom invite will be sent out in 

March. Meeting registration will be required.

Herd Builder Sale
Consignments are now being taken for the NYBPA Herd Builder Sale, May 7th, at the Finger Lakes Livestock 
Exchange, Canandaigua. The entry form is on page 7 of this newsletter. Rules and requirements are listed on the 
form. Forms must be submitted by March 31st to be in the sale catalog. If you have any questions, please reach out to 
the sale committee, Skip Lear- 585-730-9383 or Steve Packard – 585-738-9404 or Sara Fessner – 585-752-1213. The 

2022 Meat Raffle
The 2nd

year for NYBPA. If you need more tickets, please let Amanda know- they can be mailed, or picked up at regional 
meetings, NY Farm Show, or Spring Preview Show. Please return sold tickets and money to Amanda Dackowsky by 
May 7th. Drawings will take place Saturday, May 7th at the Herd Builder Sale, Finger Lakes Livestock Exchange. 

Congratulations 
to our 2021 Membership Incentive 

Award Winners 
The following people all got 1 new member.

Bryan Acomb
Jim Hendrickson, 

John Kriese 
Peter Lehning
Alan Lendrum, 

Tom Miller
Mike Sinon

Vicki Kuipers
Steve Walker

Hermann Weber

Thank you for your dedication to NYBPA!

Junior NEWS 
There is lots of junior news on pages 37-40 of this newsletter 
including a report from the conference from reporter, Patrick 
Stark, a message from newly elected Jr. president, Daisy 
Trowbridge, and Spring Preview Show information. Be sure 

the Essay Contest for an A.I kit donated by Alta Genetics, 
bought at the annual conference by Herm Weber, then donat-
ed back to the association for a junior. This is a great opportu-

2022 Junior Incentive Points Program – www.nybpa.org

Supreme Show
County fair season is just around the corner. Be sure to 
watch the next newsletter and the website for Supreme 
Show information. All shows must put in a request prior 
to the show to be a part of the Supreme Show Program. 
THANK YOU Purina for sponsoring the 2022 Program and 
being a continued supporter of NYBPA. 
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2022 NYBPA Herd Builder Female Sale Form
Location- Finger Lakes Livestock Exchange, Canandaigua, NY

Sale date: Saturday May 7th, 2022 

Name & City (as you want listed in catalog)_______________________________________________________ 

Mailing Address:____________________________________________________________________________ 

City______________________________________State____________________Zip Code_________________

Telephone:(____)_________________Email:____________________________BQACertified-Yes____NO___ 

Date of 
Birth

Sex Breed/
Commercial

Animal 
Name

Registration 
Number

Identification 
Number

Deadline for Catalog Entries is March 31, 2022 

Consignment fee: $25 per Head (non-refundable). Must accompany entry.

1. Must be a member of the NYBPA, or become a NYBPA Member.
2. All consigned cattle will be inspected by the Sale Committee.
3. Females can be Registered or Commercial. Open yearlings younger than 18 months old are eligible. Females 

18 months and older must have calf on side or vet checked pregnant.
4. All cattle must have a negative BVD test, and a NYS A1-61 Health Certificate. Vaccinated against IBR,

BVD, P13, BRSV, Leptospirosis (9 way vaccine). A negative TB and Brucellosis is required (if of age), 
Rabies-recommended.

5. All registered cattle are required to have appropriate tests as per breed for defects.
6. Commercial Cattle must have a reproduction exam reported on Health Certificate.
7. Beef Quality Assurance Certified Producer strongly recommended and will be listed in catalog. 
8. Minimum Body Condition score 5.0, good overall appearance.
9. Sale Committee has the right to reject animals deemed in poor condition and or poor disposition.
10. Cattle must be delivered and checked into sale site Friday, May 6th by 5:00 PM. 
11. All cattle Must Have at check in: all signed registration papers and Health Certificates. 
12. Please include a copy of registration certificate, performance data (BW-WW), etc. and extended known 

pedigree for commercial females. Photos must also be sent in if wanted in catalog.
13. Information, email nybeef@nybpa.org
14. Make checks payable to: NYBPA.

Mail To: NYBPA, 10040 Hooker Hill Road Perrysburg, NY 14129

NYBPA **Annual Membership Dues** $50.00  
Membership applications can be found at www.nybpa.org
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THANK YOU ALL WHO ATTENDED CONFERENCE

Members and supporters of the NY Beef 
Producers’ Association gathered January 21st 
and 22nd  for the Annual Meeting & Conference 
at the Ramada in Liverpool, NY. Over prime 
rib dinner Friday evening, producers listened to 
Brandi Buzzard, a Kansas rancher, cowgirl, and 
social media agricultural advocate speak on the 
importance of advocacy as well as how to be a 
better advocate. Brandi says, “It’s hard work, 
worth doing.” Thanks to Trowbridge Farms, 
Ghent, NY for sponsoring Brandi. Some points 
Brandi covered were, listen to respond, not just 
listen to be heard, “stay in your lane” when it 
comes to advocating about what ag sector you 
know about, share positive things, be respectful, 
and be yourself. Following Brandi’s presentation 
was our annual membership meeting where over 
50 members were in attendance. Key business 
items included the 2022 budget and the election 
of the new treasurer, Brenda Dermody, Linwood, 
NY. We welcome Brenda to the NYBPA executive 

found at on the website at www.nybpa.org.  

Saturday morning kicked off to a cold start 

of hot coffee, sponsored by Merck Animal 
Health and Twin Clover Equipment. Saturday’s 
presentations hosted a great line-up of industry 
respected professionals speaking to a group of 
over 125 attendees. Thank you to Ken Griner of 
US CattleTrace, Brian Addix of Powder River, 
Dr. Jerry Rusch of MultiMin, Dr. Lowell Midla of 
Merck Animal Health, Dr. Sara Place of Elanco, 
Scott Rusche from Seedway, and Jean O’Toole 
and Nicole Rodriguez representing the NY Beef 
Industry Council for putting on great presentations 
and discussions. The conference theme was 
“75 Years of Building Quality Alliances- with 
producers and consumers.” Each speaker touched 
on how to do the right thing in terms of being 
the best beef producer one can be, both from a 
producer and a consumer standpoint.

  Over a buffet lunch, the NYBPA annual 
awards, photo contest, and scholarship winners 
were announced. Afterwards, auctioneer, Ryan 
McLenithan called a very successful auction 

Powder River/Runnings for donating a Pit Boss 
smoker, Premier Select Sires for donating 5 
straws of Dorado N Agustus E182 Angus semen, 
Alta Genetics for donating an A.I. breeding kit, 
Moon Meadow Farm, Jamestown, for donating a 
vaccination cooler, and Trinity Meat of Hartwick 
for donating a slaughter appointment at their 
processing facility. Between the silent and the 
live auction a total of $3,559.00 was raised for 
the scholarship fund. 

The trade show hosted over 20 vendors and 
offered the latest and greatest in the agricultural 
industry as well as some breed association 
displays, a USDA meat processor, and individual 
beef farms. A big thank you to all who participated 
in the trade show, both vendors, and attendees, and 
to NY Farm Bureau and NY FarmNet for being 
NYBPA Conference 
Sponsors.

The day conclud-
ed with dinner and 
a presentation from 
Josh White from 
the National Cattle-
men’s Beef Asso-
ciation who talked 
about the Beef Quality Assurance (BQA) Pro-
gram. Anyone who attended the conference Sat-
urday, listening to the education presentations is 
able to recertify for another three years for BQA, 
If you are a producer who needs to recertify, the 
forms can be found at www.nybeef.org/farmers-

in attendance at Saturday evening’s dinner were 
awarded a “Beef It’s What’s For Dinner” knife 
set, given out by the NY Beef Council.  

THANK YOU to all who attended, who donated 
or bought an item in the live and silent scholarship 
auction, the vendors, the sponsors, the Ramada of 
Liverpool and staff, and to all those who helped 
make the conference a success. Watch for the 
2023 conference date and information coming 
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NYBPA
Annual Meeting & 

Conference
January 21-22, 2022

2022 Trade Show Vendors and Sponsors
Farm Credit East
Feedworks USA

Kent Nutrition Group
Merck Animal Health

Meaganish Marketing & Photography
MultiMin

National Cattleman’s Beef Association
NY Beef Council

NY Cattle Battle Show Series
NYCHAPS

NY Farm Bureau
NY FarmNet

NY Farm Viability Institute
NY Angus Association

NY Hereford Breeders Association
NY Simmental Association
Powder River & Runnings

Premier Select Sires
Purina Animal Nutrition

Trinity Meat
Trowbridge Farms

Tullyfergus Angus & US Cattleman’s Association

Twin Clover Equipment

Thank you sponsors for your support of  NYBPA 
members and youth!

Additional 2022 NYBPA Sponsors
Bush Hog Inc.

Thunder View Farms
Zoetis

Finger Lakes Cattle Company
VitaFerm/BioZyme

NYSAMP
Williams Fence Supplies

Photo Contest Winners 
This year’s photo contest saw over 20 great photo 
submissions. Congratulations to Eric Bond, Megan 

Andersen, and Amanda Schwartz for receiving submitting 
winning photos which will be featured on the cover of the 
newsletters this year. And thank you Kent Nutrition Group 

photo, taken by Amanda Schwartz. 

THANK YOU KATHI WAGNER...
for your 6 years of service and dedication 

as the NYBPA Treasurer. 

2022 ANNUAL MEETING RECAP

President
Ted Card

Vice President
Skip Lear

Secretary/NYJBPA Advisor
Sara Fessner

Treasurer
Brenda Dermody

Past President
Phil Trowbridge
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Congratulations NYBPA Award Winners

Dr. Mike Baker BQA 
Award

Dr. Shannon Carpenter, 
Falconer

Seedstock
Producer of the 

Year
Circle K Cattle 

Company, 
Canandaigua

Volunteer 
Recognition

Award
Brooke 

Gerhardt, East 
Aurora

Youth 
Award

Patrick Stark, 
Ghent

Educator of the 
Year

Steve & Sue Olson, 
Lyons

Feedlot
Producer 

of the Year
D & R 
Cattle,
Stanley
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Scholarship Recipients Awarded
Each year NYBPA offers NY Junior Beef Produc-

-

questions. A committee of judges then reviews the 
applications and chooses the scholarship award 
winners. 

Congratulations to Anna King and Kelsey 
Broughton for being the 
2021 NYBPA Schol-
arship award winners. 
They each were awarded 
$1,000 to help further 
their education. 

Anna King of Co-
bleskill, NY is attending 
SUNY Cobleskill study-
ing Agriculture Science. 
She has been an ac-
tive NYJBPA member, 
which is something she continues today. She has 
held numerous leadership roles in the junior asso-
ciation, as well as in FFA and the NY Junior Angus 
Association. Her future career plans are to work to-
wards her master’s degree and work in the agricul-
tural industry in NY State. Anna is the daughter of 
Andrew and JoAnne King. 

Kelsey Broughton of Attica, NY is attending 
Michigan State University, studying Crop and Soil 
Science. Kelsey has been a NYJBPA member for 
the last 10 years, chairing the annual semen sale for 
two years. She is also very active in her local FFA 
chapter and county 4-H. Her career plans are to get 
her bachelor’s degree and work within the crop in-
dustry. Kelsey is the daughter of Jonah and Abbey Additional Recognitions

with Press Releases to follow
Friend In Gov’t Award

Donna Lupardo
Special Service Award

Ralph & Shirley Lott & Family
Friend of the Industry Award

Bob Lehman
President’s  Award

Brenda Bippert
Value Discovery Award

Dan McGee
NY Environmental Stewardship Award

Lamb Farm Inc. 

Beef Producer of 
the Year

JKW Polled 
Herefords, 

Catskill

Special
Award
Bonnie

Bargstedt, 
Valatie

Extension
Educator of the 

Year
Ashley Pierce, 
Albany County 

CCE

Beef Promotor of 
the Year

Thunder View 
Farms,

Grahamsville

Congratulations NYBPA Award Winners
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 BQA NEWS
Beef Quality Assurance is a national program that provides training to cattle 
producers in food safety, proper cattle handling techniques, handling of 
animal health products, injection sites, and record keeping. The goal of this 

the safety, wholesomeness, and quality of beef and beef products. The Beef 

that is a feedlot operator, packer, or consumer through direct marketing 

The video of the interview can also be found on the New York Beef Quality Assurance YouTube channel or by visit-
ing https://youtu.be/kvdlE8OSZu8

Why BQA interview with Betsy Hicks:
My name is Betsy Hicks. I am owner operator of Maple Acres. We are a beef cow calf operation just out-
side of Cortland in McGraw, New York.
Q: How long have you been a farmer?
Betsy: I’ve been in beef my whole life, but we started our farm in 2009, so we’ve been in it a little over ten years.

Betsy: -

Betsy:

doing the right thing, regardless of what the circumstances.
Q: Which BQA practices do you think are most important to the consumer?
Betsy: The practices I think consumers value the most is the care and concern that we give for the animal welfare of 
our animals. Consumers, I think want to know that our animals are cared for, and they’re given the best attention that 
they can be given.
Q: What types of records do you keep on your cattle?
Betsy: I am a records nerd. I keep so many records. The list that is most important, but is the shortest list is the number 
when we give antibiotics to our animals. So, any time that I must give an antibiotic to our animals, I write that down the 
date it was given, where it was given, how much was given, and what the residual time is the time that that meat has to 
be withheld from being sent to slaughter. That’s the shortest list, because honestly, in the past two years, I think there’s 

well as cow weights and, oh, my gosh, just a ton of records. I could go on for days about how many records we keep.
Q: Why is it important to work with a veterinarian?
Betsy: My relationship with my veterinarian is so important. So, we have our annual talk where we talk about what 
my herd health plan is. But more than that, when we have animals, we see weird stuff. And so, I have a great relation-
ship with Doctor Laura that if I see something weird, I’ll message her a picture of it or I’ll describe it and she’ll shoot 
back. You know what? Probably I should come out and look at it or she’ll say, oh, that’s really common. This is what 
you should do. It’s so important just to have that personal communication that she knows our farm, she knows me, she 
knows what we can do for our herd health.
Q: Do you believe BQA adds value to your farm and the product you sell?
Betsy: I think personally, for me, as a farmer, BQA does because we are all upholding ourselves to those principles 

value because we’re adhering to standards. And when I share what we do with my consumers, they say, oh, this means 
something. (cont. on pg 14)
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MARCH/APRIL 2022
YOUR BEEF CHECKOFF 
Investing in Beef Safety, Nutrition and Promotion.

This in-
social influencers with options for every taste and budget 

to aid consumers looking to try something new at the 
meat case this holiday season.

Manhattan, NY (2021) On Saturday, November 13th, the 
New York Beef Council (NYBC), funded by the Beef 
Checkoff and in partnership with the Iowa Beef Council, 
hosted 8 nutrition and social influencers to a Cut & Carve 
Meat Retreat in Manhattan, NY. Chef Patrick Rae, chef 
instructor at the Fingers Lake Community College in 
Canandaigua, lead the group in the fabrication of the Rib 
sub-primal. Participants were given instruction and 
feedback from Chef Patrick as they explored options for 
how to cut and handle expensive beef cuts.

Social influencers were asked to document their 
learnings and create a holiday-themed recipe utilizing the 
meat they cut during the event. Recipes created from the 
event will be shared with consumers on Facebook, 
Instagram, and the NYBeef.org website. After the cutting, 
influencers gathered for a sit-down tasting of the beef that 
was prepared during the event. Conversation and sharing 
commenced as the NYBC answered numerous questions 
about the Beef Lifecycle in NYS. One influencer 
commented “NYBC invited me to this incredible event 
that not only taught me how to carve beef, but also taught 
me that farmers deserve more respect from the public. This 
event really opened my eyes to the care that farmers give 
to their animals and that animal welfare is a top priority. 
Without NYBC, I would not have the resources I have to 
educate my clients on beef sustainability and beef 
nutrition.”

NY Beef Checkoff Hosts Cut & Carve Event 
With Eight Social Influencers

Sharon Springs, NY (2021) Offering school-age 
children a hands-on learning opportunity to 
participate in the pasture to plate experience is the 
aim for the NY Beef Checkoff (NYBC) and New 
York Agriculture in the Classroom (NYAITC) 
partnership. The Top Cut: A Beef Contest allows 
students to participate in the development, 
marketing, and serving of a nutritious beef dish to 
their peers. The entire experience offers an 
opportunity for students to engage while learning 
new skills and exploring the beef lifecycle. This 
year’s theme is “Cafeteria Takeover” students 
worked as a group to develop a marketing and 
nutrition plan for a beef-centric product or recipe 
that could be served in their school cafeteria. The 
goal was for students to learn the process of 
procuring, preparing, and providing balanced school 
lunches to students in school that could also be 
replicated at home.

On November 17th, Sharon Springs CSD 
capitalized on the contest by involving not only the 
whole school but reached out to the New York Beef 
Council and NY Agriculture in the Classroom to 
assist in the promotion of one of their beef recipes 
served in the cafeteria.  Sharon Springs featured a 
“Shephard’s Pie Beef Bowl” “The Sparta Bowl” 
during lunch. Students involved with the project 
created the recipe cooked the recipe, and served it to 
hungry students throughout lunch.  Beef Man made 
a special appearance to help serve up some beef 
bowls and give away prizes to students who ordered 
the beef bowl.

NY Beef Checkoff Promotes 
Top Cuts: A Beef Contest 
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is under way. This was a 
great fundraiser last year 
which we hope to have 

• Tickets are $20/each; 
chance to win 3 prizes 

• If you would like more tickets to sell, please 
contact Amanda Dackowsky

• All sold tickets and money needs to be turned 
into Amanda by May 7th, 2022

• Winners announced at the Herd Builder Sale 
@ Finger Lakes Livestock Exchange

NEW
ADDRESS

NYBPA has a new EMAIL address. 
Please update your records and use:

nybeef@nybpa.org

Q: Is BQA necessary?
Betsy: I absolutely think BQA is necessary we need to know what practices and principles we adhere to as 
a beef producer, and those principles and practices should mean something, and they should match across 

Q: How important is BQA on your farm?
Betsy: BQA really governs when we must give an injection where we give it because we want to, of course, keep car-
cass quality at the end of the day. That’s important. But it’s also maintaining our animal welfare. So, it’s super impor-
tant for knowing that we’re doing the best thing for our cows no matter what.
Q: How big of an impact did BQA make when you started your farm?
Betsy:
a recognized brand, and it is a recognized set of principles that can help guide us on how we want our busi-
ness at the end of the day, how we want our beef to be produced and to be recognized.
Q: Does BQA add value to your beef program?
Betsy: BQA absolutely adds value to our beef program. As I said before, it’s a set of guiding principles. And 
so, when I talk to consumers about our beef, we say, no. This is a set of principles and practices that we ad-
here to no matter what. And it totally adds value because it’s a recognized brand. Everybody knows what it 
should stand for, and we maintain those standards.

Betsy:

industry.

 BQA NEWS
(cont. from pg 12)

MEAT RAFFLE
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ROTARY CUTTERS FROM 4’-20’

HAY TOOLS

AND SO MUCH MORE!

LANDSCAPE, TILLAGE, LAND MAINTENANCE 

& MATERIAL HANDLING EQUIPMENT

ASK ABOUT ADDITIONAL 

DISCOUNTS AVAILABLE 

TO MEMBERS OF NEW YORK 

BEEF PRODUCERS 

ASSOCIATION.

TRANSFORM YOUR PROPERTY INTO A LAND OF OPPORTUNITY

CONTACT US FOR MORE INFORMATION :

BUSHHOG.COM800.363.60692501 GRIFFIN AVE. SELMA, ALABAMA 36703

BUSHHOG.COM
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TH
UNDER VIEW FARM

S

G

RA H A M SVILLE, N
Y

Over 
60 YRS

One
Family

One
Farm

One
Breed

Raising  
quality cattle

Protecting 
clean water

62 Old Brodhead Road, Grahamsville, NY 12740
914-799-1091

tvangus@thunderviewfarms.com • www.thunderviewfarms.com

Quality Registered Angus Cattle

•
insemination to maintain diversity within the herd

• All cattle are born and raised on the farm

• Focused on high performance females producing outstanding carcass  
quality for our beef business

• Award Winning Environmental Stewardship

• Pasture proven, show ring recognized

• Semen, embryos and seedstock available at all times

Call now for best selection on your new herd sire!
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SECURE BEEF SUPPLY

Breeder of 2015 
Midland Bull Test Award Winner

“HAF CHISUM A394”
#1 ADG - Group 1

#1 Top Indexing Angus Bull
#4 High Indexing Efficiency Ratio

Registered Black Angus Cattle

Proud Recipient of the 2019 Master Breeder Award
Presented by the New York Angus Association

Dewey & Mary Hauman
594 Lovejoy Road, Penn Yan, NY  14527

315-536-8154
dhauman@aol.com

HAUMAN ANGUS

By Eireann Collins, DVM – NYS Department of Agriculture and Markets, Division of Animal Industry

The NYSCHAP Secure Beef Supply
-

Email
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NY AG & MARKETS NEWS

Chautauqua County Beef  Classic
May 7, 2022

Chautauqua County Fairgrounds, Dunkirk, NY
Judge: TBD

This show is open to all Junior exhibitors 21 and under as of 1/1/22.
The Classic is a Steer and Heifer Show with the Supreme Heifer getting 

the opportunity to compete at the NYS State Fair. 
Check in on May 7 from 8:30 – 10:00. Steers will be shown by weight.

Join our Facebook event post for entry and show details!
Come and join in on the action at the Classic!!
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STEM Educator Virtual 
Immersion Tour

Due to continued restrictions in New York, the 

2021 STEM Educator Tour was successfully 

conducted virtually in August. New York 

Beef Council (NYBC) partnered with New 

York Agriculture in the Classroom (NYAITC) 

to develop and execute the event, to offer a 

hands-on, interactive educational experience 

with actual activities to capitalize on learning 

and help encourage understanding and 

connection. Nearly 50 STEM teachers 

engaged in the three-day event which 

covered animal handling, grazing, genetics, 

and food/animal safety at harvest. Educators 

participated on the last day in a burger 

creation and marketing competition. A 

cooking demonstration followed by a 

presentation covering the “Science of 

Flavor and Taste” rounded out the third 

day. Feedback from post surveys showed 

a 51% increase in the educator’s knowledge 

level of the beef lifecycle, familiarity with our 

food safety system, and were empowered 

in their knowledge to explain how beef is 

produced to family/friend/consumer. One 

educator commented. “This has to be one 

of the most organized educational events I 

have ever done. Thank you! It is obvious a 

lot of time and planning goes into this! 97% of 

the educators stated they would incorporate 

agriculture/beef into this year’s lesson plans! 

This promotion was made possible through 

the NYBC’s partnership with the South 

Dakota Beef Industry Council. 

Watkins Glen 
International Engagement 

In June and 

July of 2021, 

the NYBC 

kicked off 

a major 

promotion that 

would end 

up being the 

theme of our 

entire summer. 

When it was announced that NCBA was 

partnering with NASCAR at Daytona, NYBC 

extended the national efforts to support the 

Beef. It’s What’s for Dinner 300 at Watkins 

Glen International (WGI). Watkins Glen 

International (WGI) and NYBC created co-

branded social media posts, that generated 

a reach of 46,151 with 582 engagements!

Our WGI promotion led to a partnership 

with WGI sponsor Sahlen’s Hot Dogs and 

two NASCAR drivers: Max McLaughlin 

and Ron Hornaday Jr. The North American 

Meat Institute (NAMI) partnership was also 

created to capitalize on their Beef Checkoff 

supported #WienerWednesday campaign. 

NYBC created the opportunity for a few 

lucky consumers to “Drive the Glen” and 

earn some Sahlen’s Hot Dogs and beef 

swag. The #WienerWEdnesday outreach 

resulted in 7,736 video views, 14,297 

engagements, and a reach of 52,683! Not 

to mention the formation of successful 

partnerships that we’ll build on in FY22. 

NY Beef Checkoff Connects 
Bloggers to Tastes from Idaho 

In 2021, NYBC partnered with the Idaho 

Beef Council to promote their highly 

popular and eclectic Finger Steaks.! The 

collaborative effort brought 11 social 

influencers on a guided virtual tour of an 

Idaho Ranch, owned by the Prescott Family 

and Finger Steak cook-a-long utilizing a 

family recipe.

Participants of the event received an 

Idaho Gift Basket full of Idaho flavors, 

ranching history, and inspiration of Idaho 

Finger Steaks. Bloggers were provided 

infographics with information about NY 

and ID along with information about Finger 

Steaks, the Prescott’s, and “Grandma 

Phyllis’ Idaho Finger Steak Recipe!” 

After the event, the bloggers were tasked 

with creating their own Finger Steak 

recipe. The recipe had to have either a 

unique Northeast or global theme which 

could apply to the seasoning, breading, or 

dipping sauce!

One of the bloggers stated: “What a unique 

opportunity to learn directly from a farmer 

how to make her family’s treasured finger 

steak recipe! I love how this preparation 

democratizes steak, taking an inexpensive 

cut and transforming it into a crave-worthy 

finger food. I’m a fan!”
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Media impressions from the event totaled more than 34,000 

with a reach of almost 31,000 with over 4,550 engagements, 

plus 11 new finger steak recipes that can be shared by all! 

#BeefTogether 
Blogger Immersion Event 

New York Beef 

Council summoned 14 

social influencers to a 

two-day jam-packed 

highly interactive 

virtual beef event in 

August 2021. Due to 

COVID restrictions 

that would allow an 

in-person event, NYBC focused on the “Beef Safety” part 

of the industry versus the beef lifecycle since a farm tour 

was not an option. Consumers rarely see the hard work and 

effort focused on the safety of our product from farm to 

fork. Facilitated pre-recorded videos depicting farm safety, 

slaughter procedures, and meat processing and fabrication 

for foodservice and retail were viewed by participants 

allowing for questions and full insight into animal welfare 

and human safety protocols. 

Participants learned how to smoke a brisket, grind cuts of 

beef, and make beef German and Italian sausage utilizing 

the beef chuck roast. All food created during the event was 

used during a virtual interactive cooking demo that created 

dinner later in the evening. Attendees also interacted with a 

hands-on tastebud-induced Flavor Immersion Dive, led by 

Chef Alex Reitz of NCBA, contractor to the Beef Checkoff, 

and managers of Beef. It’s What’s for Dinner. Chef Alex had 

participants tasting, smelling, brainstorming, and dreaming 

about flavors and tastes. He then detailed how Beef. It’s 

What’s for Dinner recipes are created for the website and 

what flavor trends they are working on for the next year. In 

a unique approach, foodie bloggers were taught nutrition 

messaging and how to incorporate nutrition messages and 

diet connections like Paleo, Low Carb, and Keto in their blog 

posts to help increase their SEO and extend beef’s nutrition 

message. After the event, bloggers were challenged to create 

a new recipe utilizing the brisket, sausage, or change a pre-

existing recipe that utilized another protein into a beef recipe.

Participants rated the event 4.9 out of 5 stars and stated they 

would 100% recommend the experience to their colleagues! 

This promotion was made possible through the NYBC’s 

partnership with the Iowa Beef Industry Council and South 

Dakota Beef Industry Council. 

2021 Board of Directors 
Peter Lehning, Chairman, New York Beef Producers 

Steven Walker, Vice Chairman, Northeast Dairy Producers 

Association 

Jennifer Hammond, Treasurer, New York Beef Producers 

Ken Krutz, NCBA Director, At Large/ Livestock Markets 

Rich Brown, Cattleman’s Beef Board Director 

Kim Skellie, New York Farm Bureau/Dairy Representative

Connie Dickson, New York Veal Growers

Eric Smith, At Large, Beef Processor

Steve Olson, At Large, Direct Markets 

David Dial, At Large, Consumer Outreach 

Nancy Glazier, Ex-Officio, Cornell University Small Farms & 

Livestock Specialist 

Amanda Dackowsky, Ex-Officio, New York Beef Producers 

Association Executive Secretary 

Ryan McLenithan, At Large, Livestock Marketing 

Representative

Kathryn Barrett, Ex-Officio, Cornell ProDairy 

Staff 
Jean O’Toole, Executive Director 

Katherine Staiger Director of Producer Communications & 

Consumer Engagement

Ryan Gros, Digital Community Coordinator 

Melissa VanAllen, Administrative Assistant 

Ashley Russell, Director of Veal Marketing

New York Beef Industry Council, Inc. 
Statements of Activities

For the Years Ended September 30, 2021 and 2020

Revenues 
Check-off Assessments $679,169

Less: Remittances to States of Origin 32,251

Remittances to Beef Board 319,994

  Net Assessments 326,924

Interest 201

Other 450,271

  Total Revenues 777,396

Expenses
Program Services

Promotion 526,084

Consumer Information 74,160

Industry Information 17,264

Producer Communications 58,901

Collection and Compliance 18,772

  Total Program Services 695,181

Supporting Services

Administrative Expenses 51,997

  Total Allocated Expenses 747,178

Unallocated National Program Expenses

Federation of State Beef Councils - 

Beef and Veal 17,000

Federation of State Beef Councils - 

Director Travel 1,993

  Total National Program Expenses 18,993

  Total Expenses 766,171

New York Beef Council
NY Beef Checkoff 

New York Beef Council

New York Beef Council

@NYBeefCouncil

New York Beef Council 

New York Beef Quality 
Assurance 

6351 NY-26, Rome, NY 13440

315-339-6922
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Dear Fellow Producers,
Even after a tumultuous couple of years, we have a lot to be thankful for. We 
celebrated the 35th anniversary of the Beef Checkoff in 2021, we managed to hold in-
person and virtual events without skipping a beat, and on a personal note, I’m thrilled 
to see my daughters get more involved in the industry. 

Families like mine across the country provide the grassroots producer and state 
support that continues to be the driving force of the Beef Checkoff. Our Federation of 
State Beef Councils exists to build beef demand by inspiring, unifying and supporting 
an effective state and national Checkoff partnership. 

I think the well-known phrase “a rising tide lifts all boats” accurately describes what 
the Federation is all about. States have a common goal of increasing beef demand 
through education, research and promotion. When we work together, we all succeed.

In addition to having a common goal, we also have a roadmap to help us achieve it 
through the Beef Industry Long Range Plan (LRP). In 2021 we launched a new five-
year plan that outlines the vision, mission, objectives and initiatives to unite us in our 
efforts. Work funded through new Authorization Requests ties directly to the LRP. 

This annual report touches on some of the national programs that producers help 
direct. During fiscal year 2021 a total audience of more than 530 million was reached 
through campaigns. I think these efforts truly demonstrate the value of the strong 
partnership between state beef councils and the national Beef Checkoff. Together we 
do make a difference, and we all benefit. 

Sincerely,

Clay Burtrum
Stillwater, Oklahoma
Chair, Federation of State Beef Councils

Beef Enters Victory Lane
The Federation of State Beef 

Councils, on behalf of the 

Beef Checkoff, partnered with 

Daytona International Speedway 

to sponsor the Beef. It’s What’s 

for Dinner. 300. in February 

2021. The race served as a 

unique opportunity to engage 

with consumers through social media, television advertising, 

public relations and event promotions. When the checkered flag 

dropped, driver Austin Cindric in the number 22 Team Penske 

Ford claimed victory and celebrated with the Beef. It’s What’s For 
Dinner. 300 trophy and a cooler full of Tomahawk Steaks.

Summer Sizzles
To keep beef’s rightful position as king of the grill, the summer 

grilling campaign ran from National Beef Burger Day in May 

through Labor Day utilizing a variety of platforms to connect 

with consumers. Whether it was native advertising, social media, 

television or radio, shoppers knew the right cuts to select for 

their BBQ and the best way to cook them for backyard success. 

An interactive map on the BeefItsWhatsForDinner.com website 

also featured beef grilling favorites and producer stories from 

across all 50 states.

Confident Cooking with Beef

is a comprehensive guide 

to selecting, preparing and 

cooking beef. Created by 

beef professionals for beef 

enthusiasts, this resource 

gives consumers added 

confidence when working 

with beef and sharing beef 

content. Originally published in 

the 1990s, and updated over 

the years, the brochure was 

recently revised, and more 

than 120,000 copies were 

printed at the request of SBCs 

to educate consumers on the 

benefits of beef. With tips and tricks, comprehensive cooking 

lessons and timing charts, the publication provides the tools 

necessary to ensure beef success every time. The brochure 

also provides educational information about the value of beef’s 

nutrition and the industry’s positive impact on environmental 

stewardship, social responsibility and economic viability. 
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PROMOTION $3,354,000
■ Conducted Beef Substitutes 2.0 which worked with celebrity 

chefs during seasonal moments to rework iconic dishes into 

beef dishes, such as Beef Parmesan. 

■ Launched a sustainability campaign highlighting how beef 

farmers and ranchers around the country are implementing 

land-conserving, award-winning environmental efforts, as 

well as an interactive map on BeefItsWhatsForDinner.com
featuring the sustainability work of producers in each state.

■ Kicked off summer grilling with National Beef Burger Day; 

hosted a Summer of Giveaways and highlighted grilling 

recipes from across the country on an interactive map.

■ Sponsored the first Beef. It’s What’s For Dinner. 300 at 

Daytona International Speedway as part of the NASCAR 

Xfinity Series.

CONSUMER INFORMATION  $900,000
■ Developed the Beef in the Early Years campaign after the 

American Academy of Pediatrics, the Women Infants and 

Children’s Program (WIC), and for the first time ever, the 

Dietary Guidelines for Americans recommended beef for 

infants and toddlers. 

INDUSTRY INFORMATION  $800,000
■ The Beef Quality Assurance (BQA) program developed a Daily 

Biosecurity Plan for Disease Prevention template which helps 

cattle producers implement daily biosecurity measures on 

their operations and began work on the National Beef Quality 

Audit, which occurs every five years.

RESEARCH  $775,000
■ Safety – focused on Salmonella contamination in lymph 

nodes and efforts to reduce food safety concerns in beef.

■ Nutrition – focused on understanding beef preferences 

during infant complementary feeding.

■ Product Quality – focused on sensory and chemical 

characterization of ground beef and plant-based alternative 

proteins, plus understanding the influence of beef x dairy 

cross on sub-primal yields and muscle shape.

FEDERATION FUNDED PROJECTS
The Federation of State Beef Councils builds a larger, more impactful, coordinated plan that can be executed as a partnership 

between the Federation and individual State Beef Councils (SBCs). Over 50% of the Federation’s annual budget supplements 

tactics within Authorization Requests (ARs) approved by the Beef Promotion Operating Committee (BPOC). Supplementing these 

tactics helps the national Checkoff program have a larger impact on consumer demand.

In 2021, the Federation contributed $6 million toward projects that supplement the approximately $40 million national plan funded 

by the BPOC for promotion, research, consumer information and industry information. Specific programs made possible by SBC 

contributions to the Federation include, but are not limited to:

Pediatrician Outreach 
Extends Early Years Content

The American 

Academy of 

Pediatrics, the 

Women Infants and 

Children’s Program 

and now for the 

first time ever, the 

Dietary Guidelines 

for Americans recommend introducing solid foods, like beef, to 

infants and toddlers, in order to pack in every bite with protein, 

iron, zinc and choline. Yet, many physicians lack awareness of 

the latest science, and many parents still need practical tips for 

how to introduce beef safely and nutritiously into their young 

child’s diet. 

The Beef in the Early Years campaign focused on educating 

physicians and other health professionals on the importance 

of feeding beef to babies as an early complementary food and 

providing them with tools to support parents with the introduction 

of beef. With support from the Federation of State Beef Councils 

and several individual state beef councils, educational toolkits 

and parent resources were provided to a nationwide network of 

pediatrician offices and childbirth centers.

Cattlemen’s Beef Board
Fiscal Year 2021 Expenditures
Promotion . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8,641,332

Research . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8,838,176

Consumer Information. . . . . . . . . . . . . . . . . . . .$8,160,511

Industry Information . . . . . . . . . . . . . . . . . . . . .$3,138,923

Foreign Marketing . . . . . . . . . . . . . . . . . . . . . . $8,479,193

Checkoff Communications . . . . . . . . . . . . . . . . . $171,679

Producer Communications. . . . . . . . . . . . . . .$1,568,937

Program Evaluation . . . . . . . . . . . . . . . . . . . . . .$263,087

Program Development . . . . . . . . . . . . . . . . . . . $316,474

USDA Oversight * . . . . . . . . . . . . . . . . . . . . . . . .$695,634

Administration. . . . . . . . . . . . . . . . . . . . . . . . . . $1,502,147

TOTAL EXPENSES . . . . . . . . . . . . . . . . . . . . .$41,776,093

Unaudited numbers

*Included in the USDA Oversight amount is approximately $599,000 

paid by the Cattlemen’s Beef Board to USDA for oversight fees 

during the year.  The remaining $96,634 is related to cost incurred 

by Cattlemen’s Beef Board for litigation, meetings with USDA, 

freedom of information act requests, settlement requests, and 

authorization requests.
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The answer is simple: available credit. Farm Credit East 
is committed to supporting the agriculture, commercial 
fishing and forest products businesses that New York’s 
economy depends on. Our lending services will give you 
the capital you need to grow your business — and that’s 
good for everyone. Contact our lending experts today at 
the branch closest to you. Loans for real estate, machinery 
and equipment, livestock and operating expenses.

FARMCREDITEAST.COM
800.562.2235

HOW DOES YOUR
BUSINESS GROW?

Loans and Leases
Tax Services    

Payroll Services
Business Consulting    

Record-keeping
Country Home Loans    

FarmStart for New Businesses 
Real Estate and 

Equipment Appraisals
Crop Insurance
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NUTRIENT REQUIREMENTS OF DIFFERENT COW TYPES

By: Steven Boyles, OSU Beef Extension Specialist

Type differences exist due to size, milk production, 
suitability to the environment and desirability of differ-

of nutrients required by the individual. The nutrient re-
quirements of the various types can determine different 
management schemes.

There are several segments of the industry that in-

segment has preferred USDA Choice carcasses in the 
700 to 900 lb range. The feedlot operator is looking 
for calves that have an acceptable dressing percent and 
attain USDA Choice grade at 1100 to 1400 lbs (weights 
have been somewhat heavier in 2020).  Various combi-
nations of different bulls and cows can accomplish this 
goal.

Size and Nutrition
Considerable changes in outputs and requirements 

per animal may be induced by changes in cow size. 
Table 1 illustrates the effects of change in cow size has 
on nutrient requirements. An increase in live 
weight of approximately 15-18% increases dry matter 
intake (DMI) about 12-16%.  Total digestible nutrients 
(TDN) and crude protein (CP) requirements are in-
creased at somewhat lower percentages compared to an 
18% increase in cow liveweight.  The lower increase 
in requirements, TDN and CP, compared to liveweight 
alter the amount of calf expected per cow.

Let’s say that we expect a 1000-pound cow to wean a 
500 lb calf or 50% of her body weight. The 1300 lb cow 
should be expected to wean a calf of 565 lbs.

This is only about 47% of her body weight. These 

and not body size or body weight.  Comparisons of size 
should account for differences in weight and condition. 
Fat cows may have lower maintenance requirements 

production?

Milk Production and Nutrient Requirements
The nutrient needs of a cow are related to her size and 

milk production.  The energy required for milk produc-
tion is directly proportional to the amount of milk she 
produces for a given cow of a given size.  An increase 
from 10 lbs per day to 20 lbs per day (50%) results in 
approximately a smaller increase in dry matter intake 
compared to increases in TDN and CP (table 2).  Cow 

production at a given weight.  Since intake cannot be 
increased, feed quality must be increased.  High milk 
producing cows must have access to high quality pas-
ture, hay or silage.

High milking cows will more rapidly lose condition 
(milk off her back) on an inadequate ration compared 
to lower milking cows.  This may result in longer post-
partum intervals for high milk producing cows on low 

TABLE1.COMPARISONOFNUTRIENTREQUIREMENTSOFBEEFCOWSBASEDONWEIGHTa

Cow Wt. Percent
b

Milk Production DMI Percent
b

TDN Percent
b

CP Percent 
b

(lbs) Change (lbs) (lbs) Change (lbs) Change (lbs) Change

900 10 18.8 10.4 1.9

18% 13% 10%  5%

1100 10 21.6 11.5 2.0

15% 11%  9%   9%

1300 10 24.3 12.6 2.2

900 20 18.8 13.8 2.4

18% 16%  7%   8%

1100 20 22.3 14.9 2.6

15% 12%  7%   7%
1300 20 25.3 16.0 2.8

aNRC Based on estimated intake for the 1st 4 months of lactation
bPercent change from 1100 lbs.
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NUTRIENT REQUIREMENTS OF DIFFERENT COW TYPES cont.

quality roughages.  Thus, these results suggest that main-
tenance requirements per unit weight, metabolic weight 
or size differed little due to weight per se but that genetic 
potential for milk did alter production requirements. 
High milking and low milking cows can be fed together 
during most of the year.  It is only during lactation that 
separate feeding arrangements need be considered. 

Environment and Nutrient Requirements
Your farm conditions determine the type of cows to 

have.  Annual rainfall, humidity and temperature affect 
the amount of forage grown and thus carrying capacity 
of your pastures.

Larger, heavier milking cows are capable of weaning 
heavier calves.  High producers also require more feed.  

or heavy milkers could be kept compared to small, low-
er milking cows.  Annual rain fall, temperature, and day 
length can determine type and quality of forage grown 
from year to year which can affect milk production.

Previous research between and within breed have 
shown that individual animal performance is affected 
by the type of environment their ancestors evolved. 
The constancy of relative feeding levels found between 
breeds has implications when selecting for rapid gain in 

-
tions.  Selection during periods of abundant feed would 
tend to favor individuals and breeds of high growth ca-
pacity (high fasting metabolism and high food intake). 
This, however, would reverse during periods of nutri-
tional stress.  It is likely that breeds which have evolved 
under poor nutrition, such as Bos indicus breeds have 
been automatically selected for lower fasting metabolism 
and consequently lower growth rates.  This means, how-
ever, that the Bos indicus breeds may be more adapted 

Bos tarus breeds in hot 
environments.  This may not be of practical importance 
to feedlot cattle since nutrition is kept fairly constant but 
could be of value to stocker and cow-calf producers (ap-
petite and production) stress-production susceptibility.

First, under conditions of low food availability, growth 
rate is highest in animals with low maintenance. Second-
ly, in hot or cold climates, growth rate is correlated to 
heat and cold tolerance.  Thirdly, when animals are near 
maintenance or losing weight, their resistance to many 
parasites and diseases is reduced on low planes of nutri-
tion.  The animals with the highest maintenance require-

succumb to parasites and diseases.  Selection for growth 
rate in the presence of any or all of the environmental 
stressors would favor animals with low maintenance 
requirements. A cow-calf producer should consider the 
merits and detriments of various types of cattle, drought 
or blizzard conditions, along with performance in opti-
mum environments.  Residual Feed Intake (RFI) is one 

Summary
An overall ideal type does not exist.  There is only 

and nutrition that you can provide.  Type is extremely 
important to the cow-calf industry because it directly 

(1) reproductive performance, (2) calf weaning weight, 
(3) feed requirements of the cow-calf unit and (4) sell-
ing price…….We need to match our cows to our forage 
resources.
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S P E C I A L  B E N E F I T S  F O R  N A T U R A L L Y  G R O W N  B E E F

EMPIRE MARKET LOCATIONS

• Bath 

• Central Bridge

• Cherry Creek

• Dryden

• Half Acre

• Vernon

• Pavilion

Visit us online at empirelivestock.com

UPCOMING FEEDER SALES

Empire Livestock Marketing is proud to provide you with a variety of services to help maximize your income on 
livestock and equipment through our six regional markets throughout New York state. Our services include weekly 
commission sales, feeder cattle sales, heifer sales, direct marketing, cattle sourcing, order buying  services, complete 
farm dispersals and machinery consignment sales

• Bath | March 12 | 11 a.m. 

• Vernon | March 17 | 1:30 p.m. 

• Central Bridge | March 29 

• Bath | April 9 | 11 a.m. 

• Vernon | April 21 | 1:30 p.m. 

• Central Bridge | April 26

• Pavilion | April 30 | 11 a.m. 

1-800-462-8802  |
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YOUR 
RIGHTS 

WORKING TO PROTECT
YOUR 
LEGACY&

www.NCBA.org

KEEP US WORKING 
FOR YOU!

JOIN TODAY!

NAME

BUSINESS/RANCH NAME

ADDRESS LINE 1

ADDRESS LINE 2

CITY/STATE/ZIP

HOME PHONE

OFFICE PHONE

EMAIL

RECRUITED BY

NCBA PRODUCER 
MEMBERSHIP
COW-CALF PRODUCER

1-100    $150

101-250    $300

251-500    $450

501-750    $650

751-1000    $900

1001-1250    $1,150

1251-1500    $1,400

1501-1750    $1,650

1751-2000   $1,900

2000+
(#hd___x38¢) + $1,900 =

STOCKER/FEEDER
(#hd___x38¢) + $150 =

ASSOCIATE 
MEMBERSHIP
NON-CATTLE OWNING, 
NON-VOTING

Individual     $150

Business     $200

Student     $50
(24 or younger)

TOTAL AMOUNT PAID

SIgn me up for 
auto-renewal

HERD SIZE

PAYMENT METHOD
Check MastercardVisa American Express

Card #

EXP

Signature

CVC

Checks payable to National Cattlemen’s Beef Association

JOIN NCBA TODAY.
Fill out and mail back this form,

call us at 866.233.3872 OR join online at 
NCBA.org.

NCBA's policy focus for 2022 
is to protect and promote the 
economic, environmental, 
and social sustainability for 
the U.S. cattle industry.

2022 Policy Priorities

Scan QR code to 
learn more.
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A VIEW FROM 
THE TRACTOR SEAT

 By Paul Trowbridge

The view this month is from anticipation 
less than a month from now the sun will 
set after 7: 00. The time change is always 
welcome it means we are getting closer to 
spring.
We are in the process of selecting tomato 
varieties we will be starting our seeds 
shortly. Please do yourself a favor and if 
you grow tomatoes start saving all your 
eggshells dry them out and put some in 
every hole you put a tomato plant in.  If 
you have a black spot on the blossom end 
of your plant’s fruit it is from a lack of 
calcium. The eggshells will sure help with 
this problem. 
I went out to check our bees today it was 
not warm enough to open them needs to 
be 50 degrees to protect the larva but I 
got a stethoscope from a neighbor that’s 
in health care. You can’t imagine how you 
can hear them buzzing thru the wooden 
hive.
We are so looking forward till spring and 
the warmer weather and the first dan-
delion it gives us and our bees and us a 
new start to a great growing season and a 
super summer. 
With what’s going on in the world we all 
need a good feeling about the future for 
sure. So please enjoy maple syrup season 
then dandelions, planting season then 
summer. This is why the windshield in a 
car is way bigger than the rearview mirror 
much more important to look ahead than 
look back. Have some maple syrup wait 
for the dandelions then PARTY.

Thanx for readen 
Paul

P.S. laughter is the sun that drives winter 
from the human face
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Live demonstrations by appt.only. 
Contact Julie Wratten at 315-841-4910 
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President- Daisy Trowbridge
Vice Pres.- Makayla McLenithan
Secretary- Patrick Stark
Treasurer- Samantha Basinait
Reporter- Patrick Stark
Jr. Advisor - Sara Fessner

Region 1 – Matthew Bloom
Region 1 – Allison Gabel
Region 1 – Jolene, Loraina, & Justin Mesch
Region 1 – Eli Schutz
Region 1 – Jonathan Seiler
Region 2 – Liam Griffith
Region 3 – Mark & Abigail Freier
Region 3 – Lilly Treadway
Region 3 – Jeffrey II & Sarah Wilson
Region 3 – Leah & Anna Wilson
Region 5 – Conner, Emma, Cole, & Evan Frost
Region 5 - Emma Montross 
Region 5 – Madison Oshier
Region 13 – Eric Wright

Welcome 
NYJBPA New Members

-

-

-

Sincerely Your President,

and my herd?”
Alta Genetics donated an AI kit for the NYJBPA 
scholarship auction. At the auction Herm Weber 
had purchased the kit and now has donated it 

We are now giving ONE 
lucky junior the A.I kit! In 1,000 words or less 
tell us how this 
your herd.” All essays must be typed in 12 point, 
Times New Roman Font. Deadline is May 1st,
2022. Submit all essays to nyjbpa@gmail.com.

ESSAY 

THANK YOU 

UPCOMING EVENTS

March 7-8th............... Semen Auction, Online
April 22-24th............. Spring Preview Show & 

Education Contest, Batavia
May 7th...................... Herd Builder Sale, Essay 

Contest Winner Announced
August 30th................ Beef Day, NYS Fair
Sept 24th.................... Beef Expo Weekend, 

Showmanship & Judging
November.................. Cobleskill Meat Lab & 

Repro Education Event
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NYJBPA Spring Preview Beef Show
Judge: Bill Dunn 

April 22nd-24th, 2022 Genesee County Fairgrounds, Batavia, NY 

*Entry fee of $25 per head. No charge for showmanship, contests included. MUST be postmarked by March 20th

*T-shirts for the show are available pre-order for $20 a shirt. 
*Corn hole competition ($5/member) and dinner ($10/dinner) will be served Saturday night.
*Health Requirements: Consult a NYS veterinarian for our current health requirements for cattle exhibiting at NYS 
Fairs 
*You must be a member of the NY Jr. Beef Producers’ Association to participate. Membership fee is $10/calendar 
year. Include membership with your entry. (If not already paid). To verify membership status contact Amanda
Dackowsky at nybeef@nybpa.org  2022 NYJBPA membership is Jan 1. – Dec. 31, 2022. 
*Exhibitors must currently own or lease the animal that they are showing. Proper registration papers or lease 
agreement (if applicable) should be presented at the registration check in. 
*Animals may come in on Friday April 22nd , after 3 PM, but should arrive no later than 9:00AM Saturday, April 23, 
and can leave after your show is completed.
*Plan to bring your own bedding 
*Questions? Contact: nyjbpa@gmail.com

SCHEDULE:

Fri. April 22nd, 2022:
After 3:00 PM- Cattle can arrive. Must be in by Sat. April 23rd at 9:00 AM

Sat. April 23rd, 2022: 
7:00am – 9:00 am- Cattle check in starts, last call 9:00am 
7:00am- 9:00am- Vet Check
10:00am- Steer Weigh-ins
11:00am- Judging Contest 
1:00-2:30pm- Knowledge Contest 
3:30pm- Showmanship Contest- Mandatory for all exhibitors- NO FIT
 5:30pm- NYJBPA Meeting followed by dinner and Corn Hole Competition

Sun. April 24th, 2022: 
8:00 AM- Team Fitting
10:00 AM- Breed/Steer Show- 2022 will start with Female Show followed by Steer Show 

Hotel Information:
We have booked a Block of Rooms under the NY Beef Producers’ Association
at LaQuinta By Windham for $99/night + tax 8200 Park Rd., Batavia, NY 14020 (585) 344-7000
and Red Roof Inn for $74/nigh + tax 8204 Park Rd., Batavia, NY 14020 (585) 343-1000 
Additional Hotels (no rooms blocked): Quality Inn & Suites (585) 344-2100 & Holiday Inn Express (585) 344-0001
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NYJBPA Spring Preview Entry Form
Complete One Form Per Person  

Name: _____________________________  Age (as of 1/1): ______ Exhibitor’s DOB: _________ 

Address: ______________________________________________________________________

Phone: _________________________________ Email: ______________________________

Showmanship (please circle):   
Class 1 Pee Wee: 1-8    Class 2 Junior: 9-13    Class 3 Intermediate: 14-17  Class 4 Senior: 18-21

BEEF SHOW:   **Showmanship is Mandatory for ALL Exhibitors**

Class A: Jr. Heifer Calf (Born after Jan. 1, 2022) 
Class B: Sr. Heifer Calf (Sept. 1- Dec. 31, 2021)
Class C: Jr. Intermediate Heifer (May 1- Aug. 31, 2021)
Class D: Jr. Yearling Heifer (Jan. 1- April 30, 2021)
Class E: Sr. Yearling Heifer (Sept. 1 – Dec. 31. 2020)
Class F: Cow/Calf
Class G: Bred and Owned Female (Registered Cattle Only)
Class H: Male Calves (bulls or steers born after Jan. 1, 2022)
Class I: Market Steers
Class J: Dairy Steers

Entry Form for All Cattle
Breed  Class  DOB  Name    Registration #___
_________ ______          _______      _________________________ _________________

_________ ______          _______      _________________________ _________________

_________ ______          _______      _________________________ _________________

_________ ______          _______      _________________________ _________________

Entry Fee- Total # of Animals _________ x $25/head (Postmarked by March 20th) $___________
Late Entry Fee- Received After March 20th, Additional- $10/head    $___________
Cornhole Entry Fee- Saturday night corn hole tournament fee $5/per person $___________
Dinner- Saturday night dinner, # dinner ________ $10/dinner    $___________
T-Shirt- (youth/adult) Size: ____________ $ 20/each    $___________
Camper Fee-Includes electric & water- $35 per night $___________
Sponsorship donation towards show (optional)      $___________
NYJBPA Membership- If not yet paid $10/member $25/family $___________
        Total:   $___________

Payment MUST be enclosed with form. Make checks payable to NYBPA. 
Send entries to: NYBPA, 10040 Hooker Hill Road Perrysburg, NY 14129
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NYJBPA Preview Show Sponsorship Form

The junior shows would not be possible without sponsors like you. Many juniors look forward to this time 
of year, showing off their hard work and dedication to their show animal projects. If you have questions, 
please contact Sara Fessner at nyjbpa@gmail.com. We greatly appreciate your support of the NY Junior Beef 

Sponsorship Options
$50 __________

     $35 __________
     $25 __________
     $20 __________
     $15 __________
     $10 __________
     $5 __________
     Other __________

TOTAL SPONSORSHIP __________

        ____________________________________________________________________________
Checks made payable to NYBPA. Please send in sponsorship money by March 20th.

Mail this form and payment to NYBPA, 10040 Hooker Hill Road Perrysburg, NY 14129

On January 22, the Junior Beef Producer Association met during the NYBPA Annual Winter 
Conference at The Ramada by Wyndham in Liverpool, NY.  The meeting began at 9:00 am and was 

take place on March 7th and 8th

and an update on the new and old business. Following her report new 
people were selected for committees. Daisy Trowbridge will be the new 
President, McKayla McLenithan - Vice President, Samantha Basinait 
-Treasurer, and Secretary/Reporter- Patrick Stark. Following our meet-
ing we attended a lunch and award ceremony. Finally, we ended our day 
with an informational meeting about how GPS technology in tractors is 
helping to make advancements in planting crops. 

Our next meeting will be on Saturday, February 26th at the NYS 
Farm show in Syracuse, Ny at the Fair Grounds at 10:00 am. The NYS 
State farm show runs from Feb. 24th to the 26th. Volunteers are needed 
for the beef making sundae booth. Hope to see you there.

NYJBPA NEWS

Junior Annual Conference Report
1/22/22 Meeting Report

By: Patrick Stark



41

NEW YORK'S SOURCE FOR BEEF CATTLE HANDLING EQUIPMENT 
                                                                                  
                                                                                     Basic 
                                                                                    Chutes, 
Calving                                                                           Squeeze
  Pens                                                                             Chutes, 
                                                                                   Headgates 

      Bale 
       Feeders 

Check Out Our Gates & Corral Panels 
At Finger Lakes Livestock Exchange           
                                                       Priefert 
                                                     Equipment 
                                                      & Panels 
                                                       In Stock  
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CED BW WW YW $B $C
-5 +6.8 +89 +161 +186 +294

CED BW WW YW $B $C
+9 +1.4 +76 +138 +202 +326

CED BW WW YW $B $C
+9 +.7 +91 +162 +210 +324

94 Bailey Rd • Durham, CT
johnsonangusranchct@gmail.com

203-996-4429
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ANGUS CATTLE

ROOFING/SIDING

HEREFORD CATTLE
716-870-8338
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SIMMENTAL CATTLERED ANGUS CATTLE

9971 Dietzel Rd.
Weedsport, NY 13166

Dennis and Linda Montross & Family

MONTROSS BEEF CATTLE
Reg. Red Angus & Herefords

Feeders/Freezer Trade

Chris: 315-406-2042
Dennis: 315-730-5034
lamontross2002@yahoo.com

Randy & Karen Rugenstein
Becky & Tom Snyder

Amy & Mike Pyra

Raising Simmental Cattle With Proven Genetics

585-398-2273
585-746-5039  

RFFarm@hotmail.com

1848 Risser Rd
Canandaigua, NY 

Allan Maxian | 7415 Route 80 | Fabius, NY 13063 | (315) 882-1718
allanmaxian.la@gmail.com

Registered Cows & Heifers For Sale

Hillview Farm
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SHOW SUPPLIES

330-457-2033
PO Box 190 - New Waterford, OH 44445

www.highlandlivestocksupply.com

T h e  B e s t  I n  L i v e s t o c k  S u p p l i e s  &  E q u i p m e n t
F r o m  B r a n d s  Yo u  K n o w  &  Tr u s t

Andis Clippers
Apache Creep Feeders
Easy Way Fly Stations

Ritchie Fountains

Speedrite Fence Energizers
Stronghold Equipment

Sullivan Supplies
Titan West Equipment

Tru-Test Scales

LIMOUSIN CATTLE

SIMMENTAL CATTLE

Support “Your” Association - Your Farm or Business 

Send Business card to nybeef@nybpa.org

BEEFMASTER CATTLE
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Bull Calf For Sale: Hidden Canyon Farm, Lyons, NY has the following bull calf for sale:  Registered 
Angus bull calf, born May 5, 2021.  Sire Genex Full Power and Dam Final Answer II daughter.  Regis-
tration number: AA20106964.  He has good feet and legs. Reasonably priced. Call/text 315-871-9993 
(Sue) or 315-871-9994 (Steve) for more information or questions.

Registered Black Angus Bull For Sale: Trowbridge Gene of Slate Creek Farm D.O.B. 04-01-2019. Top 
pedigree, proven, easy mannered, from our closed grass fed certified organic herd. Fort Plain, NY. 518-
993-4573

FREE

“Supreme Quality Feeds”
Custom Feeds Fertilizers Farm Supplies

Bulk and Bagged Feed Deliveries 
30 Depot Rd., Cochecton, NY 12726

(845)932-8282 
www.cochectonmills.com

J.F. ZUILL
Agricultural Enterprises

Clean Safe Equipment- Experienced- Fully Insured

Hay Straw- Mulch- Equipment Sales- Flatbed Service

Cell- 607-316-0258               Phone-607-895-6478
Bainbridge, New York

More Annual Conference Pictures

Dr. Jerry Rusch, MultiMinNYBPA Member, Rich Brown 
and Brandi Buzzard, Friday’s 

keynote speaker



It’s our duty to help 
protect this sacred bond.

This is what defines us. 
BornOfTheBond.com

All trademarks are the property of Zoetis Services LLC or a related company or a licensor
unless otherwise noted. © 2021 Zoetis Services LLC. All rights reserved. GBF-00463

We are humankind



CONTACT
PHIL & ANNIE TROWBRIDGE
518.369.6584
phil@trowbridgefarms.com

PJ  & MIRANDA TROWBRIDGE
518.755.7467

pj@trowbridgefarms.comTROWBRIDGEFARMS.COM

SAVE THE DATE

FINGER LAKES 
LIVESTOCK EXCHANGE

CANANDAIGUA, NY

MAY 7, 2022

TROWBRIDGE HARTFORD 071
REG: AAA 20101018

TROWBRIDGE JAZZ 069
REG: AAA 20238389

22

TROWBRIDGE HARRISON 078
REG: AAA 20079042




