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Pediatrician  
Outreach Extends  
Beef in the 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 pro-
tein, iron, zinc and choline. Yet, many physicians 
lack awareness of the latest science, and many 
parents still need practical tips for how to intro-
duce beef safely and nutritiously into their young 
child’s diet.  

“Parents rely on their pediatricians for 
nutrition guidance for infants and toddlers,” 
says Executive Director of Nutrition Science, 
Health & Wellness at the National Cattlemen’s 
Beef Association, Shalene McNeill, PhD, RDN. 
“When we provide health professionals with 
science-based information about beef as an early 
complementary food, physicians then share that 
information with parents.” 

Beef in the Early Years is a campaign that is 
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 the New 
Mexico Beef Council, the National Cattlemen’s 
Beef Association (NCBA), a contractor to the Beef 
Checkoff, is providing an educational toolkit and 
parent resources to a nationwide (including New 
Mexico) network of pediatrician offices and childbirth centers. 

The toolkits include the Beef in the Early Years research 
brief, detailing beef as an important complementary first food, 
and a new consumer brochure that highlights the beneficial role 
of beef’s nutrients during the early years. These toolkits also 
offer simple infant and toddler feeding tips, providing practical 
takeaways for parents and caregivers. The toolkits will be deliv-
ered to over 2,300 pediatrician offices and childbirth centers in 
more than 20 states across the country.

To develop deeper relationships within the network of health 
professionals, participating offices will receive follow-up com-
munications offering future educational opportunities from the 
Beef Checkoff. Following the effort, results, including estimated 
traffic and impressions along with market coverage, will help 
evaluate the program’s reach and success. An independent 

audit of participating locations will also collect information 
about the usefulness of materials and help evaluate whether 
health professionals are more likely to recommend or discuss 
beef with their patients.

To further extend educational information to health profes-
sionals, an advertorial entitled “Make Every Bite Count with 
Nutrient-Dense Foods” will also be placed in leading physician 
magazines, including the American Academy of Pediatrics and 
the American Academy of Family Physicians. 

For more information about Beef in the Early Years, visit www.beefitswhatsfor 
dinner.com/nutrition/beef-in-the-early-years. If you would like to share the latest 
science and best practices on feeding beef in the early years with a health profes-
sional you know, visit the Beef Nutrition Education Hub at  
beefnutritioneducation.org       ▫
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Program Fills Chefs’ 
Desires for Continuing 
Beef Education

The Beef Checkoff, promoted beef to chefs through a 
partnership with Chef’s Roll, a peer-to-peer network 
for working professional cooks, chefs and foodservice 

decision makers. In May, beef took center stage on Chef’s 
Roll’s new social sharing platform, “Ask the Butcher,” where 
a different cut of beef was featured in recipes each week and 
shared with social media followers. Subscribers also had the 
opportunity to ask Bridget Wasser, NCBA’s senior executive 
director of product quality and education, questions about the 
different cuts, recipes to use them in, and beef in general. 

“While chefs are extremely educated about food, and meat, 
they always want to learn more,” says Wasser. “This was a 
great way for us to connect with chefs and explain how to uti-
lize beef in different recipes, and we found the audience really 
enjoyed that.”

The unique program provided an opportunity to directly 
engage with foodservice professionals. The Chef’s Roll plat-
form allowed Wasser to interact with chefs and culinary stu-
dents who were interested in learning how to showcase each 
cut in their restaurants and for larger consumer audiences. 

Wasser’s detailed description of the various cuts and 
explanation of carcass fabrication allowed the audience to 
imagine new ways to feature beef on their menus and promote 
dishes to customers. Following the presentation, participants 
requested cooking tips and methods for specific cuts, inquired 
about the anatomy location and differences of cuts and wanted 
to know where to find featured cuts. 

Videos featuring  ribeye filet, ribeye cap, strip steak and 
outside skirt steak were viewed on Facebook, Instagram and 
the Chef’s Roll community. Overall, the month-long promo-
tion reached more than 765,370 and resulted in 16,503 total 
engagements.     ▫ As you are aware, the Cattlemen’s Beef 

Board (CBB) does ongoing research on 
trends that affect beef including envi-

ronmental sustainability, nutrition, health and 
on plant-based diets and alternative meat prod-
ucts. Monitoring these trends allow us to capital-
ize on new food crazes  and determine if a devel-
opment in the food chain will affect our product.  

This infographic is a quick snap shot of the 
trends we are following.      ▫

Food Trends and  
Their Impact on Beef

For more information about your beef checkoff investment visit MyBeefCheckoff.com


