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Beef Is Big at
NMSU’s Ag Day

G Day was celebrated at NMSU Homecoming by the New Mexico
Department of Agriculture and New Mexico State University (NMSU)

ollege of Agricultural, Environmental and Consumer Sciences (ACES).

New Mexico Beef Council was this year’s title sponsor. AG Day featured ACES

departments’ exhibits, dozens of agricultural organizations, businesses, non-profits
and student organizations sponsored food booths and educational exhibits.

Groups such as the

e NMSU Therapeutic Riding

m iva Pnadf o JI Program and the NMSU

o@ S Animal and Range Sciences

TEM BEEF department provided pony

(Left) NMBC
Director Jim Hill
sporting his TEAM
BEEF jersey serves

g = up tasty beef . .
L7 ; sII?ders );t nmsu's  and horse rides, along with
K< =8 AgDay. a variety of farm animals

and livestock that the pub-
lic interacted with to learn
more about. New Mexico
Ag in the Classroom had a
“tractor train” a fishing-pond game, while
fun activity for organizations such as
“kids". New Mexico 4-H, NMSU
Cooperative  Extension
Service and the New
Mexico Farm & Ranch
Heritage Museum helped
educate the public about
how agriculture is inte-
grated into their commu-
nities and everyday lives.
Attendees had the chance
to sample New Mexico
grown products, such as
beef and dairy. O

(Below) Dona Ana
Farm Bureau’s Bud
Deerman treated
the NMSU Regents
to a ride on the

A

Congratulations
to Senator Pat
Woods for receiving
the Outstanding
Alumni Award from
NMSU Agricultural

Economics and
Business Department

(L-R NMSU Donald
Connor, Leslie Edgar,
Senator Woods, Dean

Flores, Jay Lillywhite and
Jon Boren)

Hotel Restaurant
& Tourism
Management

at NMSU

MSU-Hospitality, Restaurant

and Tourism Management

(HRTM) teamed up with NMBC
staff in September for three beef classes
that took
place at
NM State
University
as part of a
partnership
between
NMBC and
the NMSU-
HRTM
program.
The three
classes,
HRTM 363
Quantity
F o o d
Production
& Service,
and two sections of HRTM 2120 Food
Production & Service Fundamentals,
attended lectures, and hands-on presen-
tations over three days.

Tom Bertelle and Daniel Chavez,
NMBC Center-of-the-Plate Specialists
and Beef experts, provided hands on
training for the students. Sub-primals
rib, chuck and loin were used in the fabri-
cation of cuts and as visual aids. Students
were able to taste test cuts to understand
grading and beef choices. Beef videos
were used for the classes to reinforce
fabrication information, examples of the
versatility of beef in menuing ideas, and
the sustainability of beef production.

Dina  Chacén-Reitzel, NMBC
Executive Director, presented informa-
tion about the beef industry, including
the beef supply chain, and sustainable
beef production practices.

Students were provided “Beef in the
Culinary Classroom” binders, developed
through NMBC, and supplemental print-

NMBC's Tom Bertelle grills
steaks for sampling different
grades of beef as students
look on.
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ed resources to support the presenta-
tions given. In addition, they were all
given beef aprons, “The Beef Book”,
and chefs jackets with the NMBC logo.
Culinary instructors were provided
posters, resources and video presen-
tations which they
will be able to use for
future classes.

Thanks go out to
Dr. Jean Hertzman,
Ph.D., CCE, Director
&Professor for HRTM
and Patty Waid,
NMBC Education
Specialist and Waid
& Associates Event
Planning, for assist-
ing with the plan-
ning and support
of this important
NMBC-NMSU-
HRTM partnership
initiative. o
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(top) Tom Bertelle and Daniel Chavez
fabricate beef primals for students

(bottom) Students enjoy
. . . beef samples

Happy student showing off his Beef. It's What's for Dinner. apron and

cow mascot at the Beef dinner prepared by the HRTM students.

New Mexico Beef Council Launches New Website
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Kids, Kows
& More

he New Mexico
Beef Council
partners  with

NMSU Colfax County
Cooperative Extension
Service in coordinat-
ing Kids, Kows & More,
an experiential learning
experience about agri-
culture. Kids get a lit-
tle taste of all types of
agriculture in their area.
Colfax CES hosted Kids,
Kows & More in October
with 160 kids and seven
presentations covering all
areas of agriculture (beef,
animals, water conser-
vation, chile, etc.) All of
the kids received good-
ie bags with resources
from NMBC. We thank
Kathryn Malcolm-Callis,
the NMBC presenter. a

ave you visited our web-
site, NmBeef.com, late-
ly? We recently updated

it and would love your input on
additional resources or links that

A P Actionoctng we can include. You will find more

o recipes and more resources for con-
sumers and producers. [« ]

Latest News Events coming up
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NM Farm & Livestock Bureau Annual Meeting at
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For more information about your beef checkoff investment visit MyBeefCheckoff.com

2021-2022 DIRECTORS - CHAIRPERSON, Zita Lopez (Feeder); :
VICE-CHAIRPERSON, Cole Gardner (Producer); SECRETARY, Marjorie Lantana (Producer)

NMBC DIRECTORS: John Heckendorn (Purebred Producer); ~ BEEF BOARD DIRECTOR, Bill King (Producer)

Jim Hill (Feeder); Dan Bell (Producer); Matt Ferguson FEDERATION DIRECTOR, Zita Lopez
(Producer); Kimberly Stone (Producer); Joel Van Dam U.S.M.E.F. DIRECTOR, Kenneth McKenzie (Producer)

(Dairy Representative)

For more information contact: New Mexico Beef Council, Dina Chacon-Reitzel, Executive Director
1209 Mountain Rd. PI. NE, Suite C, Albuquerque, NM 87110 505/841-9407 © 505/841-9409 fax ® www.nmbeef.com
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