











GRIFFIN HILLS FARM savs, “2009 FIELD DAY WAS VERY
SUCCESSFUL, AND WE WOULD LIKE TO CONGRATULATE HOST G & M FARMS.”
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‘ARLING WElcﬁq—r* 1583 LBS DOB: OCT 8 2007
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THERE ARE MANY WAYS TO MEASURE QUALITY IN MOST EVERYTHING,

INCLUDING CATTLE. HOWEVER, THERE ARE NOT MANY THINGS MORE
PREVALENT THAN THE LOOKS AND WEIGHT OF AN ANIMAL, ESPECIALLY
WHEN THE BOTTOM LINE IS BASED ON SCALE WEIGHTS IN MOST CASES.

WE EXPECT OFFSPRING OF FAT ALBERT STARTING SEPTEMBER 27.
COME SEE US!

1 GRIFFIN HILLS FARM 2150 fg;m&%e&l;gad
l" POLLED HEREFORDS ;.14 R. Griffin + 770-786-7868

oueo Johnson Polled Herefords CSR POLLED
§ oot | Regeedfoledllacois | | HEREFORD FARM

(706) 484-1799
“Breeding Cows for the
Next Generation”

BMLES RANUH STEVE & HLAINE ROBEKTS
Pete & smrley Bailes 731 Bact Y o Rond 5561 Wycliff Roberts Road
astonville Roa .
301 Dennis Station Rd., SW Warrenton, Georgia 30828 Alapaha, Georgia 31622
Eatonton, Georgia 31024 Home: 706-465-2421 o Cell: 706-339-4607 (229) 532-7963 (229) 238-1129
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Summer Scpzle

By Randy Roberts

Summer is upon us and many people have had the family
grill fired up in hopes of producing that perfect steak or perfect
hamburger.

Now some will try to do this using a gas grill while others
prefer the aroma and taste produced by a charcoal grill. But
regardless of which kind you prefer, here a few tips on making
your meal enjoyable. -

Remember, Paula Deen | am not; but
| do like to cook a good piece of beef. |
prefer to cook Certified Hereford Beef.
But beef from a Polled or Horned,
straight, genetically pure, red
white-faced steer will do.

If you are going to cook beef
that has been frozen, make sure
that you let it completely thaw
before you place it on the grill.
Otherwise, you will be cooking
the outside while the inside is still
trying to thaw out. The result can
be the outside being overcooked
while trying to get the middle cooked
to your perfection.

One popular brand of ready to cook
hamburger patty prints on the outside of the
box, “Ready to cook frozen.” Not me, | still let
mine thaw out.

| like to season the meat before cooking. It is still hard to
beat a little salt and a little black pepper. | prefer to use Kosher
salt or Sea Salt.

| do not use any kind of seasoning that contains any type
of tenderizing product. But if you do intend to use one, apply
it to the meat well in advance of cooking. This will allow the

tenderizing product to do its work and breakdown and become
harmless.

Do Not Overcook. | would rather see it slightly undercooked
than end up overcooked.

Use a meat thermometer to check doneness. You want to
make sure that the internal temperature reaches at least 160

- degrees. This is especially important when cooking
hamburgers and hamburger steaks.

On the subject of doneness, make
sure that the meat is done especially
with ground beef. Improper cooking
and handling of dishes using
ground beef can result in food
borne ilinesses.

Finally, once it is ready to
be served, please do not ruin
a good piece of Hereford beef
by drowning it in ketsup or some
other sauce. A good piece of
Hereford beef should never
be ruined with some “mesquite,
honey-onion sauce.”

Such products are, in my humble
opinion, designed to hide the taste of
a bad piece of beef. | suspect that they
were the brainchild of someone who tried to

eat some “non-Hereford” beef. | know some people
like to dip their beef in something. But to me, if the meat is
all that it is supposed to be, it does not have to be dipped or
covered up before consuming.

The natural taste of the meat and the juices that flow
from it should be enough to make the meat and the meal
memorable.

WHILE WE ARE ON THE SUBJECT...

Have you thought about how much money could be saved
by fast food restaurants and steakhouses if they would quit
serving “Angus” beef? | am sure that they could save millions;
and | am sure that the American health care system would be
better for it.

Think about it. These days you walk into a fast food joint
and you immediately see two things. One is the sign that they
only serve Angus beef. That is a bad omen when you walk in
and see that. Second, they show a sign with a burger that is
covered with cheese, bacon or ham, onions, ketsup, mustard,
mayonnaise, and some secret sauce that only the head of the
company knows what is in it.

My first question is: “Who is standing watch to make sure
that only “Angus” beef goes in the box?” There are a lot of
black-hided cattle but that does not mean they are Angus.

We all know that the American burger industry likes to buy
only the leanest of beef. They then purchase fat from other
sources to add to the lean beef. They do this to produce a
meat that is consistent in the ratio of fat to lean. The burger
joints that buy their product have to produce a patty that is
consistent in taste.

My second question is: “Why do they have to hide the
taste of your beef patty?” Is it because that supposedly out
of this world, one of kind taste of the self-proclaimed “super
beef” does not taste as good as it should? Have other breeds
infilirated the genes of the so-called super beef breed?

But this can also be applied to some steakhouses. One

company had a TV ad on the other day in which they talked
about their special steak with cheese and some other add-
ons.

What ever happened to the good old days of just getting a
plain hamburger with a little ketsup, mustard, or mayonnaise?
Or getting one with a slice of cheese; or one with a little lettuce
and a slice of tomato on a regular bun?

What ever happened to going into a steak place and
ordering a regular steak?

These are problems that could be easily taken care of if
the burger joints and the steak houses would realize that with
Hereford beef you get all the natural taste you need without all
the expensive, cholesterol building, and fattening add-ons.
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Memories = = = (Continued from Page 8)

that | have learned a great deal, improved in every area, and
have developed a passion for this project.

Often people ask me why | put so much effort and time into
my many projects, | simply reply, “It is my life, love, passion
and it is so much more than ribbons and belt buckles.” Over
the past eleven years of exhibiting livestock and being involved
in 4-H, | have learned countless lessons in and out of the
show ring, one’s that will carry me through life. Whether you’re
entering first grade or twelfth grade, this message is for you. |
once heard Ricky Jossey tell my brother after exiting the show
ring, “You can beat anybody in the ring, but winning starts at
home.” So when your parents tell you to go to the barn and
work with your animals they’re not just trying to get you out of
the house, you do have a responsibility. The responsibility and
dedication we endeavor through exhibiting livestock will help
mold our futures and widen our horizons. One of my favorite
quotes is from the famous football coach — Vince Lombardi,
“Perfect practice makes perfect.” Who can argue with that?

This weekend we all have many parents, grandparents,
agents, teachers and friends who have made it possible for all
of us to be in Perry. There are so many others that we need
to acknowledge. Without donors all the activities and projects
we are all involved in would not be possible, this is why it is
so important to thank our donors. Tonight there are cards on
the tables that have a list of all the donors and sponsors that
you should write thank you notes to, thanking them for their

THoUuGHTS & TIPS...

ARE YOUR WATER TROUGHS IN THE SHADE?

When you get thirsty, do you run to the sink and fill your glass
or cup with warm water?

Not hardly, but we do in many cases force our cattle to drink
from a trough that is sitting right out in the middle of pasture or
along a fence row. The only time that it is not in the sun is when
it is cloudy or at night.

Research has shown that the amount of water consumed
by an animal has a great effect on the level of their growth and
production. The cooler the water, the more they will consume
and the faster and more efficiently they will gain.

We need to make every effort to make sure that the water in
a trough is as cool as we can make it.

Some tips on making sure that we get them plenty of cool
water.

Make sure that the supply hose to a trough is covered up
and not exposed to the sun.

Make sure you do not use black plastic pipe as a supply line.
If you do, make sure it is buried right up to the trough. Then use
PVC pipe from the ground up.

Place water troughs in the shade where possible. Some
people do not like to put a trough under trees because they
then have to clean them out. But | would rather spend a little time
cleaning them out than have my cattle having to drink warm or
hot water.

Make sure your troughs are clean. When the inside of a
trough becomes dark from algae and other growing organisms,
it is time to drain the trough and clean it.

If the trough is in at least partial or full shade, a few goldfish
purchased from the pet section of Walmart can do wonders in
helping keep a trough clean.

Use dark plastic or fiber-type troughs only where it is shady or
under a barn. The dark of the trough can increase the absorption
of light resulting in warmer water.

If a trough is to be placed out in the open, make sure that it
is a galvanized trough. The lighter the color, the more light and
heat will be reflected.

Nothing can cool you off better or faster than a cool, clean
glass of water. Make sure that your cattle are given the same
opportunity.
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By RaANDY ROBERTS

time, donations, and support of our many projects. Parents,
Agents, and teachers, please encourage your exhibitors to
take a moment over the next several weeks to send thank you
notes — it will make a difference.

Tonight | would like to thank my current county agent, Mr.
Clay Talton for his youthful enthusiasm, his passion for serving
his county, for his leadership and positive influence. To Mr.
David Spaid, my former county agent and his family, thank
you for putting up with me for eight years. Mr. David, you
instilled in me how to treat everyone fair and play strictly by
the rules, a lesson | will always carry with me. Also Mr. Brian
Tankersly, for helping my family begin exhibiting livestock; and
to my grandparents for there continuous support. There are too
many other families, friends, and mentors to name. | would like
to thank all of you who have encouraged and supported me
through the years.

As | close | would like to thank my parents who are
always there for me with encouraging words and open arms.
Everything | am involved in would not be possible without your
help and guidance. Thank you for all the late nights, early
mornings, long drives, and pep talks. | would not be who | am
today if it wasn’t for you.

Tonight | encourage all of you to stay active in your projects
and help make a difference; after all we are the future of this
great nation.

FALL CLEAN-UP

As we get ready for fall and winter, we can only guess what
these two seasons will be like.

If we are lucky, the weather will be mild and we will be blessed
with timely rains that will make our winter grazing grow and be
plentiful.

If we are not lucky, the weather will be really cold and dry
making winter grazing “iffy” at best. If this happens we may have
to depend on supplemental feed and hay to get us through the
winter.

We may find ourselves at one end of the range or the other, or
somewhere in the middle. Either way, we need to make sure our
cattle are ready to make the most of what they are provided.

As we get ready to make the transition from summer grazing
to winter feeding we need to make sure our cattle are as free of
internal parasites as we can. To do this we need to administer
some type of de-worming product.

We can de-worm our animals by subcutaneous (sub-q)
injection, by oral drench, or by means of a pour-on product. Other
ways are available but these are generally accepted as being
the best methods of controlling internal parasites.

All three ways have advantages and disadvantages. Of the
three | listed, | rate the pour-on as my third choice. Yes, it is
convenient and it is the least stressful to the animal. But, it is
also the most costly on a per dose basis.

Pour-ons can be the most hazardous to the person handling
the application. Without wearing some type of protective gloves
(latex or rubber) you can easily be overexposed to the de-wormer
yourself. And you should have extra gloves to replace the gloves
if you have one tear.

But regardless of which method you use, you need to make
sure that you apply enough active ingredient to kill the parasites
you want to control. In other words, you need to make sure you
deliver a lethal dose. This means that you need to have a pretty
good idea of what each animal weighs.

Failing to deliver a dose lethal to the internal parasites can
result in resistance being developed.

JUST ATHOUGHT

God’s Word gives wisdom to discern what is false.
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and bred Al to National
About Time 743.

Production Sale

Sept. 7, 2009 « Noon (CDT)
at Parker Bros. Polled Herefords

ES 8E MlSS Embracer 320 N2
Calved: Dec. 3, 2003

Sire: Remitall Embracer 8E

Dam sired by: THM Victor Dom 109W 9329
* Sells with a Feb. 2 Radar bull calf at side
and bred Al to RST 1030 Top Secret 7011.

o * y
TOF 9146 Olympia 2621 5235 ET
Calved: Nov. 29, 2005
Sire: Remitall Olympian ET 2621
Dam: BTE 5015 914
s with a Dec. 2 Ra ar heifer calf at
de and bred Al to anger96]5

DKM Miss Seeker 908

Calved: Dec. 25, 2008

Sire: SHF Radar M326 R125

Dam: TOF 9146 Olympia 262L 5235 ET
* Selling choice — 908 or her dam, 5235.

.J POLLED
JJE | J , HEREFORDS
Kenneth, Houston and David and Paula Parker

David Parker
29 Banks l@
Bradyville, TN 37026

(615) 765-5359 * (615) 765-7260 Fax
David cell (615) 464-7008
dplp@dtccom.net
www.dkmfarms.com

See catalog online at www.herfnet.com

Come be with us on Labor Day
in beautiful Middle Tennessee
as we celebrate the honor of
the Parker family’s DKM Farm
being designated as a Tennessee
Century Farm by the Center of
Historic Preservation.

DKM 19D Wrangler Lady 933
Calved: Jan. 16, 2009

Sire: NJW 1Y Wrangler 19D

Dam: LJR Genetic Queen 143M

* Dam sells.

Auctioneer: Eddie Burks
TFL #4123  TAL #4990
(270) 991-6398

Your Hereford Professional:
Andee Marston (931) 335-0303

Request Your Catalog Today! Contact
Parker Bros. Polled Herefords or
JDH Marketing Services.

LSRR TR DR
Jack D. Hedrick

(904) 613-4261 Cell
jdh@cableone.net
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PARTNERS IN PROGRESS XXIII-
SATURDAY « SEPTEMBER 5, 9009 -« 1 AM. (DT
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CMR EmlhJ P606 145N

© BW 4.1 WSS WETMMZS INECHZ
" Fat 0.018 REA'0.40 'IMF =0.02

~ Sire: PW Victor Boomer P606’

Dam: WW D183'Cé 1365
~e~Gelling the right to flush.
~+_Elite progeny will be featured.

1?1

T % Py et = [ ' .
Destln Emlly 4002 Hl 10 ET CES Lisa E92 H12 ET CES V'ctorlu 4009 H43 CES I.ady 629 H46
Calved: Nov. 25, 2008 Calved: Aug. 8, 2008 Calved: Aug. 20, 2008 Calved: Aug. 24, 2008
Sire: BR Moler ET Sire: CES WCF JWS Hale 3008 E92 ET Sire: HRP Voctor 72A 4009 Sire: RHF Victor 355 629
Dam: CMR Emily P606 145N Dam: SOP GV 29F Lisa 02P Dam: CES WCF JWS Victoria 262D D95 ET Dam: CES Lady B65 E255

ALSO MARK YOUR 2010 CALENDARS AUCTIONEER: ARLENIANAGED BY:

JDH Marketing Services

Sept. 3' 2010 * Smith Angus Farm Eddie Burks, GA Lic. #NR2749 3 Jack D. Hedrick
B [ (904) 613-4261, cell
Sept. 4, 2010 * Partners In Progress XXIV (ELTD9156398 E-r;ail:)jdh@cableone,net

See sale book on_line at www.herfnet.com

Predestined Cattle Co.

CES Polled Herefords

1095 Charles ! Smlth  Rd. « Wadley, GA 304 §7I31&RJ|ver _r:d. é'xVa(Iiley, GA 30477
' Charles E. Smith, Owner J' Hye &anm-eL 7I8 ogzy, o;lgéirs

(478)252-5622 ome & Fax: (478) 625-

Kyle Cell: (478) 494-9593

‘Jennifer Cell: (478) 494-6693 e e
predestinedcattie@hotmail.com

For catalog and more information, contact: CES Polled Herefords, Predestined Cattle Co. or JDH Marketing Services

Cell: (478)494-7567 e [PREDESTINED)
Kyle Gillooly (478)494 -9593 Cell . CATTLE COMPAMNY
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