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The Missouri Better Beef Seminar- The Saline 

Co. Fairgrounds in Marshall was site to some of 

the beef industryôs top speakers on March 2nd.  

The seminar attracted over 50 producers includ-

ing 8 producers from Howard Co.  The seminar 

included Dr. Brad Morgan from Oklahoma State Univ., Dr. Patsy 

Houghton from Heartland Cattle Co., Mr. Mark Harmon, Joplin 

Regional Stockyards, and Mr. Dan Dorn, Decatur Co. Feeders in 

Oberlin, KS.  The seminar was jointly developed by Wendy Flatt, 

MU Extension Livestock Specialist based in Howard Co. and David 

Hoffman, MU Extension Livestock Specialist based in Cass Co.  

The premise for developing this program was exposing producers 

to other information and speakers that would give a different and 

broader perspective on beef production and the beef industry.   MO 

is the number 2 cow/calf state in the US and as such is a major 

feeder calf supplier to the rest of the U.S.A.  One big complaint 

from feedlots and beef retail markets is that MO cattle tend to grade 

and perform inconsistently because of the huge variation geneti-

cally.  Many of the educational programs available to MO produc-

ers tend to focus on grazing, supplementation, forage production 

and do not focus on making a more consistent and uniform beef 

product.  That is why ñThe MO Better Beef Seminarò was devel-

oped, so producers could learn from top beef industry professionals 

not only how to make ñbetter beefò but also why they should.  Top-

ics and speakers from the 2007 seminar panel included: Dr. Brad 

Morgan, Assoc. Professor at OK State Univ., who talked about the 

2005 National Beef Quality Audit and the strides and improve-

ments made in the beef industry since the last beef quality audit was 

done in 2000 and improvements that still need to happen with fed 

cattle. Mr. Mark Harmon, Manager from Joplin Regional Stock-

yards who is in charge of Joplinôs QSA Program and Value Added 

Procurement, gave a presentation about how cattlemen/women need 

to look at the beef industry globally and not just in their backyards 

any longer, ñtimes have changed, people involved in the beef indus-

try need to change with the timesò was his message to cattle pro-

ducers. Dr. Patsy Houghton talked about her heifer development 

operation in McCook, NE (Heartland Cattle Company) along with 

how producers in MO could improve their herds by profitably and 

genetically making good heifer choices so they could have profit-

able and genetically consistent cowsò and Mr. Dan Dorn talked 

about how Decatur Co. Feedersô sorting facilities work to improve  

producers retaining ownership in Decaturôs feedyard can increase 

their bottom line and also how cow/calf producers could help the 

beef industry by genetically using superior genetics by just doing 

simples things on their own farms, no matter how small the pro-

ducer.  The seminar was applauded statewide as one of the best 

seminars offered in the state by several cattlemen and women along 

with Brent Bryant, former Exec. Dir. of the MO Cattlemenôs Assoc.   

 

National Beef Quality Summit-Ten-producers from Saline, 

Audrain, Gasconade, Crawford, Clark, Howard and Pettis counties 

went to the second annual BEEF Quality Summit (presented by 

Beef Magazine) in Omaha, Nebraska, November 7th and 8th.  To 

keep pace with the changing dynamics in the grain and beef indus-

try a ten-member MO delegation traveled to Omaha to attend the 

Beef Quality Summit.  This yearôs theme was Beef Quality in the 

Ethanol Era.  Over 150 attendees from across the U.S. and Canada 

attended.  Wendy Flatt, MU Ext. Livestock Specialist from Howard 

Co. organized the trip with help from Livestock Specialist Gene 

Schmitz.  The Summit speakers agreed ethanol production is here 

to stay and the beef producers who can adapt to and take advantage 

of distillers grain feeding can benefit.  Midwest researchers and ext. 

specialists from KS, IL, NE, as well as private nutritionists and 

feedlot operators shared their findings on costs, performance and 

the impact on beef quality.  

 

The Summit kicked-off with presentations about beef quality and 

asked, ñare we meeting the demand for quality beef?ô  Larry Corah, 

V.P. Certified Angus Beef LLC, stated CAB is having trouble find-

ing the quality they need.  Mike Connelly, Regional Vice President 

of Operations of Ruthôs Chris Steakhouse concurred.  Because they 

see a decline in prime beef availability, theyôve added seafood and 

venison chops to their menu.  Mr. Connelly asked the question will 

prime beef suppliers be limited to U.S. producers or might Australia 

and Canada be suppliers.  He believes the higher price thresholds 

offers higher margins up and down the supply chain.   

 

The demand for quality begs the question, ñDoes feeding distillers 

grains impact performance and carcass quality?ò  Randy Kircher, a 

MO cattleman from Ho. Co., who has a cow-calf operation and 

finishes cattle commented, ñThis Summit was a unique opportunity 

to learn about finishing cattle with ethanol co-products and how its 

use can improve performance without an impact on carcass qual-

ity.ò   Mr. Kircher and other members of the MO delegation re-

ceived a consistent message from the experts that a 30% inclusion 

rate of wet distillerôs grains increases average daily gain and with 

slight increases in quality grades. ñBecause we believe this Summit 

will make MO cattlemen more profitable, we are making plans to 

organize another MO delegation next yearò Said Wendy Flatt. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Missouri Producers at the Beef Quality 

Summit in Omaha, Randy Kircher, 

Howard County Producer, far left. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Annual Howard County Farm Tour-On a very hot evening in 

August, more then 60 people were in attendance at the Wilhoit 

Farm and McBee Cattle Co. for the annual Howard Co. Farm Tour.  

James Wilhoit talked about his Katahdin Sheep and his familyôs 

cattle operation.  Participants learned about sheep marketing, preda-

tor control, and parasite control, which is always a concern for 

small ruminants such as goats and sheep.  The second stop was 

McBee Cattle Co. which is owned and operated by Ron and Teri 

McBee.  The McBeeôs put in a very large EQIP grazing system 

onto the farm and rotate pastures every four days during the height 

of the grazing season.  Participants learned about Braunveigh cattle 

and why McBee started raising this breed of cattle instead of some-

thing different.  Participants not only learned about the McBeeôs 

grazing system but also about their split calving season, their feed-

ing program in the winter, pasture management, parasite manage-

ment through the intensive grazing system and the ñfall-roundupò 

McBee does every year for his bull customers.  McBee commingles 

customerôs calves to send to a feedlot, customers then will get car-

cass data back.  Last year McBee had over 1500 calves involved in 

his round-up program.  Highlights at McBeeôs also included; tire 

tanks, a pump house, electric fences, home-made mineral feeder 

which could easily be transported from padlock to padlock and 

other odds and ends.  A carry-in dinner followed and 70 people 

were served by the Ho. Co. Ext. Council, Jr, Optimists, Ho. Co. 

Cattlemen, Ho. Co. REA, Glasgow MFA and the Ho. Co. Soil & 

Water District. One participant noted; I was very surprised at the 

number of people who showed up because it was over 100 degrees.  

Best crowd we have had in awhile!ò  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Quality System Assessment (QSA) - MO Dept. of Ag. (MDA) 

came out with a source and age verification program in  2005.  

The program is exclusively for beef cattle producers in the state 

of MO.  Greg Onstott and Mark Murphy of MDA have been 

integral in getting the program set-up for MO Livestock produc-

ers, so they not only have another marketing option for their 

calves, but also give their global and domestic consumers what 

they desire; source and age verified beef.  MU Livestock Spe-

cialists across MO went through the MDA sponsored training 

program in 2005 and again in 2006, after several program 

changes took place.  In 2005, over 500 QSA evaluators state-

wide were able to go onto farms and do the necessary evalua-

tions for producer eligibility into the QSA program.  The num-

ber of eligible evaluators changed in 2006 from over 500 to less 

then 100.  The changes were mandated from USDA, that QSA 

evaluators ñhad no financial gainò by evaluating a producer. 

Consumers in the Asian Pacific Rim and even domestically in 

the US increasingly demand source and age verified beef due in 

part to the BSE incidence in December 2003.  QSA on-farm 

evaluation consists of getting a premise ID and then having a 

MU Extension Livestock Specialist going to a producerôs farm 

and looking at his/her farm records.  The farm records must be 

able to tie a cow or group of cows with birth records of either an 

individual or group birth date (using the oldest animal as the 

groupôs birth date).  Cattle not born on an individualôs farm are 

not qualified to be QSA certified, calves HAVE to be born on 

the individualsô farm.  Birth records are required to be kept for 

three-years after the animal is sold, audits will be conducted 

annually on 10% of MO producers by MDA personnel.  Ho. Co. 

had 4-producers do the QSA evaluation in 2007.          

No more excuses for Cow/Calf producers in Central Mis-

souri-Cow/calf producers interested in using artificial insemi-

nation (AI) in their herds to increase genetic quality and con-

sistency in their herds, can no longer make the excuse that they 

donôt have the right facilities.  Thanks to a regional grant Mark 

Stewart, MU Extension Livestock Specialist based in Callaway 

Co. received, an artificial insemination barn is now available to 

cow/calf producers in the central MO region. The cost is $25 

per day, which will cover maintenance and upkeep on the barn.   

The AI barn is used not only for keeping cattle quieter during 

the insemination process, but also for the purposes of making 

the insemination process easier and quicker for the inseminator 

as well.  The dark environment the barn provides the cattle 

makes them easier to handle and inseminate along with provid-

ing an indoor environment for the inseminator to work in.    

No matter how large or small you as a cow/calf producer are, 

you can take advantage of this new ñtoyò to improve your 

herdôs quality.  The new AI barn is housed at the Boone Co. 

Ext. office west of Columbia. 

Ron McBee talking to the crowd 

about by-products 

James Wilhoit talking about Katahdin Sheep 

during the farm tour 

Single Stall AI Barn 


