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Kentucky farmers raise more heef cattle than any other state
cast of the Mississippi River.
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All cattle spend a majority of
their lives grazing on pasture.
The length of time cattle
spend on pasture depends
on the type of pasture and
growing season. Farmers hegin
to finish cattle when they
reach 12 to 16 months.
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* Top sirloin filet (USDA Select)

« Top sirloin kabob (USDA Select) t° COIIsumel'

demands by + Cattle organs and glands are used in

adapting the production of medicine, insulation,
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’ ‘ models to offer a conditioners, and instrument strings. Eli-
g ' wide variety of + Photo film, vitamin capsules, charcoal, -
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beef choices. bones and horns of cattle.
receive a carefully halanced, nutritious diet of grains ALL AMERICAN BEET IS + Inedible beef fat provides us with airplane
and forages for an average of 120 to 130 days. Cattle y lubricants, hydraulic brake fluid, biodiesel,
in feedyards have constant access to water, room to 4 R : : Grass-Fed: All cattle spend a majority of their lives and can be used in perfume and medicines.

move around, socialize, and hehave. o\ & eating grass on pastures. + Many foods use the products of beef cattle

- marshmallows, ice cream, chewing gum
and gummie candies.

Most cattle are finished in feedyards where they

Natural: Most beef does not contain any additives

and is not more than minimally processed.

e . . + Hides from cattle are tanned into leather
Nutritious: Beef is a powerful protein and an becoming shoes, purses and wallets.

excellent source of 10 essential nutrients.

Cattle are humanely harvested in modern processing
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