
china lifts thirteen year Ban on u.s. Beef;

potential opportunities

      The Beef Checkoff Program is committed to building long-term demand for beef
and beef products.  This is good for our farmers and the economy. Checkoff dollars
are invested to grow markets both domestically and globally.
      On September 22, 2016, China announced its lift on a ban of U.S. beef. This ban
was in place since 2003 due to a case of Bovine Spongiform Encephalopathy (BSE)
or Mad Cow Disease. It comes at a critical time with market volatility in the beef
sector.  
      China is a key market comprising one fifth of the world population and import-
ing nearly $2.3 billion worth of beef last year. We are optimistic the government of-
ficials and regulators will allow a supply of U.S. beef to gain access into one of the
fastest growing economies in the world. Opportunities in China include chuck rolls,
short plate and short ribs. We continue to garner relationships through trade mis-
sion trips and hosting international teams on Iowa farms. Investing in the U.S. Meat
Export Federation and collaborating with state partners through the Iowa Eco-
nomic Development Authority remain critical to continued growth.

        The Beef Checkoff Program engaged with some of the top chefs from across
the state during the annual Iowa Restaurant Association’s Dine Iowa culinary
competition. Throughout September and early October, the team of judges in-
cluded a representative from co-sponsors Iowa Beef Industry Council and the
Soyfoods Council, visited each restaurant and judged their entry. Each dish con-
sisted of 6 ounces of Braveheart Black Angus Beef Short Rib and ¼ cup of tofu.
Through this competition, chefs were able to use their skills to create a new
entrée concept for their restaurants.
        On October 6, each competing restaurant came together in Des Moines dur-
ing the Dine Iowa Gala to serve samples of their entrée to 250 attendees.

Winning Chefs included (left to right) Chef Charles Severson (Runner-Up),
Honey Creek Resort, Moravia; Chef Nick Gunn (Champion), McCarthy & Bailey's
Irish Pub, Sioux City; and Chef Jason Culbertson (People’s Choice Winner), Hotel
Julien, Dubuque for the culinary competition awards. 

iowa chefs utilize Beef short riBs in

culinary competition

***OFFICIAL NOTICE***

Notice is hereby given that election of the executive committee directors for
IBIC will be held at the Hansen Ag Student Learning Center in Ames, Iowa
on Saturday, December 10th, 2016, during the IBIC annual meeting . Absen-
tee ballots are available upon request, but must be requested prior to No-
vember 30 by calling 515-296-2305.

Beef nutrition top of mind heading

into 2017

      Beef’s nutritional value, providing 10 essential nutrients in one 3 oz. serving,
has always been reason to celebrate. We pride ourselves on being the premier pro-
tein choice that is both nutritious and delicious. Heading into 2017, a focus
area for the Beef Checkoff Program is working with
health professionals to communi-
cate the benefits of
beef in a healthy diet. 
      How do we reach a
broad audience of con-
sumers while sharing
credible research and
information with health
professionals? A new
nutrition display has
been created in an effort
to communicate with di-
eticians, nurses, fitness
professionals, public
health and physician
groups.


