
 

Agriculture Communication is a 

newer area of study at MSU and the 

program is blossoming.  

On October 1st, Chaley Harney 

presented to the Beef Management 

class a checkoff update and on the role 

the beef checkoff plays in the beef 

community.  That evening Daren 

Williams, NCBA director of 

communications hosted a Q&A with 

Ag clubs at MSU.   

On October 2nd, for the second year, 

MBC had the opportunity to work 

with the  Ag Communications class for a 

professional media training session to 

equip the up -and-coming agriculture 

advocates with practical skills for their 

future. Daren Williams, spent four 

intensive hours of training with the 

students and the response was excellent. 

Many students shared later that it was 

the most valuable part of their class. 

Professor Shannon Arnold has also 

expressed her interest for future 

classroom engagements. 

Young Ag Leadership Conference, October 1 - 4, Billings  

MBC was again part of the Young Ag 

Leadership Conference and this year 

our contribution was bringing in some 

of the culinary and innovation staff 

from Denver to discuss different cut 

techniques and provide a cooking 

demonstration. Daren Williams 

provided the closing keynote address 

as well as a workshop and Chaley 

engaged with attendees at the MBC 

booth throughout the conference. The 

conference was held in Billings and 

attracted around 180 young farmers 

and ranchers from across Montana.  

MSU Ag class presentations, October 1 - 2, Bozeman  
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Cutting & Culinary workshop, October 2, Billings  
MBC hosted a 

cutting and culinary 

workshop at 

Fergusons 

Showroom in 

Billings on October 

2.  Lisa Murray started the morning 

with introductions and beef nutrition 

information. Danielle Shubert, 

Associate Director, Meat Science at 

NCBA provided cutting 

demonstrations on the chuck roll, rib -

eye roll and top sirloin butt.  Marci 

Levine, Lead Tester, Beef Culinary 

Center at NCBA and Kristin 

Ledgerwood, Beef Culinary Center, 

NCBA presented a culinary 

demonstration utilizing the cuts of 

meats from the cutting demo.  The 25 

attendees represented Sysco, Food 

Services of America, SuperValu 

grocery stores, culinary students and 

chefs; all enjoyed a beef lunch of the 

dishes from the cooking demo 

prepared by the culinary team.   
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While the culinary team was in 

Billings,  Russell Nemetz and Ed 

McIntosh from Q2õs Ag and Weather 

Together came to Fergusons  after the 

cutting and culinary workshop and 

taped three cooking demos.  The three 

cooking segments included breakfast, 

lunch and dinner recipes.  

attendees also participated in media 

training preparing for the release of 

the IARC statement on beef and 

cancer.  Each state delegated a 

spokesperson and Lisa Murray was 

the MBC go -to person for IARC 

interviews and questions.   

The MBC also received two awards 

during the meetings, one for their 

partnership and projects with Wheat 

Montana and the other for the MSU 

The MBC staff attended the annual 

State Beef Council staff training, 

(PIA) along with other state beef 

councils in Denver. During the 

meetings staff heard about the new 

long range plan, the digital world, 

retail and foodservice, had state 

sharing opportunities to see and hear 

what state beef council counterparts 

are doing for beef promotion, 

education, and research. The 

The IARC ( International Agency for 

Research on Cancer) report was 

released on October 26th, stating òred 

meat is probably carcinogenic to 

humans based on limited evidenceó.  

Lisa Murray conducted interviews with 

Northern Ag Network radio and TV. TV 

interviews with KTVQ Billings, ABC 

Fox TV,  KTVH & KBGF, and Fox News 

Missoula. The stations also posted the 

interviews on their websites.  

TV Segments, October 2, Billings  

PIA, October 12 - 14, Denver                      IARC Report  

The walking tour of downtown 

Billings featured three restaurants 

with their beef and beer pairings. The 

tour began at Uberbrew with beef 

fondue sliders, followed by The Rex 

with brisket street tacos and ended up 

at TEN with flank steak on flatbread. 

Each stop was greeted by the 

restaurant owners and/or chefs for 

attendees to hear more about the 

preparation of the food.  

MBC 

coordinated 

another 

Cattle 

Crawl with 

the 

Montana 

Young Stockgrowers Committee. This 

yearõs event was sold out in a matter 

of days and was maxed out at 40 

attendees due to restaurant space. 

Cattle Crawl, October 11, Billings  

MSU Bobcat football game, October 24, Bozeman  

MBC sponsored the Bobcat Corral 

after the MSU Bobcat home football 

game in October 2015. The Bobcat 

Corral is one of the few opportunities 

fans have to come onto the football 

field and meet the football players. 

As fans entered the field, Montana 

Beef Council gave away Cowboy 

Steak and Roast Rub and EAT BEEF 

glare strips.  During the pre -game 

prowl and for the first three quarters 

of the game Champ, the Bobcatõs 

mascot, wore a Team Beef Montana 

jersey that said òBobcats Love Beef.ó  

This provided great exposure as 

Champ was seen taking photos with 

fans and cheering on the Bobcats.  

Leading up to the game, Montana 

Beef Council, in partnership with 

Great Western Barbeque Supply, 

gave away a Kamado Joe grill to a 

lucky Bobcat fan with a 

contest through the MSU 

Bobcats Facebook page.   



MFU hosted their 100 th  convention in 

Great Falls and MBC board member 

Brett Dailey attended and manned 

the MBC booth. The monumental 

convention featured many speakers 

and a look at the past 100 years of 

farming in Montana.  

received the Environmental Stewardship 

Award with a presentation facilitated by 

Chaley and Jim Steinbeisser. A 

comprehensive video was shown about the 

Cherry Creek Ranch and Lon Reukaf 

spoke on behalf of his family and 

expressed his gratitude to Montana Beef 

Council for supporting the award.  

The MBC booth this year was a 

fun interactive photo booth.  

Producers could also stop by and 

visit with staff and pick up the 

newest recipes, the hot -off-the-

press MBC annual report and 

latest checkoff news.  

MBC hosted a Chef Panel for attendees at 

the Montana Stockgrowers Association 

annual convention which was very well 

received and the chefs were excited about 

the dialogue as well. This panel replaced 

our traditional time slot for an MBC 

update at the Presidentsõ lunch. A sense of 

comradery was evident between chefs and 

cattle producers when questions were 

discussed about market swings and profit 

margins. A few of the chefs expressed their 

personal desire for innovation when using 

different cuts of beef and working to 

educate their diners that the entire beef 

carcass is not made of ribeyes.  

At the Montana Stockgrowers Association 

annual convention, the Reukaf family 

MT Farmers Union Convention, October 23 - 25, Great Falls  

MSGA/MCW Annual convention, December 3 - 5, Billings  

advertising over the years in the MBC 

booth. Additionally, Chaley was asked 

to serve as a judge for the Young 

Farmers & Ranchers Discussion Meet 

as young producers debated on 

current issues facing the agriculture 

community.  

handful of members 

put their learning to 

the test as Chaley 

interviewed them on 

camera in front of 

their peers.  

The annual MFBF convention 

provided a great opportunity to visit 

with producers throughout their 

session. The theme, ôPast Traditions; 

Future Innovationsõ was a great 

opportunity to showcase beef 

MT Farm Bureau Convention, November 8 - 11, Missoula  

MT FFA Leadership Conference, November 12 - 14, Bozeman  
For the second year 

now, MBC supported 

the FFA Foundationõs 

Montana Leadership 

Conference. This year 

it was held in 

conjunction with the John Deere Ag 

Expo on the MSU campus in 

Bozeman. Chaley Harney presented a 

media training workshop to over 125 

FFA members from across Montana, 

and following the presentation, a 

Bacon Fest, November 14, Billings  
The MBC partnered 

with Billings Hardware 

and served Schmacon 

(beef bacon) to 3,000 

bacon loving fans along 

with 30 other vendors, 

during the 2nd annual BaconFest 

held in Billings, at Metra Park. The 

MBC provided the Schmacon 

which Lisa wrapped around 

pineapple that was cooked on 

a Traeger grill, provided by 

Billings Hardware.  

Chef Panel: Tim Freeman, Jeremy Engebretson, 

David Maplethorpe & Eric Trager  


