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I have been stalling on writing the beef news because I was hoping we would have a calf born but the cows are holding out.  I guess I don’t feel bad that they didn’t calve when it was below zero temperatures.  There are at least four cows/heifers that look very close.

April 1-2 Tour to Finger Lakes Livestock Exchange in Canandaigua

The plan is to drive down on Friday April 1 and have an evening meeting with the Seneca Beef Producers Group, spend the night at a hotel and go to the Finger Lakes Livestock Exchange Sales barn in the morning.  Ron Parker, their experienced cattle sales person, will meet with us before the sale to share insights into how to market your cattle.  Before we leave Canandaigua we’ll stop at the Wine and Culinary Center for a quick tour.  Check it out at www.nywcc.com.  We may be able to eat lunch there depending on how many of us there are and how the renovations at the Center are coming along. Then we will all ride home.  The plan is to use some vans so we can all ride together and talk.  Farmers from across the six northern counties are invited so it will also be a good chance to network.  The price is $20.00 per person.  Rooms are $99.00 per night split between the people in each room.  You must reserve a space ahead of time so we know how many rooms we need.  Please call as soon as possible if you are planning to travel with us.

Local Beef Now in Cornell Dining Halls


Last month I mentioned the program to serve local beef in the Cornell Dining Halls.  It took a cooperative effort by Mike Baker of Cornell University Beef Extension Program, Matt LeRoux from Tompkins County CCE, and Gail Finan, Director of Dining Services at Cornell, to make it happen.  Fortunately, the supply of good quality local beef has been available when needed and they have had good luck using a local processor.  The chefs love the beef.

Producers are paid a small premium above the USDA market price.  The college serves the beef as burgers for the students but can’t really charge more than the other burgers so the prime cuts have to be bought at a premium by the catering division of the food service unit.  Figuring out how to store and distribute the beef and keep it separate from their regular beef turns out to be a challenge.  Using all the parts of the carcass so that they don’t end up with odd cuts left has been a challenge, too.  Basically it takes more planning to utilize the whole carcass that it does to order exactly what the food services needs each week.  The increase in the market price of beef may make it tougher to make it cash flow in the future although at least they know the farmers and can talk to them about the price.

The beef is naturally raised and has to meet a list protocols such as no hormones or antibiotics, at least ¾ beef breeds, and humane treatment.  The students appreciate the quality and are willing to pay more for a burger in some cases.  The college has run some promotions and some educational events like taste testing to encourage students to eat local beef.  

Here’s some of the statistics.  



About three head per week are being used.  



The average premium per head is $114.00



Ten farms are participating so far



March to June – 2000 pounds of prime rib served



March to June – 12,800 pounds of ground beef served



Farmers receive 68% of every dollar Cornell spends on this beef.

Using local beef is not an easy thing for a large food service organization to do.  Cornell should be commended for leading the way and figuring out ways to get around the barriers.  Exposing students to the idea of eating local food will make them more likely to look for local beef in the future.

