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Is there more to the marbling than Beef On Hand

meets the eye?
Lean Ground Beef

Marbling. Although a familiar term to many beef consumers, i Chuck and Arm Roasts

there’s more to the marbling story than a simple ‘Choice’ or Rsutrgvf/) I\'}zﬁt
‘Select’ grade assigned by the USDA grader. Marbling is actu- Minute Steaks
ally the visible fat we see dispersed across our cut of beef. Boneless Round Steak
But what might the naked eye be missing? Sirloin Steak

. . . Ribeye Steaks
Fat cells are distributed among the beef muscle in groupings Brisket

ranging from 1 to 1000 fat cells. Visible fat, the criterion used
by graders, measures accumulations of more than 100 fat
cells, so microscopic fat deposits (i.e. accumulations of less
than 100 cells) go undetected by the naked eye of the human
grader. Additionally, the research is pretty conclusive that it is
not the overall amount of marbling

that makes your cut of beef a win- Please give Judy a call at
b iselv h h 620-343-6757

ner, but more precisely how that el o

marbling is distributed throughout galloway@enfarms.com

the cut, and even the shape of the to place your orde_r.

fat deposits themselves! You'll be glad you did!

(Continued pg 2)
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No ‘Clone On The Range’ Her e!

We heard an interesting news story around the second week of January. It seems the FDA has
approved for human consumption the meat and milk from cloned animals and their offspring.
The fact that it costs upwards of $15,000 to create a clone insures that most successful clones
will go into the breeding pool and will be used to propagate their 'superior’ genetic traits. But
what of their offspring? Once the desired superior animals are cloned and raised to breeding
age, the use of artificial insemination, for example, allows one bull to produce thousands of
calves per year, indeed tens of thousands. So one superior cloned beef bull, properly marketed,
(Continued page 7)
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(Marbling, continued)

Research in Germany using computer imaging
analysis to evaluate and compare the marbling
characteristics of meat from four cattle breeds
(one of which was the Galloway) found that of
the four breeds evaluated in the study, the Gallo-
way gave the best complex of marbling parame-
ters. The study showed the distribution of the
marbling fat was superior in the Galloway, as
was the structure, which was comprised of very
fine, point-like fat deposits that were regularly
dispersed throughout the cut. The better the dis-
tribution of the fat parcels, the more connective
tissue is broken up, which increases the tender-
ness of your beef. (See related graph pg.5)

You see, there really is science behind your be-
ing a Galloway aficionado!

As an interesting aside, the 4 breeds selected
for the study were specifically chosen to repre-
sent 4 types of beef producing animals: Belgian
Blue, an extremely lean, double muscled breed.
German Angus, a traditional beef producing
breed, and the Friesian, a dairy breed. The Gal-
loway was selected as an ‘environmentally resis-
tant’ breed, because where the breed has ex-
isted for centuries (i.e. Scotland and then much
of Europe), it has a well-deserved reputation of
being the hearty breed that can make use of the
least desirable grazing lands. What they refer to
as environmentally resistant is actually
‘environmentally fine-tuned’!

Buckbrush

Galloway cattle have a reputation
for plenty of good things, not the
least of which is their meat.

One of the aspects that makes
Galloway able to thrive in areas
where other breeds flounder is
their willingness to consume a
broad range of grasses, forbs and
browse (i.e. twigs from bushes and
trees).

Just this past Christmas, Judy was
checking cattle at the leased pas-
ture, which is about 50% brush
and trees, and is well supplied with
acres of buckbrush. Now buck-
brush is one of those plants that
the range management publica-
tions cite as ‘worthless for cattle’.
But evidentially our cattle did not
get that memo, because there they
were, happily chowing down on
the outermost berry-bearing twigs
of the plants. In fact, for 3 weeks
they seemed to primarily be exist-
ing on buckbrush.

Buckbrush is an invasive woody
plant of the prairie that is not at all
desirable. And once established,
such as on this pasture, it is ex-
tremely difficult to control, let alone
eradicate.

So of course Plan A would be that
the buckbrush not be quite so
prosperous there, but we suppose
Plan B would be to have cattle that
can derive part of their living from it
in winter! So, we’ll take Plan B!
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Buying Grassfed Galloway Beef by the Side...
What you're NOT getting!

Beef animals that are fattened with heavy grain diets carry a lot of back fat, seam fat, and what is
‘known as Kidney, Heart and Pelvic fat (KHP). When you buy a side of grain fattened beef, you'd
§better make sure you like fat, because you are buying it. In fact, a heavily fattened grainfed beef
§can have over 100 pounds of so-called ‘waste fat’ trimmed during the cutting process. When you
§purchase a side of ‘natural’ grainfed beef at $2.25 per pound hanging weight, you may have up to
250# of your side is scrapped as waste fat. That's $112 worth of your beef that wasn’t beef at all!

A grain fattened beef carcass will weigh anywhere from 3 to 8% more than its grassfed counterpart,
§and a substantial amount of this difference can be attributed to the additional fat content of the :
§grainfed animal. With grassfed Galloway beef, you are not buying a lot of waste fat. But you are
buying tremendous flavor and nutrition with just the right amount of ‘taste’ fat!

Recommended Reading

The 5,000 Year Leap

Wow. If you've ever wanted to get inside the hearts and heads of the Founding Fathers, this is the
book for you. Author W. Cleon Skousen draws on innumerable documents written by the Foun-
ders themselves, revealing the passion, vision, integrity and morality which drove their thinking
as they labored. Truly we, the readers, become spectators in an arena of intellectual and philoso-
phical prowess which has likely not been rivaled since.

Transported by the Founders own words, we catch their visionary wind in our own sails, and can
begin to grasp the magnitude of the task that declaring independence from England had precipi-

tated. Exposed also are the roots of their zealous cravings to create a government directed by the
people, as well as their cautions regarding any loss by the people of their moral footings.

In this season of political rhetoric and silly promises made by polished politicians, this book deliv-
ers something just short of a stunning whiplash to the reader. In it the great

underlying precepts of the Founders are laid bare and expounded upon in the

context of the time period in which they were written, until at last we see these

precepts clad in the carefully chosen words that became the Constitution of

the United States of America. Our Constitution! Our inheritance.

Happy Reading!
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