St. Anthony

It's not every day we in the
cattle business get to celebrate
a moment that truly reflects the
heart of who we are and what we
do, but, with the recent release of the
U.S. Dietary Guidelines that elevate
high-quality protein, including beef, we
have reached one of those moments.
For too many years, whole foods
like beef, along with the natural fats
that have fed generations, were cast in
a shadow of suspicion — lumped un-
fairly into broad strokes of “unhealthy”
because they didn't fit into a narrow,
low-fat, processed-food model of nu-
trition. Ranchers heard the messaging.
Consumers heard the messaging. And,
the science and reality on the ground
— in kitchens and on dinner tables —
often got drowned out by over-simpli-
fications, half-truths and demonization.
But, today, we can say with pride:
the truth has caught up with the work
we’ve been doing all along.

Julie Ellingson,
Executive Vice President

It'’s been a long road. Dietary ad-
vice in the United States shifted dra-
matically in the second half of the 20th
century — vilifying fats, elevating car-
bohydrates and, in the process, often
marginalizing whole-food sources like
beef. For decades, our product was un-
fairly portrayed as a risk, rather than a
powerful contributor to human nutri-
tion.

But, good things come to those
who wait. Even more importantly —
good things come to those who work
hard while they wait. And that’s what
cattle ranchers have done.

What's being recognized in the
new U.S. Dietary Guidelines is not acci-
dental. It is the result of years of sweat,
thoughtful breeding decisions, careful
cattle selection and rigorous improve-
ments to genetics and animal health.
We didn’t just raise cattle; we improved

..Continued on page 72

We have been selling high-performance breeding stock for 48 years!

SCHMIDT ANGUS RANCH

PRIVATE TREATY SALE

Starting March 1

40 YEARLING BULLS

- Top A.l. and Herd Sires Used -
- All Home-Raised -
- Excellent Dispositions -
- Free Keep of Bulls until May 1 -
- Performance Information Available -

DOUG AND LISA SCHMIDT AND GIRLS

2740 70th St., Solen, ND 58570
Call us at (701) 445-3429
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