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‘Basics About Beef’ Sets Kids Straight On Facts

Puzzle Over The Basics
Designed as an educational tool for teenagers, Basics About Beef provides all the information required to complete this
crossword puzzle, which is featured on the back cover of the bookiet. How well do you know the basics? Can you solve the
puzzle? If you need help, order your own copy of Basics About Beef by sending an 8" X 10° self-addressed envelope and $1
to the National Live Stock and Meat Board at 444 N. Michigan Avenue, Department IBB01, Chicago, IL 60611-9909.

CHICAGO, Ill. — Getting back
to basics. That’s the value of “Ba-
sics About Beef,” a high school
and middle school education
booklet designed to teach the facts
about beef as part of a healthy
diet. The Beef Industry Council
(BIC) recently revised and updat-
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To encourage safe beef hand-
ling and positive meal experi-
ences, the booklet explores beef
appearance, quality, storage, de-
frosting and carving.

“Basics About Beef” mentions
some of the beef industry’s wider
implications, such as the contribu-
tions of beef by-products to
American quality of life.

To date, 21,000 copies of the re-
vised booklet have been distribut-

cils, McGough says. In some cas-
es, “Basics About Beef™ is used in
conjunction with the BIC video kit
called “Cooking Today's Beef.”
Education programs are part of
checkoff-funded consumer infor-
mation programs funded by the
Beef Board and managed by the
Beef Industry Council of the Meat
Board, a federation of 44 state
beef councils that works to build
demand for beef,
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A BIOLOGICAL COMPLEX \
FOR USE AS LIVESTOCK PIT
DIGESTER - LIQUIFIER - DEODORIZER

Disit Us At AG PROGRESS DAYS,
August 17-19, 1993
At The DAIRY AND LIDESTOCK TENT

Air Power Pumps

The NuPulse® Air Power Pumpis designed
for extreme high vacuum service. Quiet, oil-
free operation eliminates contamination. Effi-
cient power consumption and minimum main-
tenance adds up to long trouble-free life.

The NuPulse® Air Power Pump’s rotary
positive displacement blower has two figure
eight impellers rotating in opposite directions
trap g the air four times per revolution. The

ers are machined from cast iron and are
permanently fastened to steel shafts. They
are synamically balanced to operate without
vibration in any assembled position.

For information contact your NuPulse® dealer.

e Liquifies Manure And Prevents Solids
Build-Up

* Reduces Malodors

e Helps In Nitrogen Retention

e Reduces Agitation

e Greatly Increases Uniformity

Proudly
Made in America

NuPulse? Inec.,

Ag

-Pak

* Increases biological & nutrient value

Proven Biological Products For Livestock, Poultry, Soil & Crops

2401 East King Street
Lebanon, PA 17042

(717) 272-8985
Fax (717) 272-2422

Or
(608

n, WI 53575
835-9848

Fancy Furrow
215-252-8828

Penn York, Refrig.

814-326-4496

Fisher &
Thompson
717-656-3307

Jake's
Milker Service

1-800-457-7564

Lucas
Barn Equip.
814-383-2806

Tioga
Farm Supply
607-687-1941




