
DALLAS, Texas The Beef
Promotion Operating Committee
has approved an authorization re-
quest to fund the oversight com-
mittee, which will develop a pro-
cess for implementation of the In-
dustry Wide Long Range Plan.

At its meeting in Dallas, Texas,
the operating committee approved
$283,000 as its share of the over-
sight committee’s costs for fiscal
year 1994.The funds will be used
for implementation of the long-
range plan.

sources, both financial and hu-
man, to be made by all industry
organizations to achieve the lever-
age points. It will also oversee the
transition teams and process that
will implement the long-range
plan. The committee includes
three elected officers of each or-
ganization; four members elected
by the long-rangeplan task force,
and the executive officers of the
four existing organizations.

Three of the four organizations
the Cattlemen’s Beef Board,

National Cattlemen’s Association,
and the U.S. MeatExport Federa-
tion —have approved the concept
of the long-range plan.

“The implementation of the

longrange plan is an historic event
for die beef industry,” said Beef
Board Chairman Jim Webb. “The
industry has the opportunity'to fo-
cus itsresources and organizations
on the challenge of recapturing
beefs market share. This oppor-
tunity may not occur again for a

long time.”

Md. Dept.
ANNAPOLIS, Md. Gover-

nor William Donald Schaefer and
Maryland Secretary of Agricul-
ture Robert L. Walker officially
dedicated the Maryland Depart-
ment of Agriculture’s (MDA)
headquarters building in honor of
former Wayne A. Caw-

Additional funds for the over-
sight committee are expected to
come from trie Beef Industry
Council, Catdemen’s Beef Board,
National Cattlemen’s Association,
and U.S. Meat Export Federation.

The Industry-WideLongRange
Plan, which was released last De-
cember, calls for the implementa-
tion of eight “leverage points”
designed to recapture beefs mar-
ket share and for unification of
the four national beef organiza-
tions: Beef Industry Council, Cat-
tlemen’s Beef Board, National
Cattlemen’s Association, and U.S.
Meat Export Federation.

The beef industry’s Long-
Range Planning Task Force re-
commended the formation of an
oversight committee to develop an
implementation schedule and an
organizational structure for the
four organizations to consider.
The oversight committee will re-
commend the allocation of re-
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• Reduce feeding waste and increase
palatability.

• Do the job fast with a tractor-powered Pair 9
Big-Bale Chopper.

• Models for 4-foot to 6-foot diameter round
bales or several rectangular bales.

• Patented horizontal chopping method requires
less horsepower.

• A spinning rotor with knives chops as the tub
rotates.

• Easy start of chopper knives with freewheeling
lifting disk.

• Two side-discharge ports.
* Optional high vertical-discharge chute.
• Optional flexible hose for restricting access

and mulching.

Mixing T.M.R. the Way You Want
Open-Top Mixers
• Four notched augers mix fast-even square-baled dry alfalfa

in limited amounts.* 2 Sizes In Stock
* 8 Cu. Ft. Assembled w/Solld Front

w/20” Wheels Pneumatic, $129.00
' 15 Cu. Ft. Assembled w/Removable

Front w/26” Wheels Pneumatic,
$160.00

• Self-aligning auger bearings mounted outside. Flanged auger
tubes for easy removal.

• Planetary gear reducer and roller chain reduction power the
augers. Roller chains operate in sealed oil bath.

• On trailer and truck models, the discharge door and discharge
augers are controlled hydraulically.

• 8 sizes from 190 to 575 cubic feet.
Tumble Mixers
• Tumble mixing plus a central spiral circulator moving ingredients to the

back of the drum while fliting moves ingredients forward
• No internal bearings.
• Low maintenance-- only 3 grease fittings.
• 4 sizes from 135 to 290 cubic feet.
Affordable Financing From Patz

Financial Services
“36 Years of Financing

Farmers Needs”
All Mixers Manufactured By Patz

Elam M. Ebcrsol
558 Gibbons Road

Bird-In-Hand, PA 17505
Call Answering Service

717-354-5561
Daater Inqulrlaa Walcome

Patz

Trailer-mounted auger mixers

ALEXANDRIA
MAX ISENBERG
814-669-4027
BALLY
LONGACRE

LEBANON
CEDAR CREST
EQUIPMENT
717-270-6600

QUARRYVILLE
UNICORN FARM
SERVICE
James E. Landis
717-786-4158

ELECTRIC
215-845-2261
PEDFQBB
BENCE’S FARM EQUIP.
814-623-8601
BELLEFONTE
LUCAS BARN EQ.
814-383-2806
BELLEVILLE
MILLER-LAKE Inc.
717-935-2335

JOHN JONES
717-766-8582 SHIPPENSBURG

WITHER EQUIPMENT
SERVICE
717-532-6139

MIFFLINTOWN
ZUG FARM It
DAIRY EQUIPMENT
717-463-2606
ORANGEVILLE
FRANKLIN D. HESS
FARM EQUIPMENT
717-925-6939

§9MER?ET
GROVE EQUIP. SALES
Mark Knepper
Cliff Lynn
814-445-6306

Beef Promotion Committee Approves Funding
In other action, the operating

committee approved projects in
the following program areas: re-
search, $480,000; industry infor-
mation, $610,000; consumer in-
formation, $313,000; and foreign
marketing. $1,078,000.

The Beef Board is accountable

ley, Jr.at ceremonies atthe depart-
ment’s Open House recendy.

The highlight of the festivities
was the unveilingof the sign nam-
ing the building for Cawley. He
served as Maryland’s Secretary of
Agriculture Cram 1979 to 1991.

“Wayne did a wonderful jobas

| SEE YOUR NEAREST PATZ DEALER j
HAGERSTOWN. MD
TRI-STATE
FARM AUTOMATION
301-416-7340
KENNEDYVILLE. MD
FINDER SERVICE CO.
410-778-0799
WHITEFORD. MD
ENFIELD EQUIP.
410-838-0480
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for overseeing the national, one-
dollar-pcr-hcad beefcheckoffpro-
gram, including approving bud-
gets. collecting checkoff assess-
ments, assuring compliance with
the Beef Promotion andResearch
Act, and certifying state beef
councils.

Of Ag Dedicated
agriculture secretary. No man
deserves this honor more for the
contribution he made to keeping
agriculture strong in Maryland,”
said Governor Schaefer.

“It is extremely appropriate that
we dedicate our headquarters
complex in honor ofWayne. '
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BALE CHOPPING MADE EASY

Stationary auger mixers

Truck-mounted auger mixers

Tumble mixers

POUND. Wl
PATZ SALES, INC.
414-897-2251
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DISTRICT
MANAGERS:
Agri Bee Inc.
James Bilski, Pres.
814-696-9447
Fax 814-696-2606
James Smith
717-485-9585


