South Dakota Beef Industry
FACS Beef Program
g Materials and Resources

Handouts, Recipes and Nutrition Materials — please specify quantity and include shipping Address
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Nicely done, beef.
The seaxch is over.
You're what's for diriner.

TR
===mes = 5 —_—
Reducing Fat in Ground Beef Ground Beef & Meat Substitutes Beef Recipe Booklet Qty Raise the Steaks on
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Additional Internet Resources—videos & free material available to download
www.sdbeef.org www.beefitswhatsfordinner.com www.beefresearch.org
Visit: Beef. It's What's For Dinner YouTube page

Return this form to the address below & include your return shipping address

SOUTH DAKOTA

Holly Swee or hswee@sdbeef.org BEEF,
46969 299th St.
Beresford, SD 57004
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