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Foreword / Voorwoord

Foreword
Voorwoord

“Consumers have ultimately made
the Angus breed world famous.”

Chairman

he Angus breed is the most popular beef breed around the

globe; that is a fact! Of all the outstanding characteristics

that have enabled Angus cattle to become so popular surely
one of the most important is the unmatched quality of Angus
beef.

As a consumer of beef, if you are looking for an unforgettable
beef dining experience, unrivalled in taste, marbling and
tenderness you have to insist on Angus beef. Consumers have
ultimately made the Angus breed world famous.

In South Africa we need to continue to promote the qualities
of Angus beef. Public awareness needs to be created to stimulate
demand for this outstanding product. The Angus beef manual is
just one of the means by which this awareness can be stimulated
and therefor the focus of the manual is directed towards the
consumer.

To all members of the Angus family, insist on Angus beef at
every occasion. m

THERE IS A LOT AT “STEAK"!






From the Editor / Van die Redakteur

From the Editor
Van die Redakteur

“The winter evening settles down. With smell of steaks in

passageways.” T. S. Eliot

ne enjoys good food with the

senses — the aroma, the sound of

softly boiling stew, or a sizzling
steak, or the expectation of supper on
the stove. This is how John Denver
describes it in his 1974 hit, Back home
again:

There's a storm across the valley, clouds are
rolling in, the afternoon is heavy on your
shoulders. There's a truck out on the four
lane, a mile or more away, the whining of his
wheels just makes it colder.

He's an hour away from riding on your
prayers up in the sky and ten days on the
road are barely gone. There's a fire softly
burning, supper's on the stove, but it's the
light in your eyes that makes him warm.

Hey, it's good to be back home again.
Sometimes this old farm feels like a long lost
friend. Yes, and hey, it's good to be back
home again.

There's all the news to tell him, how's
you spend your time, and what's the latest
thing the neighbors say? And your mother
called last Friday, "Sunshine" made her cry
and you felt the baby move just yesterday.
Hey, it's good to be back home again.
Sometimes this old farm feels like a long lost
friend. Yes, and hey, it's good to be back
home again.

Ditis die
verwagting en die
uitsien na die
geur, die warmte van sy woning, 'n vuur
wat saggies brand met aandete op die
stoof wat die storm en die lang rit op die
besige hoofweg draaglik maak - en
iemand wat hom inwag met aandete op
die stoof.

Herinnering, verwagting en
bevrediging — alles is deel van die
sintuie waarmee ons uitsien na 'n
geurige maaltyd. Die verwagting sal
nooit teleurgestel word wanneer SA
Angus Beef® op die spyskaart is nie.

In hierdie uitgawe van die Angus
Beef Bulletin plaas ons, bo en behalwe
idees vir die immer gewilde steaks, ook
resepte vir goedvoel-geregte vir die
winter wat voorlé. Vra altyd, waar jy
ookal koop, vir SA Angus Beef® by die
naam. Selfs al is dit nie beskikbaar waar
jy koop nie, sal jy belangstelling en
bewusmaking kweek. m

XW’ Ctoeter—



SA Angus Beef ® - die fynproewer se keuse

SA Angus Beef®
die fynproewer

se keuse

ennis is mag, wat ook in die
K beesvleisbedryf die mark in 'n

hoogs gesofistikeerde rigting
dwing, namate die algemene verbruiker
meer ingelig raak.

Voedselvoorbereidings-programme
is legio en die gewildheid daarvan is
fenomenaal. Dit vorm deel van ons
alledaagse kultuur en word ontwikkel
tot 'n spesialisveld waar geweldig klem
geplaas word op voedselbalans en
gesondheid met die klem op
aanloklikheid deur asemrowende
aanbieding.

Die verbruiker kan tans kwaliteit
onderskei en is deurgaans bereid om
die hoér prys vir top kwaliteit te betaal.
Beesvleis kom teen 'n prys en is nie
gereeld op die spyskaart nie, waarom
dan nie die beste teen 'n fraksie hoér
prys geniet nie? Die satisfaksie van 'n
heerlike smaakervaring noop hom of
haar om dié bederf meer gereeld te
herhaal.

Die produsent word dus verplig om
meer ingelig en verbruikersgefokus te

wees, want hulle is die aanvraag wat die

omvang van die bedryf bepaal.
Bemarking van enige produk moet ook
deur die produkkwaliteit ondersteun
word en hier is die Angusprodusent in
'n uiters gunstige posisie.
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Koordineerder,
SAAB®

Angus is alom
bekend vir die
kwaliteit wat dit
bied en daar moet
gepoog word om dit verder te versterk.
Groen en omgewingsvriendelik raak al
hoe meer 'n vereiste as net 'n voorkeur,
want dit verleen status aan sodanige
produk en die verbruiker voel hy maak
'n bepaalde bydrae tot die bewaring van
ons planeet wat 'n mate van
selfvoldaning teweegbring.
Angusprodusente moét dié
markruimte benut, aangesien “free
range” die ras perfek pas. Dié beesras
met 'n uiters vanpas voeromset, wat
teen lae koste winsgewend bemark kan
word, bied groter winsmarges wat nood-
saaklik is vir
finansiéle
oorlewing.

Angus Beef ® Bulletin



SA Angus Beef ® - die fynproewer se keuse

Die SA Angusgenootskap is deel van die Woolworths “free
range” projek waar Angusse landwyd volgens 'n vereiste protokol
aangebied word. Vir deelname aan die projek, voltooi gerus die
vorm elders in hierdie Bulletin. Op die wyse kan ons die Angusras
se regmatige waarde verder ontsluit. Die antwoord op hoekom die
Angusras in die RSA nie die grootste beesras verteenwoordig
soos in die VSA, Australié en ander lande nie, is waarskynlik
omdat dié beesras se regmatige waarde nog nie ten volle hier
ontsluit is nie. In lande waar beesvleis suiwer op
kwaliteitsprestasie bemark word, is Angus by verre die markleier.

Angusprodusente is geinspireerd en hardwerkend, maar
staan soms onverskillig teenoor die bemarking van dié top
produk en dit verdwyn in die mark as net nog beesvleis. Kom ons
identifiseer en bemark met trots ons Anguskwaliteitsproduk en
ontvang die vergoeding wat ons toekom. Ja, dit impliseer
volgehoue inisiatief, innovasie en inspanning, maar glo my, die
beloning laat 'n gevoel van genoegdoening met finansiéle
beloning. m

“Landbou bly ons passie”

wu
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INTRODUCTION

from a local cattle producer for

custom processing are often
surprised. Some are surprised at the
quantity of meat and amount of freezer
space they need. Others may be
surprised that they did not get the
entire live weight of the animal in meat
cuts. The amount of meat actually
available from a beef animal is a
frequent source of misunderstanding
between consumers, processors and
cattle producers. This article provides
information to assist in the
understanding of how much meat to
expect from a beef carcass.
The information provided here should
be helpful. To consumers who purchase
a live animal for freezer beef and to
cattle producers involved in direct and
retail meat marketing.

C onsumers who buy a live animal

DRESSING PERCENTAGE

One of the terms used in the cattle and
meat cutting industry that often leads
to misunderstanding is dressing
percentage. The dressing percentage is
the portion of the live animal weight
that results in the hot carcass. The
dressing percentage is calculated as:
(hot carcass weight = the live animal
weight) x 100



How Much Meat to Expect from a Beef Carcass

The hot carcass weight (HCW) is the weight of the unchilled
carcass in pounds after the head, hide and internal organs have
been removed. For most fed cattle, the HCW will be approximately
60 to 64 percent of the live animal slaughter weight. However, the
HCW can vary greatly from one animal to another.

For a 544 kg animal with a hot carcass weight of 340 kg,
the dressing percentage is 62,50 and calculated as follows:
(340 kg hot carcass weight + 544 kg live weight) x 100
= 62.50 percent

It is not uncommon for the buyer of a live animal to say, “The
dressing percentage of my 544 kg steer was 62.5 percent but I

only got 204 kg of meat — where is the rest of the meat?” The
calculation of dressing percentage is based on the hot carcass
weight. The hot carcass weight includes bone, excess fat and
moisture loss that will not be packed and wrapped for home
consumption. The hot carcass weight is not the amount of meat
that the consumer will put in his or her freezer.

CHILLED CARCASS AND PRIMAL CUTS

The term dressing percentage is often used in the meat industry
and around harvesting facilities. However, it is important to
understand that dressing percentage alone does not give an
accurate estimate of how much meat will be available for a
consumer's freezer.

After a carcass is cooled it will be further processed into cuts
of meat. The whole animal carcass will be cut into halves, and
each half will be separated into the hind and front quarters. Each
quarter is then separated into the hind and front quarters. Each
quarter is then separated into “primal” (for wholesale) cuts. The
process is referred to as "breaking down the carcass”. Beef primal
cuts in the front-quarter are the rib chuck, shank, brisket and
plate; the hind quarter is composed of the flank, round and loin
(short loin and sirloin).



How Much Meat to Expect from a Beef Carcass

Figure 1 shows the typical weights and percent of a chilled
carcass for the various primal cuts of beef from a 544 kg live steer
and a 340 kg hot carcass. The round loin, rib and chuck are the
major beef primals and are referred to as the “thick” cuts. The
other primals are referred to as the “thin” cuts.

Figure 1. Typical Weights and Percent of a Chilled Carcass for the
Various Primal Cuts of Beef from a 544 kg Live Steer

(340kg hot carcass).

Boc

------------------- 2 [

Shank

10.5 kg
31%

All percentages are based
off of total hot carcass

Round

76 kg
22.4%

ort Plate
28kg

83%

A

(kidney, hanging tinder,
fat and cutting losses)

Miscellaneous

12 kg
3.6%

SUB-PRIMAL MEAT CUTS

Primal cuts will be further processed
into sub-primals or into retail cuts. The
basic concept of cutting beef retail cuts
is to separate tender muscles from less
tender muscles, to separate thick
muscles from less tender muscles, to
separate thick muscles from thin
muscles and to separate fatter from
leaner portions.

ngus Beef ® Bulletir

For example, according to the
publication titled “Beef Cuts: Primal &
Sub-primal Weights and Yields”
produced by the National Cattlemen's
Beef Association, the round typically
makes up 22 percent of the hot carcass
— for 340 kg carcass, the round would be
approximately 75 kg. The round may be
further cut into 60 k of meat that will be
packed and wrapped for consumption.
That is, approximately 20 percent of the
round is lost to fat and bone.

Angus Beef ® Bulletin



How Much Meat to Expect from a Beef Carcass

The round can be fabricated into the
following four sub-primal cuts plus
ground beef trimmings and stew meat:

Top round
Bottom round
Eye of round
Tip (Knuckle)
Ground beef
Stew meat.

Factors Affecting Yield of Retail Cuts
There are several factors that can
influence the amount of meat that will
be wrapped for the freezer. Some of the
more common factors and an
explanation of each are provided below:
Carcass Fat — External carcass fatness
has the greatest impact on the percent
retail product from a carcass. As more
fat is trimmed away from the retail cuts,
less weight will be in the packaged
meat and consequently a lower
percentage of retail cuts from the
carcass.

Carcass muscularity — Superior
carcass muscling can increase the
percentage of retail products. Dairy-
type animals with lower lean-to-bone
rations typically yield lower than beef-
type animals. Considering carcass fat
and carcass muscularity, carcass fat
has greater impact on decreasing yield
than carcass muscularity's impact on
increasing yield.

Cutting style — Cutting style or the
cutting directions given to the
processor can affect carcass yields. The
major effects of cutting style can be
explained by the amount of bone-in
versus boneless cuts, trimming of retail
cuts and the amount of fat in the

ngus Beef ® Bulletin
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ground beef. Because bone can weigh
quite a lot, the more bone that is left in
retail cuts results in more packaged
meat weight and thus an increase in
percentage yield. Conversely, if the
chuck and round roasts are boneless,
the rib is cut entirely into boneless
steaks, the loin is cut into tenderloin
and strip steaks, and the short ribs put
into ground beef; then considerable
bone weight has been removed and the
percent yield of retail cuts will be much
lower. Going to a 3mm trim or a no-trim
(no external fat) on the retail cut or
producing an extra-lean ground beef
will also lower the percentage of take-
home product. As with external fat, the
more fat that is removed, the less
weight is put in the packages.

Aging - the two major advantages of
aging meat are the improvement in
tenderness and the enhancement of a
‘beefy” flavour. A typical aging period of
seven to 10 days will optimize
tenderness. Long-term aging also can
have a negative effect on carcass yield.

SA Angus Beef ® Bulletin

How Much Meat to Expect from a Beef Carcass

With longer aging times, there is more
weight loss from the carcass due to
moisture evaporation. Also with longer
aging time, there can be dehydration to
the carcass surface. These dry, leathery
areas should be trimmed away. Again,
this is another weight loss that will
result in lowering the carcass yield.
Losses from extended aging times can
be a bigger problem with carcasses with
very little fat cover.

All beef animals are not the same.
Therefore, the dressing percentage will
change from one animal type to
another. Some of the primary factors
that influence the dressing percentage

include the type of animal in terms of
breed, live weight and
how it was
finished.

SA Angus Beef ® Bulletin



How Much Meat to Expect from a Beef Carcass

Table 1. shows the relative
average dressing
percentage for various types
of beef animals and
conditions.

Type/ Condition Relative Dressing
?Beef Animal | Percentage

62-64 percent

Restrlcted Feed Prior to Weighing = Higher

Over-finished (fat) Beef Type Higher

Grass finished Lower

Pregnant Heifer Lower

Cattle Weighed With Gut Fill = Lower

Even though the factors used to
calculate dressing percentage are
standard (live animal weight and hot
carcass weight), there are variations in
how and when each of these weights
are recorded. The live animal weight
can vary depending on whether the live
animal weight was recorded on the
farm prior to transportation to the
harvesting facility or immediately prior
to harvesting at the harvest facility.

SA Angus Beef ® Bulletin

Also, the hot carcass weight is the
weight of the carcass before it is chilled.
A beef carcass is 70 to 75 percent water.
As it is chilled, water evaporation will
cause the carcass weight to decrease.

If the carcass weight used to
calculate dressing percentage is the
chilled carcass weight, then the
dressing percentage will be lower than
if the hot carcass weight had been used.
It is not uncommon for a chilled carcass
to weigh 3 to 5 percent less than the hot
carcass. That is, a 340 kg hot carcass
may lose 9 kg or more in evaporation in
the first 24 hours of chilling.

Table 2 provides an estimate of the
amount of meat to expect from an
average beef carcass. While the actual
amount of each cut will vary based on
animal type and cutting techniques, the
information in Table 2 gives an
estimate of the amount of meat to
expect.

— 11 ——— SA Angus Beef ® Bulletin



How Much Meat to Expect from a Beef Carcass

Table 2. Average Amount of Meat from a 544 kg Live Beef Animal

Ground Approx. amt.
CUTS Trim (mm) Lean (%) of freezer

meat (kg)

Beef Fat (%)

Boneless steaks

e 3mm 90 10 192.8
Bone-in steaks

and roasts 6 mm 80 20 226.8
Mixture of bone-in and

boneless steaks 3 mm 80 20 222.3
and roasts

Boneless steaks and

roasts from very fat 3 mm 90 10 158

animal

Boneless steaks and
roasts from Holstein 3 mm 90 10 180
(dairy animal)*

*A Holstein steer was used in the example to show how a light-muscled animal will affect the amount of take-home product.
Source: South Dakota State University. Note: Estimation may vary by 11 kg pounds or more.

AVERAGE AMOUNT OF MEAT FROM EACH SUB-PRIMAL CUT

Less than half of a lie animal's weight at harvest is actually available as various meat
cuts for take-home beef. For example, a 544 kg steer with a 62.5 percent dressing
percentage yields a hot carcass of 340 kg. After further processing and dehorning,
approximately 239 kg of meat will be wrapped for consumption. Figure 2 shows the
amount of meat that can result from each primal and sub-primal beef cut.



How Much Meat to Expect from a Beef Carcass

Sub-primal Beef Cut.

Fatand
Bone

Usable
Meat

Fat and

Standing rib
Bone

roast

Rib steak
Short ribs
Braising beef
Ground beef
Fat and bone
TOTAL

328
17.8
123
5.9
55

Blade pot-roast
Stew or ground beef
Arm pot-roast
Cross 1ib pot-roast
Boston cut

Fat and bone
TOTAL  74.3kg

All percentages
are based on
total hot carcass
weight

Brisket
' Usable
Meat
22.6

Fat and
Bone
Usable Plate, stew, short ribs
Meat

Fat and

Bone 56

5.6 kg

Fat and bone
Boneless TOTAL 22.6 kg
Fat and bone

TOTAL 52kg

52
78
7.8kg

Usable
Meat

Flank 18
Ground beef 7
Fat

TAL 88kg

SA Angus Beef ® Bulletin ——

Figure 2. Amount of Meat that Can Result from Each Primal and

Porterhouse steak
T-bone steak

Club steak

Sirloin steak
Ground beef

Fat and bone
TOTAL

Usable
Meat

103
52
2.8

229
16

Fat and
Bone

156

428kg  156kg

Top round
(insids

Bottom round
(outside)

Tip

Stew

Rump
Kabobs or
cube
Ground beef
Fat and bone

TOTAL

Fat and
Bone

Usable
Meat

Fat and
Bone

11.6
1.2

72

46
2.7
12

30

464kg  30kg

Miscellaneous 12.3kg
(3.6 percent of total hot carcass)

89
8.9kg

——— SA Angus Beef ® Bulletin

(kidney, hanging tinder, fat and
cutting losses)



How Much Meat to Expect from a Beef Carcass

Summary

The amount of meat that is cut and
wrapped for consumption will be much
less than the live animal weight. A 544
kg beef animal will yield a hot carcass
weight of approximately 340 kg. Once
cooled, the carcass weight will be
approximately 331 kg. When deboned
and trimmed, there will be
approximately 227 kg of trimmed and

deboned meat forwrapping and -. 0200 0
freezing.

Table 3. shows the average weight and percentages s the live
animal weight is processed into trimmed and boneless cuts.

Weight (kg) (%) o.f live (%) of hot (%) of chilled
weight carcass carcass
Live Animal 544 100%
Hot Carcass 340 62% 100%
Chilled Carcass 331 60.8% 97% 100%
Trimmed and o o o
Beneless auis 227 T1.7% 66% 68%
It is important to understand that these Items that might add to the live animal
numbers will vary based on many weight but not be included in the jot
factors. Not all harvested animals weigh carcass weight include —
544 kg — some may be harvested at 408
kg and some at 590 kg. Some animals - Hide
may be dairy-type and others may be - Pregnancy
beef-type. Some may be grass-finished - Horns
and some may be grain-finished. - Mud and or manure on the hide
Many factors can affect the dressing - Gutfill m

percentage. Anything that adds to the

Acknowledgement: The University of Tennessee Institute

Weight of the live animal but does not of Agriculture as well as Rob Holland, Director, Center for
appear on the carcass will lower the Profitable Agriculture; Dwight Loyeday, Associate
. Professor Department of Food Science and Technology and
dre ssing percentage. Kevin Ferguson, UT Extension Area Specialist-Farm
Management.
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This dish is Winter in a pot.
Hearty and warming, packed
with beef and bacon and topped
with cheesy dumplings, the
family will be asking for
seconds.

29
INGREDIENTS

Classic beef stew

2 thsp oil

1kg chuck steak, trimmed, cubed
1/4 cup seasoned flour

6 rashers rindless bacon, chopped
6 pickling onions, halved

2 cloves garlic, crushed

1 cup beef stock

1cup red wine

2 carrots, chopped

2 stalks celery, chopped

1large swede, chopped

4 sprigs thyme

2 bay leaves

Dumplings

1 cup self-raising flour

50 g butter, diced

1egg, lightly beaten

1/4 cup milk

2 tbsp finely chopped parsley
2 tsp horseradish cream

2 tbsp finely grated parmesan

SA Angus Beef ® Bulletin
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METHOD

1. Preheat oven to moderate, 180°C. Heat
half the oil in a flameproof casserole
dish on high.

Dust beef in flour, shaking off excess.

Brown beef, in 2 batches, 2-3 minutes

each batch. Transfer to a plate.

Heat remaining oil in same pan on

medium. Saute bacon, onion and garlic

4-5 minutes, until bacon is golden.

Return beef to pan with stock, wine,

carrots, celery, swede and herbs. Bring

to the boil on high. Bake, covered, 1

hour.

5. Meanwhile, to make dumplings, sift
flour into a bowl; season. Rub in butter
using fingertips until mixture
resembles fine breadcrumbs. Make a
well in centre. Stir in combined egg,
milk, parsley and horseradish cream.
Drop tablespoons of mixture, about
2cm apart, on top of stew. Sprinkle
with parmesan.

6. Bake, uncovered, 20-25 minutes, until
dumplings are golden and cooked
through.

SA Angus Beef ® Bulletin
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Jan de Wet
084 586 2117  jdewel@iburst.co.za ¢ Bloemfontein Distrik * Posbus 27914 « Danhof 9310

www.geluksbronangus.co.za

Wenspan JK 130021 < DNA Lab. No. 17-01007

Look at this bull's exceptional breeding values; one of the few bulls
in SA with values over 100 for almost all traits.

The breeding values as released in the official Genetic Evaluation on 1 November 2016

‘///@/a%aﬂ/ YY 18002 7

2
=

=

Wenspan JK 130021 109 106 105 108 108 118 101 100 119 99 108 109
Rasgemiddeld 100 100 100 100 100 100 100 100 100 100 100 100
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MARMERING
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Cottage Pie with Sweet Potato Topping

“If you can read, you can cook.”

29
INGREDIENTS

1 tablespoon olive oil

1 medium brown onion, finely
chopped

1 medium carrot, peeled, finely
chopped

2 celery stalks, trimmed, finely
chopped

500g beef mince

2 teaspoons worcestershire sauce
2 tablespoons tomato paste

400g can crushed tomatoes

1 teaspoon dried mixed herbs

2/3 cup frozen peas

600g orange sweet potato, peeled,
chopped

1/4 cup milk

20g butter

1/3 cup grated cheddar cheese

SA Angus Beef ® Bulletin
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METHOD %\’

1. Heat oil in large saucepan over

17

medium heat. Add onion, carrot and
celery. Cook, stirring, for 3to 4
minutes or until onion has softened.
Add mince. Cook, stirring with a
wooden spoon to break up mince, for
5 minutes or until browned.

Add Worcestershire sauce, tomato
paste, tomato and herbs. Bring to the
boil. Reduce heat to low. Simmer for
20 to 25 minutes or until thickened.
Stir in peas. Preheat oven to
180°C/160°C fan-forced.

Meanwhile, cook sweet potato in a
saucepan of boiling water for 8
minutes or until just tender. Drain.
Return to pan. Add milk and butter.
Mash until smooth. Spoon beef
mixture into a 5cm-deep, 6 cup-
capacity ovenproof dish. Top with
sweet potato mixture. Sprinkle with
cheese. Bake for 30 to 35 minutes or
until golden. Serve.

SA Angus Beef ® Bulletin
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FRIEDEL KEYSER

FERTILE COW HERD.
HAS FEATURED IN THE TOP FIVE HERDS IN SOUTH AFRICA FOR OVER 20 YEARS.

g PERFORMANCE TESTED HERD.
g BRED IN REDWATER AND
GALLSICKNESS AREA
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Long Distance Transportation

Long-distance transportation is a facet of the
beef industry, and it can be a stressful event
for cattle.

aren SchwartzkopfGenswein,
K researcher at the Lethbridge
Research and Development

Centre for Agriculture and Agri-Food
Canada, shared highlights of eight years
of research on long-distance
transportation to attendees of the fifth
International Symposium on Beef Cattle
Welfare in Manhattan, Kan., June 8-10.
There are many potential stressors in
transportation — handling, novel
environments, auction, commingling,
restrictions of feed and water,
environmental condition on the trailer,
loading density, energy used to
maintain balance during the trip,
transport duration and potential for
injury.

In each study, cattle were assessed
non-invasively on both behavior and
physiology, she noted.

"For every 1° Celsius (33.8° Fahrenheit)
rise in ambient temperature, shrink
increased 0.04%,"

SchwartzkopfGenswein noted.

Shrink reached 8% of body weight when
cattle were on the truck up to 30 hours,
and she recommends keeping time on
the truck less than 30 hours. She added
that delays, caused by border stops,
unloading, driver rest, mechanical
issues, traffic and weather averaged
about 1 hour to 3 hours each, but
maximums went up to 15 hours on top
of normal transport time.

LONG-DISTANCE



She said that's where experienced and
forward-thinking drivers can help
alleviate stress to avoid delays.

There is a relationship between driver
experience and shrink, she said,
sharing the following data.

Driver Avg. cattle
experience, shrink, %
years

0-2 5.09

3-5 511

6-10 479

>10 4.86

Drivers with more than three years'

experience delivered cattle with

considerably fewer welfare issues, such

as lameness, non-ambulatory cattle or

dead cattle. Calves and cull cows were

the most vulnerable to become

compromised. Again, she

recommended maximum truck time

being less than 30 hours because more

compromised cattle were observed

when ride times exceeded 28 hours.
Ventilation is another concern.

Comparing total humidity

index on trailers with a

punch hole pattern

with 10% porosity and

a duffy pattern with

12% porosity, it was

found that the duffy

pattern had a higher

humidity index.

The importance is

how the air flows

through the trailer,

regardless of the size

of the holes, she

noted.

s Beef

SA Ang ® Bulletin

Long Distance Transportation
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Ride quality differs through the
trailer compartments. Vertical motion
was similar in all compartments, while
lateral motion was felt greatest in the
back. Horizontal motion is greatest in
the nose, back and the top of the back
(called the doghouse in Canada and the
jailhouse in the United States), she said.

Most welfare issues are exacerbated
when transport exceeds 30 hours, and
longer journeys at higher temperatures
increase shrink and poor welfare
outcomes. In terms of stocking rates or
density, she noted that cull cows and
calves have an increased chance of
being underloaded in the doghouse and
nose compartments, thereby increasing
injury. |
"Even the best transporters and
conditions cannot compensate for poor

loading decisions,” she concluded.

Acknowledgement: Angus Beef Bulletin
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One of those steak recipes which makes
you think you have never tasted any
other steak that came even close to the
ones made with this recipe. If you are
having steak, don't skimp on flavor to
save a few calories. The butter makes
this steak melt in your mouth wonderful

This recipe yields about 8 servings.

INGREDIENTS METHOD &,
1/2 cup butter 1. Preheat an outdoor grill for high
2 teaspoons garlic powder heat.
4 cloves garlic, minced 2. In a small saucepan, melt butter over
1,8kg to 2kg beef top sirloin steaks medium-low heat with garlic
salt and pepper to taste powder and minced garlic. Set aside.
3. Sprinkle both sides of each steak
with salt and pepper.

4. Grill steaks 4 to 5 minutes per side,
or to desired doneness. When done,
transfer to warmed plates. Brush
tops liberally with garlic butter, and
allow to rest for 2 to 3 minutes
before serving.

SA Angus Beef ® Bulletin
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Glazed Meatball Bake

Mince is a staple in many South African (‘ J° / \ —/ 4"
homes. So show the kids how to make J —\ — ( )
this easy recipe once and they can |4 o 2 |

prepare it for the family next time!

Prep: 15 mins Cook: 1 hour Serves 4 . \/ F ] AN F .
Excellent source of iron SATRY/SE N TR
- |_ ) / \\ - ’J
A
T) o\ /o
DY N
2
INGREDIENTS METHOD
500g Quality Mark beef mince 1. Preheat the oven to 200°C. Cut the
400g piece pumpkin, peeled vegetables into bite-sized chunks and
2 medium-sized starchy potatoes, toss in a good dash of oil. Place the
peeled vegetables in a large ovenproof dish
2 parsnips, peeled and bake for 30 minutes. While the
2 carrots, peeled vegetables are baking, prepare the
Vs cup tomato sauce meatballs.
1egg, lightly beaten 2. Mix together the mince, tomato sauce,
Y2 teaspoon dried mixed herbs or 1 egg and mixed herbs. Season with salt
tablespoon chopped fresh herbs and pepper if wished. Use wet hands
2 tablespoons flour to mould the mixture into 8 large
Your favourite greens to serve meatballs and dust each with a little
flour.
GLAZE 3. Heatadash of oil in a non-stick frying
pan. Brown the meatballs quickly on
Y2 cup tomato sauce all sides and sit them on top of the
1 tablespoon soy or Worcestershire vegetables. Stir the glaze ingredients
sauce together and brush evenly over the
meatballs.

4. Return to the oven and cook for
another 20-30 minutes until the
meatballs are cooked through and the
vegetables are golden.

Serve with your favourite greens
and have a jug of gravy or accompany
with a jar of your favourite chutney.
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Mash-topped Guinness Irish Stew

Serves 4; Cooks In 2H 50M;
Difficulty: Not too tricky

Good for a wintry or rainy evening

29
INGREDIENTS

2 onions

2 cloves of garlic

2 carrots

3 stalks of celery

2 fresh bay leaves

¥» a bunch of fresh thyme

olive oil

500 g stewing beef (2.5cm dice)
3 tablespoons flour

600 ml dry stout beer (Guinness is
good for this dish)

2 teaspoons brown sugar

450 g potatoes

75 ml milk

1 tablespoon butter

METHOD

1. Peel and roughly chop the onions,
garlic and carrots, then trim and

roughly chop the celery. Tie the bay

and thyme sprigs together with
string.

2. Heat 2 tablespoons of oil in a large
casserole pan over a medium heat
and add the vegetables and herbs.

10.

Toss everything in the oil to coat,
then season.

Cook, covered, for 10 minutes, or
until the veg is softening, stirring
occasionally. Transfer to a plate.
Toss the beef in the flour and
season, then add to the pan and
cook until browned all over (you
may need to do this in batches).
Deglaze the pan with the Guinness.
Add the veg and herbs, then top up
with water if needed, to just cover
the meat and veg.

Stir in the brown sugar. Bring to the
boil, then cover and simmer for
about 2 hours, or until the meat is
tender.

Cook the potatoes in a large pan of
boiling salted water, then drain.
Mash with the milk, butter and a
pinch of sea salt and black pepper.
Preheat the oven to 200°C / 400°F/
gas 6.

Put the meat in an ovenproof dish,
top with the mash and drizzle with
oil. Bake for 20 minutes, or until
golden and crisping up.
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For the adventurous.
If you don't use a Pit
Barrel, you can
recreate this recipe in

the oven, cooking on a
rack placed into a
roasting pan at 275f.

29
INGREDIENTS

1- 15 kg Bottom Round Rump roast
1/3 cup yellow mustard

1 tbsp seed mustard

2 thsp Worcestershire sauce

3 tsp coarse black pepper

2 tsp paprika

2 tsp onion powder

3 fresh Hatch chiles, finely diced
Salt to taste

SA Angus Beef ® Bulletin
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METHOD §<

1

Light a full charcoal basket for the
Pit Barrel cooker and allow the unit
to warm up.

Trim the roast of any silver skin
along the underside.

In a bowl, combine both mustards,
Worcestershire, paprika, pepper,
onion powder and Hatch chiles. Stir
with a spatula to combine well.
Sprinkle the roast liberally with salt,
then apply the Hatch paste with the
spatula, making sure the entire
surface is well coated.

Thread two hooks through the
thicker end of the meat, and hang in
the cooker for around 1.5 hours, until
the internal temperature reaches
140f.

Remove from barrel, remove hooks
and allow to rest under foil at least
15 minutes. Cut the roast no thicker
than 1/4 inch per slice, and serve.
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Rooiwyn, Port en Koffie

29
BESTANDDELE METODE: §<

1kg beesstert Verbruin vleis in olie, haal dan uit en

2 E olyfolie verbruin wortels , uie en seldery. Gooi
100 gr wortel, blokkies gesny rooiwyn in pot en kook vinnig vir 10

50 gr uie, blokkies gesny minute. Voeg dan aftreksel, koffie, port
50 gr seldery, gekap en beesstert by. Geur met sout, peper, en
2 kop rooiwyn kruie. Verlaag temperatuur en kook

1 kop port stadig vir 4-5 ure tot sag en van bene

1 kop sterk swart filterkoffie afval. Bedien met kapokaartappels.

6 kop beesvleisaftreksel

Sout en peper Heerlik verby!

Vars lourierblaar, tiemie, pietersielie
takkies, of bouquet garni.

™ clinomics

Solving problems, Creaing trust

Animal Genetics | DNA profiling | Parentage | Mutation screening

T:+27 726262826 | www.clinomics.co.za | info@clinomics.co.za
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Chilli Beef

This recipe serves 6.
It is one of those
recipes that cheers
the soul. It's pure

comfort food, and
perfect for a cold, wet
day and a telly supper.

29
INGREDIENTS

Equipment:

1 x 3-litre lidded ovenproof casserole
pan

For the stew:

2 tsp cumin seeds

1-1%tsp dried chilli flakes (depends on
how hot you like it!)

1 tsp ground cinnamon

2 tsp dried oregano

750g Angus® braising beef, cut into
4cm pieces, excess fat removed

3 thsp olive oil

2 onions, finely chopped

3 garlic cloves, finely chopped

1 small bunch of fresh coriander,
leaves and stalks separated and
chopped, plus more leaves to serve
2 green chillies, deseeded and diced
2 thsp tomato purée

200ml red wine (or replace with beef
stock if feeding children)

1x 400g tin of chopped tomatoes

2 tbsp black treacle

s Beef ® Bulletin
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200ml hot beef stock

1large red pepper, deseeded and diced
1x 400g tin of black beans, drained
and rinsed

Salt and freshly ground black pepper

For the wedges:

4 large baking potatoes

2 thsp olive oil

A good pinch of smoked paprika

A generous handful of grated mature
Cheddar cheese

METHOD

1. Preheat the oven to 180°C/fan
160°C/gas mark 4.

2. Grind the cumin seeds and chilli
flakes together with a pestle and
mortar, then tip into a large bowl
and stir in the cinnamon, oregano
and 1 teaspoon of salt. Add the beef
and toss to completely coat.

3. Heat a tablespoon of the olive oil in
your casserole pan over a medium
heat and brown the spiced beef all
over in batches, adding more oil if

SA Angus Beef ® Bulletin



needed. Be careful, because the
spices will become bitter if burned.
Put the browned beef into a large
bowl. Pour a little water into the
empty pan, scrape the bottom with a
wooden spoon to loosen the spices,
then pour this over the beef.

. In the same pan, heat the remaining
oil over a medium heat, then gently
fry the onions, garlic, chopped
coriander stalks (reserve the
chopped leaves) and chillies for 5
minutes or until soft. Add the
tomato purée, wine, tinned
tomatoes, treacle and stock and stir
over a medium heat for a minute or
two until well mixed. Add the beef
and bring to the boil. As soon as the
stew is bubbling, remove from the
heat, cover tightly with the lid and
cook in the oven for 2 hours.

. Add the diced pepper and black
beans to the pan, give it a good stir,
season well with salt and pepper,
then put the lid back on and return
to the oven for another 20 minutes.

SA Angus Beef ® Bulletin

Chilli Beef Pie with Spicy Potato Wedges
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Remove, taste to check the
seasoning, and stir in the chopped
coriander leaves. Set aside with the
lid on tightly.

. Increase the oven to 200°C/fan

180°C/gas mark 6. Cut the potatoes
into chunky wedges and cook in a
large pan of boiling water for 8
minutes or until just tender. Drain
really well, then tip outon to a
shallow roasting tin and drizzle with
the oil. Sprinkle over the paprika and
some sea salt and bake in the oven
for 30 minutes or until crisp and
golden. Preheat the grill to medium-
high.

qgus Beef ® Bulletin



Chilli Beef Pie with Spicy Potato Wedges

7. Now return to your stew, making
sure it's still hot — give it a little blast
on the hob if necessary. Then scatter
the potato wedges over it, top with
the grated cheese and pop the dish
under the grill, watching until the
cheese is melted and bubbling.
Garnish with fresh coriander leaves
and serve with Fresh Red Salsa,
soured cream and guacamole on the
side.

HOME-MADE GUACAMOLE

And now too make your Chilli Beef Pie
extra special, go the extra mile and
make your own Guacamole. Can also be
served with tortilla chips or spicy
wedges and sour cream.

1large ripe tomato

3 avocados, very ripe, but not bruised
juice of 11arge lime

handful coriander, leaves and stalks
chopped, plus a few leaves, roughly
chopped, to serve

1 small red onion, finely chopped
1 chilli, red or green, de-seeded and
finely chopped

METHOD

1. Use alarge knife to pulverise the

tomato to a pulp on a board, then tip
into a bowl. Halve and stone the
avocados (saving a stone) and use a
spoon to scoop out the flesh into the
bowl with the tomato.

. Tip all the other ingredients into the

bowl, then season with salt and
pepper. Use a whisk to roughly mash
everything together. If not serving
straight away, sit a stone in the
guacamole (this helps to stop it
going brown), cover with cling film
and chill until needed.

Scatter with the

coriander.
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WHICH ARE
THE BEST

WHAT CUT OF STEAK?

lot of people have trouble with meat. They like the idea

of a great steak, and they have a general notion that the

more expensive the steak, the better it is..but more than
that..who knows?' I didn't either until fairly recently when I
decided to really get to know the different cuts of meat, where
they came from on the cow, and what they each had to offer.

IMAGINE A COW...

If you imagine a cow, the front section from about just behind
the shoulders up to the neck and all the way down, is home to
some very tasty and very ornery cuts of meat. From the shoulder
area comes your beef chuck, and down south a bit your brisket.
Cuts of meat full of connective tissue that melts into flavorful
heaven when
braised, but
makes for an
awfully chewy
steak.

Most steaks come a
bit further back on the
cow, and the best known
steaks start at the upper mid
section, and proceed back to the
hind quarters.

33

CUTS OF STEAK
EXPLAINED AND

SPICE OPTIONS

&

Basil, Mint Cilantro
Shiso, Chervil

Highly aromatic, fresh green,
citrusy & minty herbs

¥

Oregano, Thyme, Dill,
Marjoram, Tarragon,
Parsley

Pungent earthy green herbs

Giinger, Galangal,
Creen Cardamon,

Turmeric
Perfumed, sharp, citrus-like roots
and spices

J

Paprika,
Cayenne Pepper,
Ancho Pepper,

Aleppo Pepper
Piquant (spicy).
smoky red pepper
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RIB

Just back from the shoulder is the rib section, and
this is the home of the prime rib roast, and not
surprisingly, the rib steak and the rib eye. Very
well marbled and flavorful, the rib section is about
the tastiest of all the steaks, and is tender and
succulent enough for a quick treatment on the
grill. Some common cuts of the rib are: Rib steak,
which if you can imagine is just a slice with the
bone of a prime rib, Rib eye steak, which is just
the boneless interior of the rib steak

LOIN

Directly behind the rib section is the loin, and the loin meat is the tenderest
section of beef. Although not as well flavored or marbled as the rib, the loin
accounts for the most expensive and tender of all the cuts of steak. Some common
cuts of the loin are: The tenderloin, the tenderest cut, the most expensive, and
some say less flavorful. T-Bone, A bit of everything, the T bone has a T shaped bone
which sub divides a small section of tenderloin, with a larger section of strip steak.
Porterhouse, similar to the T-bone, but with a larger section of tenderloin. Strip loin
(NY steak), a rectangular strip of very flavorful steak, like a T-bone without the
bone or tenderloin!

Sage, Rosemary, Fir, Garlic, Shallot, Red, White, Pink & Cinnamon, Allspice,
Lavender, Bay Leaf Chive, Leek, Onion Black Pepper Mace, Vanilla, Clove,
Dried resinous floral herbs Umami-rich, pungent, Piquant (spicy. umami-rich, Fenugreek, Nutmeg

sulfury alliums rotundone-dominant spices Sweet, brown, baking spices
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SIRLOIN
Directly behind the loin is the sirloin. Less tender
and cheaper than the loin, sirloin steaks are very

tasty. Try to pick sirloin steaks as cut close to the
loin if possible (if the bone is flat that means close
to the loin, and round means farther back).

ROUND

The round section is the hind leg of the cow, and
although some of these can be very flavorful, all
are less tender than even the sirloin. Some
common cuts from the round are: Top round is an

acceptable steak for the grill, inexpensive and
flavorful. Bottom round is OK for the grill, but you
should probably marinate well as it can be a bit
chewy. Eye of round is too tough for quick cooking
methods.

I I I e e e e i i T T T T T T S

BUY THE RIGHT STEAK

If money is no object, go for the rib eye, the tenderloin, the
Porterhouse/T-bone or the strip; but if you're looking for value
for money try a flat boned sirloin for a great beefy flavor,

or even cheaper, a top round steak.

Cook it well (hot and fast) and enjoy! =




SESII
SILTONG 2
LOOLSTAAL

Biltong & Koolslaai

DD
BESTANDDELE

2 klein koolkoppe (1 wit, 1 pers)

METODE %\,

1. Sny die koolkoppe, appels, spinasie

appels - 2uie - spinasie
2 e mayonnaise

knippie rooipeper

100 g biltong

1/4 k olyfolie

1/4 k rooiwynasyn

en uie fyn op en meng dit saam in 'n
slaaibak.

. Voeg die biltong by.
. Maak dan die sousie deur die

mayonnaise, rooipeper, olyfolie en
rooiwynasyn saam te meng.

sout en peper

RESULTAAT-GEDREWE

BEESVET 33+

Vir spesifieke inligting oor
Molatek se voere en dienste:
RCL FOODS: www.rclfoods.com

EPOL: +27(0)31 242-8600
MM MOLATEK: +27(0)13 791-1036
I —
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Smoked Standing

For special occasions, it's hard to go wrong with a standing rib roast, especially
if it has been marked down at the grocery. It's easy to prepare, feeds a crowd,

and will please just about anyone who likes steakhouse quality prime rib.
Smoking the roast takes it to the next level, adding a crisp bark on the outside
and a juicy, savory-sweetness within.

INGREDIENTS B Roasted Vegetables
1-3kgRib Roast 1. Par-boil small potatoes for 15
Extra Virgin Olive Oil minutes or until you can pierce
1tsp Sea (or Kosher) Salt them with a fork.
2 tsp Freshly Ground Pepper 2. Drain, cool, and cut in half. Slice red
1/4 to 1/2 tsp Chile Powder bell peppers and zucchini.
3. Place vegetables in a baking pan.
METHOD Toss with olive oil.
4. Salt and pepper.
Prepare the rub: 5. Bake 350 degrees for 30 minutes or

until fork-tender.

1. Into a bowl, mix salt, pepper, and
chile powder.

2. Apply olive oil all over the roast,
then add rub mixture.

3. Let the roast stand at room
temperature for 1 hour.

4. Heat smoker to 225 to 250 degrees F.

5. Smoke for 20 minutes per pound (2
hours and 15 minutes for a 3 kg
roast) or until internal temperature
reaches 125 degrees F.

6. Remove roast from smoker, wrap in
foil, and rest for 30 minutes. Garnish
with parsley.

7. Serve with roasted vegetables.
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Cuts of Steak Explained

ANGUS-TELER
CHRIS METELERKAMP
SKRYF SO:

“My broer toer bietjie in Europa.
Saterdag stuur hy vir my die foto
vanaf Parys waar Angusvleis teen
38 euro verkoop word. Soos ek dit
uitwerk beloop dit ongeveer
R532/kg. Ons kan dus bly wees
om Kersfees in SA te kan geniet!
Alles wat mooi is.”
Chris Metelerkamp

NEW FROM THE ABS ELITE USA ABS SOUTH AFRICA INTRODUCE
ANGUS BEEF PROGRAM TWO NEW ELITE ANGUS SIRES
TO THE MARKET...

NO WORRIES

This REDEMPTION son is a perfect blend
for calving ease, growth and end product.

SUBSTANTIAL

Bringing you proven calving ease and
a unique pedigree.

ABS SOUTH AFRICA, PO BOX 1143, CAPE GATE, 7562 @

TEL:021-976-0052 | ABSGLOBAL.COM Profit From Genetic Progress
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A little planning and imagination can go a

long way with this budget-friendly beef and
bacon casserole.

2
INGREDIENTS 2. Heat half the butter and oil in a
flameproof casserole dish over high
1/4 cup (40g) plain flour heat. Add one-quarter of the meat and
1kg beef chuck steak, cut into 3cm cook, turning, for 5 minutes or until
pieces brown all over. Transfer to a plate.
50g butter Repeat in batches with remaining
1 tablespoon olive oil beef.
12 pickling onions, peeled 3. Heatremaining butter and oil in the
250g button mushrooms pan. Add onions and mushrooms and
100g piece speck, cut into lcm pieces cook, stirring occasionally, for 5
4 garlic cloves, crushed minutes or until onions are golden
2 cups (500ml) dry red wine brown. Add speck and garlic and cook
2 cups (500ml) Beef Stock for 2 minutes or until heated through.
2 tablespoons tomato paste Return beef to the pan and pour over
4 sprigs thyme the wine, stock and tomato paste.
1dried bay leaf Bring to a simmer. Remove from heat.
80g butter, melted Add the thyme and bay leaf.
2 garlic cloves, crushed 4. Bake, covered, for 2 hours or until beef
2 teaspoons thyme leaves is tender. Remove from oven and
4 pontiac potatoes, thinly sliced increase heat to 200°C. Season with
Steamed green beans, to serve salt and pepper.
5. Combine butter, garlic and thyme in a
METHOD bowl. And the potato and toss to
combine. Season with salt and pepper.
1. Preheat oven to 160°C. Place the flour Arrange potato evenly over the beef
in a large bowl and season with salt mixture. Bake, uncovered, for 30
and pepper. Add the beef and gently minutes or until potato is golden
toss to lightly coat. brown and tender. Serve immediately
with beans.
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Biltong - 'n Egte, gesogte Suid-Afrikaanse Peuselkos

BILTONG -

'N EGTE,
GESOGTE

SUID-AFRIKAANSE
PEUSELKOS

Die allerbeste biltong word gemaak van Angus®-vleis

Biltong is baie gewild in Suid-Afrika en
Namibié asook in lande waar Suid-
Afrikaners hervestig het oor die
afgelope jare, soos in Nederland,
Engeland, Australié, Nieu-Seeland en
Duitsland.

Biltong word in dieselfde asem as
boerewors, potjiekos, droéwors,
melktert, koeksisters, afval, boerbeskuit
en bobotie genoem as eg-tradisionele
Afrikaanse geregte, en dit vorm 'n
sosiale band tussen Suid-Afrikaners
regoor die wéreld. Biltong is opgeneem
as 'n verteenwoordigende Suid-
Afrikaanse gereg in 'n internasionale
resepteboek wat deur die Verenigde
Nasies gepubliseer is.

Speseryhandel aan die Kaap na 1652 het
n groot invloed gehad op die ontstaan
en maak van biltong in Suid-Afrika.
Daar kon nou geéksperimenteer word
met verskillende speserye en geure
tydens die maak van biltong - want die
nodige geurmiddels was beskikbaar
vanaf die skepe wat by Kaap die Goeie
Hoop se verversingspos aangedoen het.
Toe die grensboere dus in die 1830's
besluit het om die binneland in te
beweeg was biltong hulle primére bron
van protein. Die Voortrekkers was nie
regtig jagters nie, hulle was boere op
soek na n beter lewe vir hulle en hulle
nageslag.
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Biltong - ‘'n Egte, gesogte Suid-Afrikaanse Peuselkos

Hulle sou daarom eerder 'n koei slag en die vleis verwerk in
biltong. Die biltong is dan in die ossewa gehang om droog te
word. Dit is nie weer gehidreer of gekook nie, maar eenvoudig
droog gekerf en geéet en so het hulle dan ook tyd gespaar terwyl
hulle getrek het.

Vandag nog word hierdie lekkerny deur Suid-Afrikaners
geniet, hier te lande en waar Suid-Afrikaners hulle in die
buiteland mag bevind en dit in die hande kan kry - te danke aan
die speseryhandel en die Voortrekkers!

Daar is ook tallose gewilde, tipies Suid-Afrikaanse resepte
waarin biltong gebruik word en wat altyd treffers is — hetsy as 'n
hoofmaaltyd, as 'n teetyd-lekkerny of as iets om jou vriende mee
te onthaal by spesiale geleenthede. =

B
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29
INGREDIENTS

Pastry

125g Flour (260 ml)
1259 cream cheese or cottage cheese
125g Butter (135 ml) 1ml salt

METHOD

Sift the flour and salt together. Rub the
butter into the flour mixture, using your
fingertips. Mix the cream cheese in
with a knife. Place the dough in the
refrigerator to cool. Roll the dough out
to about 3mm thickness. Place pastry in
an un-greased pie tin about 200mm in
diameter. Bake pastry shell for 15
minutes at 220 degrees C (450 degrees
F)

Filling
20g Flour (37,5 ml)
50g Mushrooms chopped (150 ml)

20g Butter (25 ml)
3 ml lemon juice

s Beef ® Bulletin
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250ml milk

10g onion, chopped (10 ml)

50g finely grated biltong (200ml)
5 ml parsley, chopped

10g Butter (12,5ml)

2 eggs

METHOD

Add the milk gradually and keep
stirring until the sauce boils. Boil it for 3
minutes. Chop the mushrooms and
sprinkle with lemon juice. Sauté the
mushrooms and chopped onion in the
10g butter until brown. Add to the white
sauce. Separate the eggs, beat the eqgg
yolks and add to the white sauce. Beat
the egg whites until stiff and fold into
mixture. Spoon into partially baked
pastry shell and bake for 10 minutes at
200 degrees C (400 degrees F.) (8-10
servings)
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Woolworth “Free-Range” Angus

Na verskeie mislukte
pogings in die verlede
om Angusbief as
nisproduk in die handel
volhoubaar te bemark,
lyk dit asof dit
uiteindelik 'n
suksesvolle patroon
begin aanneem. Glo my,
dit gaan nie sonder 'n
stroom van wantroue,
geweldige harde werk
en deursettingsvermoé
gepaard nie.

Behalwe vir 'n reeks
voorbehoude is die twee
hoofvereistes vir sukses

dat beheer geneem word deur 'n
geakkrediteerde organisasie, in dié
geval die Angus Genootskap van SA by
wyse van die maatskappy, Angus Beef
(Pty) Ltd. Tweedens moet daar n beter
as markverwante vergoeding vir die

WOOLWORTHS

“FREE RANGE”
ANGUS

deur Klasie Loubser

produsent aangebied word. Dus duidelik
goeile beheer en aanloklike vergoeding.
Die grootste uitdaging is om
mededingende aankooppryse aan te
bied vir 'n produk wat aan streng
protokolvereistes moet voldoen. Tans
beweeg die beesmark op hoé vlakke wat
geweldig streeksgebonde-variasie toon.
Ten spyte van die feit dat die diere vir
dié doel by verskeie abattoirs landwyd
geslag word, moet goeie beheer steeds
toegepas word. Volhoubaarheid bly 'n
geweldige uitdaging in 'n land met 'n
komplekse klimaatstelsel. In die
somerreénvalstreke is winter-, en in die
winterreénvalstreke is somerdroogte
geweldige beperkings, veral op “free
range”-diere wat op natuurlike weiding

aangewese is.

Die protokol laat ruimte
vir ondersteunende
voeding in die droé
seisoen van elke streek
volgens normale
boerderypraktyke.
Addisionele voeding is
dus toelaatbaar, maar
met sekere logiese
beperkings. Voeding
van dierlike stowwe
soos hoedermis en
beenmeel is taboe.
Geen groeihormone of
Zilmax is toelaatbaar
nie. Indien normale
medikasie aangewend

word, moet die voorskriftelike
onttrekkingsperiode verdubbel word.
Woolworths betaal tans 'n
markverwante A-graadprys en dié prys
bly van toepassing op AB- en B-grade
tot en met viertand.



Die rede vir die hoé pryse vir AB- en B-
grade is om te vergoed vir marmering
wat eers na die ouderdom van agtien
maande ontwikkel en om daardie rede
produsente te motiveer om dié grade
beskikbaar te stel. Karkasse varieer
vanaf 180kg tot 300kg en moet 2- en 3-
vetgradering bevat. Diere wat nie aan
die vereistes voldoen nie, word wel
geslag, maar word volgens die normale
markpryse vergoed.

Afhangende van die slagpersentasie
wat normaalweg varieer vanaf omtrent
52% tot 55% vir “free range” sal die
lewendige gewig so tussen 390kg tot
550kg lewendige gewig kwalifiseer.

Die groot voordeel vir die produsent is
dat in die normale mark val die AB- en
B- grade se prys merkbaar, maar nie
met die Woolworths-projek nie. Diere
moet visueel fenotipies Angus wees,
maar sluit ongeregistreerde diere in.
Hulle moet dus 'n Angus voorkoms
toon.

Onthou, ons slag diere vir dié projek
landwyd (enige provinsie) by enige
Woolworths-geakkrediteerde abattoirs.
Indien u diere het wat kwalifiseer,
skakel asb:

Klasie Loubser:
082 370 2337

John Boulle:
076 604 4900

SA Angus Kantoor (Linette):
0514479849 =m

SA Angus Beef ® Bulletin
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EASTERN CAPE | 00S-KAAP

ANDREW MASTERSON

FAMILY TRUST

Stoetnaam|Stud Name: MILAGRO
P.0. Box 117, HUMANSDORP, 6300
T: 042 291 0203; F: 086 589 4338
C: 082 321 1462
andrew@milagro.co.za

(Black & Red)

AUCDEEN (PTY) LTD

Owner: Hannes Aucamp
Stoetnaam|Stud name: AUCDEEN
Box 60, MOLTENO, 5500

T: 045 969 0058 F: 086 516 2095
C: 0827725323
hannes@aucdeen.co.za

(Black & Red)

BEER PROPERTIES (PTY) LTD
Owner: Robert Beer

Stoetnaam|Stud name: BEER BEEF
Suite 42 Pepper Grove Mall, Allan Str.
GRAHAMSTOWN

T: 046 636 2894 F: 046 636 2952

C: 083 799 1320
beer@insightnet.co.za

(Black & Red)

BENNETT, P.J. (Life Member)

Owner: Peter Bennett; Manager: Colin
Stoetnaam|Stud name: ONE OAK

PO Box 65, ADELAIDE, 5760

T: & F: 046 684 0807

Colin: 076 250 3802

(Black)

BLUE RIVER ESTATE CC

Owner: Chris Kriel
Stoetnaam|Studname: Blue River Estate
P.0 Box 15830, Beacon Bay,

East London, 5205

T: 043 734 3082; C: 076 852 1609
Crkriel1@gmail.com

(Black & Red)

BONHAVEN BEEF CATTLE
Owner: PJ Budler Jnr
Stoetnaam|Stud name: BH

Box 35097, MENLOPARK 0102
C: 083 519 2445, PJ Budler
AngusBreeder.net

PO Box 470953, Fort Worth,
Texas 6147 USA
mrangus@angusbreeder.net
www.angusbreeder.net

Keeper: Harley van Rhyn

C: 084 560 7651; T: 023 616 2474
harley@hoeklandherefords.com
(Black & Red)

ELANDSBERG ANGUS

Owner: Mark Andersen
Stoetnaam|Stud name: ELANDSBERG
PO Box 15387, BEACON BAY 5205
Farm T: 082 4409 209

Business: 043 732 1307

C: 082 440 9209
mark@hogsback.com

(Red)

EVANS OW

Owner: Warwick Evans
Kuddenaam'Herd name

PO Box 82; SOMERSET EAST 5850
Business: 042 243 2013

C: 0825716 088
warwickevans@hotmail.com

(Black & Red)

GORAH

Eienaar: Bull van Rensburg
Posbus 239

HUMANSDORP 6300

Stoetnaam | Stud name: Gorah

T: 042 291 0477; S: 082 498 0566
bull@igen.co.za

(Black)

INGRAM ANGUS

Owner: Colin Ingram
Stoetnaam|Stud name: INGRAM
P.0. Box 4, THORNHILL, 6375

T 041 368 6971; C: 082 725 8170
bozie53@hotmail.com

(Black & Red)

KIFT,DR.MJ

Eienaar: Martin Kift

Kuddenaam|Herd name GREENFIELD
Kabeljouwstr 17, JEFFREYSBAY, 6330
T: 042 296 1351; F: 086 561 0260

S: 082 378 7279

kift@kouganet.co.za

(Black)

KING, S.M.

Owner: Scott King

Stoetnaam|Stud name: MASCOT
P.0.Box 18 Lucknow Tarkastad, 5370
T: 045846 9154 C: 078 925 8265
scottmarkking@gmail.com

(Red)

KNOTT, S

Eienaar | Owner: Sid Knott
Stoetnaam|Stud name: SK

P.0. Box 22, KEI ROAD, 4920

T: & F: 043 782 0749

C: 082 321 0662
sidandmargaretknott@gmail.com
(Black & Red)

KROON, TANYA

Owner: Tanya Kroon

Stoetnaam|Stud name ONBEDACHT
tla PAARDEKRAAL

8A de Wet Road, Fresnaye,

CAPE TOWN, 8005. Tel 049 845 9023
C: 082487 622 | 082 777 7221

T: 021439 1691 (B)
tanyak@cybersmart.co.za

(Red)

LANSDELL, N.E.

Owner: Neville Lansdell
Stoetnaam|Stud name: BEEFMATE
PO Box 172, KENTON-ON-SEA 6191
Herd Designation Letters: NEL

T: &F: 046 654 0102

C: 082 775 8865
lansdell@boknes.com

(Red)

MAIDEN-HEAD ANGUS

Eienaar: Hein-Pierre Cloete
Stoetnaam|Stud name: MAIDEN-HEAD
Posbus 109, UGIE

T: 045 933 1582; S: 084 711 6660
hpcloete@gmail.com

(Red)

MAINS SHEARD STR

Owner: Stephen Mains Sheard
Kuddenaam!Herd name TIPTREE
PO Box 8, THORNHILL 6375

C: 082 3234 286
crosswayfarm@gmail.com

(Black)

1gus Beef ® Bulletir
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MILES, K.P. & SON

Owners: Kevin | Carl Miles
Stoetnaam|Stud name: DUNEDEN
P.0. Box 131, DORDRECHT, 5435
T: 045 943 3034

Kevin 083 995 7087

Carl 073 330 5579

Vox phone 0100013725
carl.miles@hotmail.com

(Black & Red)

MOORCROFT, S.L. & SONS (PTY) LTD
Owner: Lawrence Moorcroft
Stoetnaam|Stud name: SYFERPAN
PO Box 2036, KOMANI, 5322

T: & F: 045839 6017 W

T: 045 839 6016 H; C: 072 402 2028
syferpan@isat.co.za

(Black)

PARKER TRUST, R & J

Owners: James & Rob Parker
Stoetnaam|Stud name: PARKER

PO Box 100, PORT ELIZABETH, 6000
T: (041) 399 6700 (W)

T: (041) 583 4534 (H)

F: (041) 374 3112 C: 082 322 7788
james@rushmere.co.za

(Black & Red)

PARKER, RM.A.

Owner: Ms Rose Parker
Stoetnaam|Stud name: DEER-PARK
P O Box 15892 EMERALD HILL, 6011
Janette — Mornings: T: 041 3661181
F: 041 3661 185; C: 086 530 2541
ascotstud@agnet.co.za

(Black)

PURDON, C.C.

Owner: Chris Purdon
Stoetnaam|Stud name: VEEJAY
PO Box 82, CATHCART, 5310

T: 045 843 1727; F: 086 611 4761
C: 082879 2744
cpurdon@vjangus.co.za

(Black & Red)

VAN NIEKERK, I.S.

Owner: lan van Niekerk
Stoetnaam|Stud name: CHALET

PO Box 52, BEDFORD, 5780

T: & F: 046 685 0680 C: 082 614 6766
lan.albertvale@gmail.com

(Red & Black)

VERMAAK AH

Eienaar: Anton Vermaak
Stoetnaam: BIRD ISLAND REDS
Paarden Valley, Posbus 161
ALEXANDRIA 6185

T: 087 942 5732; S: 082 326 8509
avermaak@r63.co.za

(Red)

WELLS, DH.

Owner: Denys Wells
Stoetnaam|Stud name: ESSENKAY
PO Box 27, ALEXANDRIA, 6185

T: 046 653 0653 H; 046 653 0602 W
F: 046 653 0891; C: 072 3308 296
dwells@telkomsa.net

(Black & Red)

YORK ROYAL ANGUS

Eienaar: Gerhard Hattingh
Stoetnaam|Stud name: YORK ROYAL
Posbus 436, QUEENSTOWN 5320
T: 039 737 3899 W; S: 083 273 4734
york@telkomsa.net

(Black & Red)

Angus Beef ® Bullet
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BARNARD, PA.

Owner: Philip Barnard
Stoetnaam|Stud name: MEQUATLING
PO Box 207, CLOCOLAN, 9735

T: 051943 0058; F: 051 943 7251

C: 082 577 2075
mequatling@intekom.co.za
www.mequatling.co.za

(Black & Red)

BELLAVISTA BOERDERY BK
Eienaar: Hentie Kruger
Stoetnaam|Stud name: NJK
Posbus 66, WINBURG 9420

S: 082 899 6639; T: 058 481 3067
Hentie_Kruger@absamail.co.za
(Black & Red)

BENEDETTO STOET

Eienaar: Rudi Claassen
Stoetnaam|Stud name: BENEDETTO
Posbus 17297, BAINSVLEI 9338

S: 082 782 8483; T: 051 445 2617
claassenrudi@yahoo.com

(Red)

BOBERG ANGUS

Eienaar: Briers Marais
Stoetnaam|Stud name: BOBERG
P/Sak X024 FICKBURG, 9730

T: 051933 4103; S: 082 756 6784
briers@mtnloaded.co.za

(Black & Red)

BODEEL BOERDERY

Eienaar: Johannes Botha
Stoetnaam|Stud name: BODEEL
Posbus 250, VILJOENSKROON, 9520
T: 056 343 1286; F: 056 343 0499

S: 083 272 6338
bodeel.botha@outlook.com

(Red)

BRAFFORD BOERDERY (PTY) LTD
2013/098823/07

Owner: Philip Pope
Kuddenaam|Herd name:
Brafford Boerdery (Pty) Ltd
Posbus 67358, Highveld Uitbr 2
Centurion, 0169

Plaas: Success in Boshoff Distrik
C: D Pope 083 269 8145

C: C Pope: 082 886 8863

F: 086 240 8746
realdapope@yahoo.com

(Black & Red)

CENTURIA 0194 (Pty) Ltd
2003/004051/07

Eienaar: Christo Fourie
Kuddenaam|Herd name: CENTURIA
Posbus 1530,

STRUBENSVALLEY, 1735

T: & F: 011 486 4872

S: 082 883 4608
Christo.fourie@pcc.co.za

(Black & Red)

COETZEE, Dr ZE.

Eienaar: Dr Enslin Coetzee
Stoetnaam|Stud name: ZEC
Posbus 636, BOTHAVILLE, 9660
T: 056 515 1269 Plaas

T: 056 515 2054 W

F: 056 515 4264; S: 083 255 1638
Issie Libenberg Cell 083 987 7060
issie@zecangus.co.za

(Red)



COETZER TRUST

Eienaars: Hein Coetzer en
Marius Coetzer
Stoetnaam|Stud name:
COETZER Red Angus Stud
Posbus 37610,
LANGENHOVENPARK, 9330
Sel 082 775 9941 Hein

Sel 072 807 5221 Pieter
heincoetzer@anguscattle.co.za
mariuscoetzer@anguscattle.co.za
(Red)

DE VRYE, P.C.

Eienaar: Philip De Vrye
Stoetnaam|Stud name: LUKIZADA
Posbus 740, HEILBRON, 9650

T: 016 421 1974; S: 082 644 0080
ancorli@telkomsa.net

(Red)

DE WET, DrJAL.

Eienaar: Dr Jan de Wet
Stoetnaam|Stud name GELUKSBRON
Posbus 27914, DANHOF, 9310

T: 051436 2117 H; F: 051 444 6888
S: 084 586 2117

jdewet@iburst.co.za

(Red)

IRWIN, MRS W

Owner: lan McLachlan
Stoetnaam|Stud name: BUNGAREE
PO Box 68, TROMPSBURG 9913
T: 051713 0518; C: 082 895 8185
F: 086 613 1300
ianmclachlan@telkomsa.net

(Red)

JACOBSZ, PA.

Eienaar: Piet Jacobsz
Stoetnaam|Stud name: VAN RENS
Posbus 1152, HARRISMITH, 9980
T: & F: 058 671 0062

S: 082 807 7404

(Black & Red)

KAHTS, J

SCOTTS VALLEY BOERDERY
Eienaar: Dr Johan Kahts
Stoetnaam|Stud namE: WENSPAN
Posbus 48, VILJOENSKROON, 9520
T: 056 343 2807; F: 056 343 3281

S: 082 453 9817
Wenspan.angus@vodamail.co.za
(Black & Red)

KOMBUISLAND (Pty) Ltd.

Eienaars: Gerrit van Rooyen en

Henru van Rooyen

Stoetnaam|Stud name: KOMBUISLAND
Posbus 154, CLOCOLAN 9735

S: 072 309 9249; S: 082 451 8836
gerrit@kombuisland.co.za
henru@kombuisland.co.za

(Red)

LE ROUX, M.J.

Eienaar: Martiens le Roux
Stoetnaam|Stud name: VICTORIO
Posbus 177, BETHULIE, 9992

T: 051 763 1237; F: 051 763 0249
S:082 772 9472
martiens@victorio.co.za

(Red)

Llewellyn Angus Trust:

WOODVIEW ANGUS

Owner: Brian Angus
Stoetnaam|Stud name: WOODVIEW
PO Box 23, ARLINGTON, 9602

T: & F: 058 453 0606

C: 082 573 9687
woodview@mweb.co.za

(Black & Red)

LOUWS BOERDERY TRUST
Eienaar: Loutjie Louw
Stoetnaam|Stud name: MIQUILINE
Posbus 1316, BLOEMFONTEIN, 9300
T: 051 522 5556 W

T: 053 242 2413 H; F: 051 448 1831
$S: 083 250 0210
djlouw@mtnloaded.co.za

(Black)

LUBBE, S.G.

Eienaar: Fanie Lubbe

Stoetnaam|Stud name: ENSGEVONDEN
Posbus 104, TROMPSBURG, 9913

T: & F: 051 713 7053

$:082773 3123

lubbe.riana@gmail.com

(Red)

MAARTENS, D.J.

Eienaar: Daniél Maartens
Stoetnaam|Stud name: MARDAN
Posbus 51, REDDERSBURG, 9904
T: 051 553 1022; S: 082 388 2292
djmaartens@gmail.com

(Black)

MALHERBE, R.C.

Eienaars: Gert en RC Malherbe
Stoetnaam|Stud name ROECHAMA
Posbus 208, HERTZOGVILLE, 9482
T: & F: 053 421 9493

$S: 082 807 9216 - Gert

$:084 8518262 - RC
malherberc8@gmail.com
gert@graslaagte.co.za

(Black & Red)

MALUTIANGUS

Eienaar: André Breytenbach
Stoetnaam|Stud name: CATTLEMAN
Posbus 1775, BETHLEHEM 9700

T: 058 303 1531; S: 082 774 6804
cattleman@maluti-angus.co.za
(Red)

MEADOWBROOK LAND & CATTLE
COMPANY (PTY) LTD

Eienaar: Adv Hendrik Jacobs
Stoetnaam|Stud name: MDB
Posbus 35370, Menlo Park 0102
Meadowbrook Landgoed,

distrik Parys, Vrystaat

S: 082 568 1613

T:012 111 0401 H; T: 012 303 7868 B
F:012 1110381

Hendrik jacobs@telkomsa.net
(Black & Red)

NEL, MD.W.

Eienaar: Marnus Nel
Kuddenaam|Herd name
GRASSVIEW

Posbus 28365, Danhof, 9310
$S: 076 128 6998
nelmarnus@yahoo.com
(Red)

NORTH FIELD ANGUS

Owner: GB & Warren Gatcke
Kuddenaam|Herd name North Field
Box 968, FICKSBURG 9730

T: 051 9332 659; C: 082 8535 426
wgatcke@gmail.com

(Black & Red)

PREMIER ACCESS CONTROLE
Eienaar: Gert Aggenbach
Kuddenaam!Herd name

Premier Acess Controle

Posbus 58557, DELAREY, 2114
T: 011472 9237; S: 082 578 4783
tessaa@telkomsa.net

(Red)

ngus Beef letin
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ROSSOUW, B.J.M.

Eienaar: Ben Rossouw
Kuddenaam|Herd name BENDRI
Posbus 1345, BETHLEHEM. 9700
C: 083 454 2930; T: 058 303 7131
F: 086 698 0160
Ben3ros@gmail.com

(Red)

STEYN, JM.

Eienaar: Johan | JM Steyn
Stoetnaam|Stud name: VANSIA
Posbus 775, BOTHAVILLE, 9660

Tel 056 515 2663; Cell 072 334 3990
STEYN, J.M. (Jnr)

S: 072 408 5699
vansia@mics.co.za

(Red)

TRIPLE G FARMS CC

CK 2004/030971/23

Owner: Grant Odgers
Kuddenaam|Herd name

Triple G Farms CC

P.O Box 2641, BEDFORDVIEW, 2008
C: 079529 9764
triplegreitz@gmail.com

(Red)

VAN ROOYEN, J.C.

Eienaar: Soepa van Rooyen
Stoetnaam|Stud name: SUTAL
Posbus 160, CLOCOLAN, 9735
T: & F: 051943 7174

S: 082 824 7220
soepa@ntelecom.co.za

(Red)

VASTRAP ANGUS

Eienaar: Quentin du Bruyn
Stoetnaam|Stud name: VST

PO Box 63, LADYBRAND 9745
T: 051 924 2424; F: 086 653048
S: 084 592 4245
quentin@ntelecom.co.za

(Red)

WAF TRUST

Eienaar: Fikkie Fick
Stoetnaam|Stud name WATERVAL
Posbus 123, CLOCOLAN, 9735

T: 051 943 7047; F: 086 500 0146
Bismarck 083 631 6788
este@watervalangus.co.za

(Black & Red)

WOLMARANS, V.W.

Eienaar: Stoffel & Van Wyk Wolmarans
Stoetnaam|Stud name: HEBRON
Posbus 1254, BETHLEHEM, 9700

T: 058 303 1600; S: 082 563 9774
rabbittoothtony@yahoo.com

(Red)

WOLMARANS, C.P.

Eienaar: Stoffel Wolmarans
Stoetnaam|Stud name: TARZAN
Posbus 1254, BETHLEHEM, 9700
T: 058 303 1600; S: 082 821 7476
renstof@gmail.com

(Black & Red)

GAUTENG

BENCOR ANGUS

Eienaar: Ben Oosthuizen
Kuddenaam|Herd name: BENCOR
Posbus 32109, GLENSTANTIA 0010
T: 012 324 2356; C: 082 444 4721
bencors@telkomsa.net

(Red)

COLLABORATION ZONE

Owner: Mark R Orpen
Kuddenaam|Herd name: NORFOLK
43 Norfolk Road, Carlswald
MIDRAND, 1685 C: 083 800 3609
mark@collaborationzone.co.za
(Red)

3eef ® Bullet

ECONOCOM 209 CC

Eienaar: Jaco Herbst
Kuddenaam'Herd name: IMAGO
Posbus 1281, HENLEY ON KLIP, 1962
T: 016 365 6565; S: 082 387 1583
jaco@freshpackdairy.co.za

(Red)

ENANTIFLEX PTY LTD

Eienaar: Theuns Louis Visser
Kuddenaam'Herd name: ENANTI
Posbus 1402, MONDEOR 2091
T: 011 433 1668; S: 082 3720 638
swartgoud@iafrica.com

(Red)

FOUNTAIN RED ANGUS STUD
1998/014664/07

Eienaar: Egbert Myburgh
Posbus 1075, CULLINAN, 1000
C: 079705 1325
bjmyburgh@yahoo.com

(Black and Red)

HARTLEY, J.J.

Owner: Jurie Hartley

Stoetnaam|Stud LILY WHITE

PO Box 845, HENLEY ON KLIP, 1962
C: 082 866 4623
juriehartley@live.com

(Red)

MARRIOT, R.B.

Owner: Russel Marriot
Stoetnaam|Stud name MARRIGOLD
PO Box 263246, Three Rivers
VEREENIGING, 1935

C: 071 898 3333; F: 016 362 0954
russellbmarriott@gmail.com

(Black & Red)

MMASWI LOGISTICS CC

Owner: Jacob Aphane
Stoetnaam|Stud name MMASWI

19 Beynespoort 335, CULLINAN, 1000
C: 082 561 4401
mmaswi@vodamail.co.za

(Red)

OLIVIER, GARY LOUIS

Owner: Gary Olivier

Stoetnaam|Stud name: INVERNESS
P.O. Box 1006, HENLEY ON KLIP, 1962
T: 011202 8901; F: 011 824 0480

C: 074 193 8838
Gary.Olivier@draglobal.com

(Red)

REDELINGHUYS RB

Eienaar: Ruben Redelinghuys
Kuddenaam'Herd name: RED RUBIE
Posbus 265111, DRIE RIVIERE 1935
S: 083 5357 163
Red.rubie@hotmail.com

(Red)

KWAZULU NATAL

BLAIRMORE ANGUS
Owner: Kevin Lang
Stoetnaam|Stud name: BLAIRMORE
PO Box 802, HOWICK 3290
T: 033 330 7515 — Farm
033 239 9800 - Business

F: 086 537 3057

C: Bruce 082 819 1665

C: Kevin 082 556 8090
Manager: Brian Macaskill
farmadmin@fairfield.co.za
kevini@fairfield.co.za

(Red)

COETZEE, PT.

Owner: Paul Coetzee

Manager: Rob Armstrong
Kuddenaam'Herd name INVERMOOI

P O Box 54 NOTTINGHAM ROAD 3280
T: 033 266 6416; C: 079 173 9267
invermooi@bundunet.com

(Black & Red)
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DENNY ANGUS STUD

Owner: Brian Denny
KuddenaamiHerd name DENNY
PO Box 5003,

PENCARROW PARK 4019

T: 031 582 5600; C: 083 303 9107
Brian.denny@nortonrosefulbright.com
(Black)

EMANUEL, CR

Eienaar: Colin|Judy Emanuel
Stoetnaam|Stud name: EPWORTH
PO Box 344, MOOI RIVIER, 3300
T: 033 263 2754; C: 083 215 6858
epworthangus@bundunet.com
richardjmbowker@gmail.com
(Black)

FLETCHER, Mr & Mrs D.H.
Eienaar: Douglas Fletcher
Stoetnaam|Stud name: TASHINGA
PO Box 192, MOOI RIVER, 3300
T: & F: 033 263 2537

C: 082 413 9801
fletcherdh@bundunet.com

(Black & Red)

GLENURY ANGUS

Eienaar: Shaun Griffin
Stoetnaam|Stud name: GLENURY'
PO Box 244, MOOI RIVER, 3300
T: & F: 033 263 2731

C: 0822100180
spyrifin@vodamail.co.za

(Red)

KEYSER, J.F.

Owner: Friedel Keyser
Stoetnaam|Stud name: LOVU

P.0. Box 104, ESTON, 3740

T: & F: 031781 1660

T: 031781 1693H; C: 082 774 9901
rosewood@mweb.co.za

(Red)

KLEINLOOG, Dr Robert

Ownerr: Dr Robbie Kleinloog
Stoetnaam|Stud name: NETHERWOODS
P.0. Box 290,

NOTTINGHAM ROAD, 3280

T: 031 2651205 F: 031 265 1208

C: 082 573 7424; 082 940 5337
Kleinl@iafrica.com

(Red)

LOUWRENS, PA. (Pty) Ltd

Owner: Piet Louwrens
Stoetnaam|Stud name: FOLESHILL
PO Box 93, KOKSTAD, 4700

T: & F: 039 727 4045

C: 083 277 7933

David 073 664 7111

(Black)

MEADE PF.

Eienaar: Paul Meade
Stoetnaam|Stud name: NEW LEAF
P.0. Box 291, DONNYBROOK 3237
C: 082 566 1924;
gppaul@iafrica.com

(Black)

PELE PELE ANGUS STUD

Owner: Jeremy Barlow
Kuddenaam|Herd name: PELE PELE
P O Box 20, DARGLE, 3265

C: 082453 1993
highlandsfarm@iuncapped.co.za
(Black)

SHALOM ANGUS BEEF -

FJ BUCHAN

Owner: Fergus Buchan
Kuddenaam|Herd name: SHALOM
PO Box 373, GREYTOWN 3280
Herd Designation Letters: FJB

C: 082 786 7161|083 8170 335
buchanfarming@umvoti.co.za
(Black)

SHANTON STUD

Owner: Kevin Culverwell
Stoetnaam|Stud name: SHANTON
PO Box 1532
PIETERMARITZBURG, 3200

T: 033 342 7697 W 033 234 4476
Farm 033 234 4229 (Secretary)

F: 03) 345 1180; C: 082 552 1722
khc@culverco.co.za

(Red)

WHITE OAKS STUD

Owners: Graham Evans &

Russel Watson

P. 0. Box 11606, Dorpspruit, 3206
PIETERMARITZBURG

T: & F: 033 394 0841

C: 082 900 5288
mistbelt@iafrica.com

(Black & Red)

WATERFALL STUD

Eienaar: Michael Rattray
Stoetnaam|Stud name KIRKMAN
Private Bag X284, HILLCREST 3650
T: 031716 3555; F: 031 7163544

C: 078803 0124

liz@rattray.co.za

(Red)

MPUMALANGA / LIMPOPO

DREYERL.F.

Eienaar: Leon Dreyer
Stoetnaam|Stud name: LEO-REGA
Posbus 1468, Malalane, 1320

T: & F: 0137901417

S: 083 462 1607
leondreyer@yahoo.com

(Red)

PELSER, HAJ. &A.C.

Eienaar: Anton Pelser
Stoetnaam|Stud name: ASTRO
Posbus 247, HENDRINA, 1095
T: 013 293 7408; F: 086 571 1847
S: 082 804 1796
astro2@megaweb.co.za

(Black & Red)

VALKFONTEIN LANDGOED BK
Eienaar: Jan-Hendrik Grobler
Stoetnaam: VALKFONTEIN
Posbus 676, Nelspruit 1200

$S: 083 625 6996
rentia@groblergroep.co.za
jan@groblergroep.co.za

(Red)

WITPOORT ANGUS

Eienaar: Martin van Jaarsveld
Stoetnaam|Stud name: SDG
Posbus 446, GREYLINGSTAD 2415
T: 017 778 9123; S: 083 2625 039
witpoortbdy@gmail.com

(Black)

NORTHERN CAPE |
NOORD-KAAP

ANDRé MARKGRAAFF BOERDERY
Eienaar: AT Markgraaf Jnr
Stoetnaam|Stud name: GROENPUNT
Posbus 1, KIMBERLEY 8300

T: 021 887 9184(B); F: 021 8879 183
S: 082 554 4433

andrej@atmg.co.za

(Red)

LAEL BOERDERY

Eienaar: SH du Preez
KuddenaamiHerd name BEH-AG
Oranjelaan 3 Uniepark
STELLENBOSCH 7600

Sel 082 495 5107
sanetdp@gmail.com

(Black & Red)

letin
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MOLLER, C.A.

Eienaar: Carl Moller
Stoetnaam|Stud name: GANNAPAN
Plaas Gannapan, dist. Carnarvon
Posbus 159, PRIESKA, 8940

Sel Snr: 084 555 7644

Sel Jnr: 072 610 3021

Tel: 053 004 0047/8
gannapan@gmail.com

(Black & Red)

MURRAY BOERDERY BK

Eienaar: Tops vd Linde
Stoetnaam|Stud name: MURRAY
Posbus 96, KATHU, 8446

Tel 053 723 2173; Faks 086 678 9109
Sel 082 337 8722

topsvdi@lantic.net

(Red)

MYNHARDT PVO

Eienaar: Pieter Mynhardt
Stoetnaam|Stud name: GROOT VENN
Posbus 786, Nieshoutstraat 8

KATHU, 8446

Tel 053 723 2786; Sel 078 916 7798
Faks 086 654 5319
Pietermynhardt99@gmail.com

(Red)

STRAUSS, W & SEUN

(JWZ Strauss Boerdery)

Eienaar: Kobus Strauss
Stoetnaam|Stud name: HESTER
Posbus 2314, Klerksdorp, 2570

Sel 083 449 0940

Kobus strauss@tradevantage.co.za
Red)

(
NORTH WEST | NOORD-WES

BLIGNAUT, J.D.

Eienaar: Basie Blignaut
Stoetnaam|Stud name: JAMBE
Posbus 28, PIET PLESSIS, 8621
Sel 082 338 8441 (Basie)

Sel 083 411 7706 (Mariétte)

Fax 086 667 6569
jambe@webmail.co.za

(Black & Red)

BLIGNAUT, J.G.

Eienaar: Geo Blignaut
Stoetnaam|Stud name: GENA
Posbus 96, PIET PLESSIS, 8621

Tel 053 984 0048 H 053 984 0024 W
Faks 053 984 0046; Sel 084 581 2805
geba@lantic.net

(Black & Red)

BONANZAANGUS

Eienaar: JP vid Merwe
Stoetnaam|Stud name: KYKUIT
Posbus 366, WOLMARANSSTAD, 2630
Tel 018 596 1963; Sel 073 232 4773
eurekavdm42@gmail.com

(Black)

CAMPHER, L.E.

Eienaar: Loutjie Campher
Stoetnaam|Stud name: LOUMOTTA
Posbus 241, VENTERSDORP, 2710
Tel 018 264 2604; Faks 018 264 2035
Sel 082 255 3037
campherl@gmail.com

(Black & Red)

CAMPHER, R.P. & LE

Eienaar: Louren Campher
Stoetnaam|Stud name:ROELOU
Posbus 349, KOSTER, 0348

Tel & Faks 014 543 9161

Fax 014 543 9074; Sel 082 926 3418
louren@nwisp.co.za

(Black & Red)

3eef ® Bullet

CROMHOUT, J.J.

Eienaar: Kobus Cromhout

Posbus 1898,

POTCHEFSTROOM, 2520
Stoetnaam|Stud name: CROMMICO
Sel 082 878 5932
Koos1@webmail.co.za

(Black & Red)

DELPORT, J.P.

Eienaar: Kobus Delport

Bestuurder: Mari Delport
Stoetnaam|Stud name: MAKOJALO
Posbus 1155, POTCHEFSTROOM, 2520
Tel 018 297 6002 Plaas

Tel 018 297 3666 W

Faks 018 293 0157; Sel 083 627 8131
kobus@bkdo.co.za

(Black & Red)

DELPORT PF & HL

Eienaar: Piet Delport
Stoetnaam|Studname: HIDE-A-WAY'S
Posbus 112,

SCHWEIZER RENEKE, 2780

Sel Piet: 082 550 7847

Sel Hendrik: 082 222 4269
pietdelport@suidwes.co.za

(Red)

DU PLESSIS, P.J.

Eienaar: Flippie du Plessis
Stoetnaam|Stud name: FLIPSTA
Posbus 458, COLIGNY, 2725
Sel 082 899 7237
flipsta@webmail.co.za

(Black & Red)

ERNSTM.J

Stoetnaam|Stud name: BONA BONA
Posbus 2082, KLERKSDORP 2570
Tel 018 451 1188 | 018 4511005

Sel 082 075 3541 | 082 773 0323
mjemnst@hotmail.co.za
pfernst1@gmail.com

(Red)

HATTINGH, AM.H.

Eienaar: Mark Hattingh
Stoetnaam|Stud name: REDHAT'
PO Box 13, Wannamal 6505
Western Australia

Tel +61419399557
mark@amhattingh.com.au
(Black & Red)

HEJAMAANGUS

Eienaar: Hennie Fouche
Stoetnaam|Stud name: JAMAJAN
Posbus 1, WOLMARANSSTAD 2630
Sel 084 491 0857
brakpakpantrust@webmail.co.za
(Black & Red)

Hi-LAND ANGUS

Eienaar. Jurie vd Heever
Kuddenaam'Herd name HI-LAND
4 Edgewater Drive, BENONI 1501
Sel 082 4933 939
izelvdh@gmail.com
vandenheeverjurie@gmail.com
(Red)

KATLEGO ANGUS

Owner: Katleao Ramfate
Stoetnaam|Stud name: KATLEGO
P O Box 214 MOTHOLUNG, 0268
Sel: 074 730 1856
ramfatekp@exclusivemail.co.za
(Red)

MAHNE & MAHNE BK

Eienaar: Hendy Mahne
Stoetnaam|Stud name GRASLAAGTE
Posbus 62, LICHTENBURG, 2740

Tel & Faks 018 632 9753

Sel 076 309 9212
hendy@nwisp.co.za

(Red)



MAWIL STOETERY
Eienaar: Marian de Kock
Stoetnaam|Herd: MAWIL
Posbus 2121,
POTCHEFSTROOM, 2520
Tel & Faks 018 2911514
Sel 082 950 4358
mariandekock@iafrica.com
(Red)

OTTO, H

Eienaar: Anneri Otto
Stoetnaam|Stud name: HOT
Posbus 219, COLIGNY, 2725
Sel 082 805 0005
anneri@lantic.net

(Black)

PREECE, R.D. (PTY) LTD

Eienaar: David Preece
Stoetnaam|Stud name: PREESTAR
Posbus 117, COLIGNY 2725

Tel 018 673 0069; Sel 084 518 1832
davepreece@telkomsa.net

(Red)

ROYALLY ANGUS

Eienaar: Isak

Stoetnaam|Stud name: ROYALLY
Posbus 142, DELAREYVILLE 2770
Sel 083 2976142
isak@mtnloaded.co.za

(Black)

VAN DIJK, W

PO Box 197, COLIGNY 2725
Tel 018 011 1050

Sel 082 561 1186
esperanza.angus@gmail.com
(Red)

VOSLOO, J.F.

Eienaar: Janke Vosloo
Stoetnaam|Stud name: ANVOS
Posbus 4027, VRYBURG, 8600
Tel & Faks 053 927 4977

Sel Janke 082 7334 762

Sel Gesina 082 7744 784
vosjan@live.com

(Black & Red)

WESTERN CAPE |
WES-KAAP

ABS GENETICS SA (Pty) Ltd

Posbus 1143, CAPE CATE, 7562

Tel (021) 976 0052; Fax 086 689 1860
serena.lombaard@absglobal.com
(Non Breeder)

BESTER, F.C.J.

Eienaar: Frehan Bester
Stoetnaam|Stud name: SKILPADVLEI
Posbus 193, MOORREESBURG, 7310
Tel & Faks (022) 433 2527

Sel 083 701 9261
frehan@foxwireless.co.za

(Black)

BIJSTEIN SA (Pty) Ltd

Eienaar: Mnr J Struik verteenwoordig deur

Liaan Pienaar

Stoetnaam|Stud name: BIJSTEIN
Distrik Wellington

Posbus 4215, DURBANVILLE, 7550
Sel: 073 428 9160
ejpienaar@gmail.com

(Black)

BLACK MAMBA STUD

Eienaar: Jaco Smit

Stoetnaam|Stud name: BLACK MAMBA
Posbus 315, MOORREESBURG 7310
Tel & Fax 021 905 0225

Sel 082 877 0549
jaco.smit@afrivet.co.za

(Black & Red)

BLACKSMITH ANGUS

Eienaar: Hanlo Smith
Stoetnaam|Stud name: BLACKSMITH
Posbus 1170, WELLINGTON, 7654
Sel 072 378 4889
hanlo@blacksmith.com

(Black & Red)

BLOM BROERS

Eienaar: Robert Blom

Posbus 156, Bredasdorp, 7280

Tel 028 425 2232; Sel 082 499 9921
blommie@whalemail.co.za

(Red)

BOSCHENDAL (Pty) Ltd
Contact: Jason Carroll
Stoetnaam|Studname: RACHELSFONTEIN
P.0. Box 25

GROOTDRAKENSTEIN, 7680

Tel 021 870 4200 (office)

Cell 076 216 0747
carrolli@boschendal.co.za

(Black)

BOUWER, R.N.

Owner: Roland Bouwer C: 082 49 2151
rolyn@global.cp.za

Manager: Christoff Marais

Cell 083 324 2115
bouwerfarms@gmail.com

Blijdschap Farm, PAARL

P O Box 5025, MEYERSDAL, 1447
(Black & Red)

CRISA (Pty) Ltd

PO Box 4, OTTERY,Cape Town, 7808
Fax 086 613 4611; Cell 082 0700 003
moogenes@vodamail.co.za
(non-breeder)

DASSENVALEY (Pty) Ltd

Direkteur: Johan Mostert
Stoetnaam|Stud name: DASSENVALEY
Posbus 5 PHILADELPHIA, 7304

Tel 021 972 1794; Sel 072 334 3625
mostertik@gmail.com

(Black & Red)

DE WAAL H.W.

Eienaar: Philip de Waal
Stoetnaam|Stud name: LOCHEIM
Posbus 38, MOORREESBURG 7310
Tel 022 433 2556; Sel 082 7830 011
locheim@xsinet.co.za

(Black)

ESTERHUYSE, J.J.

Eienaar: Johan Esterhuyse

Stoetnaam|Stud Name: SCHEEPERSRUST
Posbus 346, MONTAGU, 6720

Johan 072 740 4702
johan@scheepersrust.co.za

(Black)

FINDELLE RED ANGUS

Partners: Walter Finlayson'Piet Delport
Kuddenaam|Herd name: FINDELLE
Unit 20032, Bel'Aire Winelands Est
SOMERSET WEST 7130

Tel 021 8550 999 | 053 9650 976

Cell Piet 082 550 7842

Cell Walter 082 7726 623
wifinlayson@telkomsa.net

(Red)

FREDERICKSBURG LANDGOED
Manager: Bob Hobson

Cattle Manager: Stefan Terblanche
Stoetnaam|Stud name:
FREDERICKSBURG

PO Box 435, FRANSCHOEK, 7690
Tel 021 874 9090; Fax 021 874 9106
Cell 071 330 4356 (Robert)

Cell 082 610 5397 (Stefan)
bob@rupertwines.com
stefan@fredericksburg.co.za
(Black)

1gus Beef ® Bulletir
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GELDENHUYS, G.T.

Eienaar: Gielie Geldenhuys
Stoetnaam|Stud name:
RHEEBOOKSPLAAT

Posbus 568, CERES, 6835

Tel 023 312 2596 Faks 086 6273 626
Sel 082 460 6327
merinogtg@breede.co.za

(Black)

GILIOMEE, J.G. EN SEUN
Eienaar: Dirk Giliomee
Stoetnaam|Stud name: PRINSVLEI
Posbus 191, BREDASDORP, 7280
Tel & Faks 028 424 2078

Sel 083 302 5575
d.giliomee@yahoo.com

(Red)

GROOTE POST FARMS (Pty) Ltd
Owner: Peter Pentz

Stoetnaam|Stud name: GROOTE POST
P.0. Box 103, DARLING 7345

Tel: 022 492 2825; Fax: 086 527 9991
www.grootepost.com

Tel 021 557 0608 (Mr P Pentz)

Cell 083 228 1664

Nick Pentz 082 894 3699
ppentz@iafrica.com
nick@grootepost.co.za

(Red)

GROUP EDITORS PTY LTD

Owner: Andrew Moolman
Stoetnaam|Stud name: VOORBRUG
PO Box 806, GEORGE 6530

Tel farm 044 620 5331

Tel business 044 874 2424

Fax 044 874 1393; Cell 082 688 9911
atmoolman@gmail.com

(Red)

HOWBILL FARMING (PTY) LTD
Eienaar: Raymond Gibson
Stoetnaam|Stud name MEULSRIVIER
Posbus 146, CERES, 6835

Contact: Niel Bruwer

Tel 023 313 3604; Sel 074 148 7710
mir3@howbill.co.za

(Black)

JOYCES DAIRY FARM PTY LTD
Owner: Seymour Currie
Stoetnaam|Stud name: JOYCE'S
Postnet Suite 69, P|Bag X16
CONSTANTIA, 7848

Tel 021 971 1154 | 021 794 1846
Cell 083 327 9186
jdfarms@mweb.co.za

(Black & Red)

JUHANTHA STOET

Eienaar: JJP Smith
KuddenaamtHerd name Juhantha
Posbus 1170, WELLINGTON 7654
Sel 082 776 6466 | 082 870 6316
junior@jstrucking.co.za

(Black)

KOTZ¢é, PA.

Eienaar: Jannie Kotze
Stoetnaam|Stud name: DE PANNE
Posbus 108, MOORREESBURG, 7310
Tel & Faks 022 433 2528

Sel 083 273 1424 | 083 651 9266
depanne@agrizone.co.za

(Black & Red)

LAMMERSKRAAL STUD (Pty) Ltd
Owner: Pieter Graaff

General Manager: Sally Jordaan
Manager: Johan Bester

Stoetnaam|Stud name:
LAMMERSKRAAL PO Box 489, CERES,
6835. E: admin@lammerskraalstud.co.za
T: 023 312 1357; F: 023 312 1509

C: 082773 2501
lammerskraal@telkomsa.net

(Black & Red)

Angus Beef ® Bullet

LEEURIVIER TRADING EDMS BPK
Eienaar: Gareth Rupert
Stoetnaam|Stud name: LEEURIVIER
Dorpstraat 100, STELLENBOSCH, 7600.
Tel 021 886 9960

Sel 082 572 7144 | 072 215 6044
for@oukiep.co.za

(Red)

LOOCK, M.C.

Eienaar: Martie Loock
Stoetnaam|Stud name: MC LOOCK
Posbus 96, MISGUND, 6440

Tel 044 7631144; Faks 044 763 1173
Sel 082 659 2441
mcloock@netdall.co.za

(Red)

LOUBSER BOERDERY, G.M.
Eienaar. Danie Loubser
Stoetnaam|Stud name: KUILEN
Posbus 245, PORTERVILLE, 6810
Tel & Faks 022 913 3203

Sel 083 270 7510
angus@foxwireless.co.za

(Red)

LOUBSER, N.H.

Eienaar: Klasie Loubser
Stoetnaam|Stud name: HOLVLEI
Posbus 295, VREDENBURG, 7380
Tel 022 715 3605; Faks 022 715 3260
Sel 082 370 2337
Klasieloubser@weskusmail.co.za
(Black & Red)

LUSAN PREMIUM ANGUS
Eienaar: Rudi Buys
Stoetnaam|Stud name: LUSAN
Posbus 104, Stellenbosch 7599

Tel 021 884 4416; Sel 083 448 9657
rbuys@distell.co.za

(Red)

METELERKAMP, C

Eienaar: Chris Metelerkamp
Stoetnaam|Stud name: GANZVLEI
P.O. Box 251, KNYSNA, 6570

Tel & Faks 044 383 0035

Sel 083 373 3880
cmetelerkamp@ganzvlei.co.za
(Black)

MCKENZIE, P (non-active)
Box 36562, CHEMPET, 7442
Cell: 083 309 1668
peter@mackenzie.co.za

NAUDE, P.J.

Eienaar: Jacgues Naude
Stoetnaam/Stud name: ESPERANCE
Posbus 743, WORCESTER, 6949

Tel 023 342 1416

Sel 082 451 2257
jacques@esperance.co.za

(Red)

PEER AK.

Owner: AK Peer

Stoetnaam|Stud name: PEER

P.0. Box 3500, CAPE TOWN, 8000
Tel 021 683 1786; Fax 021 683 9786
Cell 082 5767786
akpeer@lagroup.co.za

(Black)

RUTHERFORD MT

Owner: Malcolm Rutherford
Stoetnaam|Stud name: TYNEDALE
PO Box 426, FRANSCHHOEK 7690
Tel 021 876 3568; Fax 021 876 2887
Cell 083 326 1007
malcolm.rutherford@tynedale.co.za
(Black)

SEMEX SA (Pty) Ltd

PO Box 89, BLACKHEATH, 7581

Tel 021 905 0225; Fax 021 905 0224
rcooke@semex.com

(Non Breeder)
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UITKYK TRUST " N South African
Eienaar: Derick Becker Vraelys en Registrasievorm /
Stoetnaam|Stud name: HAMACA = - - =
Posbus 244, MALMESBURY 7299 Questionnaire and Rengtl’athl’l Form
Sel 082 658 2990
uitkyk@wecaccess.co.za
(Red) . .
O Voorsiening van | Supply of
Eienaar: Nico Uys .
StoreanSud ams VATERKL00F South African Angus Beef
Posbus 61, HEIDELBERG, 6665
Tel & Faks 028 722 1852 S ®
Sel 082 577 2502 ( AAB )
nu@vodamail.co.za
(Red)
VAN RENSBURG, R.S.J.
Owner: Richard van Rensburg
Stoetnaam|Stud name RIVER RANCH N V: N d
25 Bishops Court Drive, Bishops Court ‘aam en van ame an
CAPE TOWN, 7708 Surname
Tel 021 761 4099; Fax 021 797 0245 Titel Title
Mr Richard van Rensburg
Cell 083 274 3666; Tel 021 761 5324 Posadres Postal Address
admin@newchip.co.za en Kode and Code
richard@newchip.co.za
(Black & Red)
VAN ROOYEN, LEON
Eienaar: Leon Van Rooyen Plaasadres Farm address
Stoetnaam|Stud name: SPOOR
Posbus 7343, BLANCO GEORGE, 6531 Tel. Nr. Tel. No.
Tel 044 870 7434;Sel 082 335 3094
applegrove@vodamial.co.za Faksnr. Fax No.
Black and Red|
(Bl Re0) Selfoonnr. Cellular
VILJOEN, W.G.W -
Eienaar: Willem Viljoen E-pos E-mail
Stoett [Stud : VILJOEN
PoosebS: %“ EII_jG ‘r;\‘a’n;?w Taalvoorkeur | Afrikaans: English Language
;Z‘I %28%%131%%% el Ras van Koeie Breed of Cows
?g‘r:ér;)@dlevallel,coza Aantal Koeie No of Cows
VREDENHEIM EDMS BPK Norrr‘1a|e Vanaf/From Tot/To Normal. Calving
Eienaar: Basie Bezuidenhout Kalfperiodes Periods
Stoetnaam|Stud name: WYNLAND Vanaf/From Tot/To
Posbus 369, STELLENBOSCH, 7599
Tel 021881 3878 W | 021 881 3877 H Normale Vanaf/From Tot/To Normal weaning
gaks 0218813296 Speen-periode period

el Basie 082 333 8903
Sel Coenraad 082 4125 039 vanalfFrom ToTo
basie@vredenheim.co.za
coenraad@vredenheim.co.za Bemarkings- 1. Veilings |. Sales Method of
(Red) metode 2. Uit die Hand 2. Out of Hand Marketing
WELGEGUND BOERDERY 3. Eie voerkraal 3. Own Feedlot i
Eienaar: Hoffie van Blerk Teelplan |. Weaners 2. Long Weaners Breeding Plan
Stoetnaam|Stud name: SPANSAAM Inligting van Naam van Bul Registrasienommer Details of
Posbus 257, MALMESBURY, 7299 Geregistreerd Registered A
Tel 022 481 3362; Faks 022 481 3312 P B s
Sel 083 455 1151 ngus Bul(le) ull(s) to Register
hofmeyrvb@telkomsa.net om te for SAAB
spansaam@gmail.com Registreer vir
(Red) SAAB
WINDMEUL ANGUSSTOET
Eienaar: TH Bruwer | P Veldhoen Samic DNS Samic DNA
Kuddenaam'Herd name: DAGBREEK -nommer number
Posbus 2100, WINDMEUL 7630 Oorplaati Ear T: led
Tel 021 869 8484; Faks 021 5570 606 orplaatjies ar fags male
Sel 082 5759 707 gestuur
theuns@wwsires.co.za Kantoorgebruik Office Use
(Black & Red)

Angus Beef (Pty) 0. Box 6759, Bloemfontein, 9300
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