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The Grass Fed Gourmet
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Email: mmcquillan2@unl.edu

Bohaty’s British Whites --Gourmet Grass
Fed Beef is a member of Buy Fresh Buy
Local.

Buy Fresh Buy Local

http://www.buylocalnebraska.org/
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make the final decision.
e is $1.10 per pound of live animal
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eights usually range between 1150
essed or hanging weight is
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Taste of Nebraska—2007 Butler
County Fair
Those of you who attended the Taste of
Nebraska at last years county fair know
what a fun time everyone had tasting all the
great goodies available. Those of you who
didn’t come, be sure to come this year.
This is another fun event giving us a reason
to take in the county fair. This year Taste of
Nebraska will be Thursday, July 20, 2007
beginning at 8 PM at the tent behind the
round building (at least that’s where it was
last year).
Last year we all sampled local wines,
sauces, cheeses, meat, jellies and even pies.
Willow has been working hard to make this
year’s Taste of Nebraska even better. Be
sure to come out to the fair for this fun
event. Bohaty’s Gourmet Grass Fed Beef
will be there to sample again. If you miss
this event be sure to stop by our booth at the
Hein building & get a sample of our beef.

Most processors expect the cutout weight (the
weight of the meat going into your freezer) of a
whole steer to be 60-65 percent of the dressed
weight. The reason for the reduction in weight
is the moisture loss during the dry aging process
and the amount of bone, fat, & etc removed
during processing.
Delivery of the live animal to the processing
plant in Humphrey is free. Processing costs are
the buyer’s responsibility. Basic costs of
processing can be found at
www.gourmetgrassfedbeef.com

Bohaty’s Gourmet Grass-Fed Beef
Walter & Nancy Bohaty Bellwood, NE 68624

402-367-4741 e-mail wb15029@alltel.net

http://competitionrules.blogspot.com/
http://www.groumetgrassfedbeef.com/

