
QUICK FACTS ABOUT BEEF
Beef is raised by a broad

 community of dedicated people 
working together to raise 

nutrient-rich beef in a way that is 
sustainable for the future. The result 

is delicious, healthful food you can 
feel good about.

For low calorie meals, start with a 
lean cut of beef and grill or broil.

Zinc is a vital mineral that works with 
more than 70 enzymes in our body 

and helps our immune systems. Beef 
is among the richest suppliers.

The overall environment and social 
�ngerprint of the beef industry has 
been reduced by 7% in just 6 years!

About the Iowa Beef Industry Council
Producer-directed and consumer-focused, the Iowa Beef Industry Council is 
funded by the $1.50-per-head beef checko�. Checko� dollars are invested in 
beef promotion, consumer information, research, industry information and 
foreign market development, all with the purpose of strengthening beef 
demand. For more information visit www.iabeef.org.

About the Iowa Cattlemen’s Association
The Iowa Cattlemen’s Association represents nearly 10,000 beef-producing 
families and associated companies dedicated to the future of Iowa’s beef 
industry. ICA’s mission is “Grow Iowa’s beef business through advocacy, 
leadership and education.” For more information, visit www.iacattlemen.org.

Iowa Chapters of the Ronald McDonald House Charities
Des Moines: www.rmhdesmoines.org
Iowa City: www.rmhc-eiwi.org
Sioux City: www.rmhc-siouxland.org

Contact
Iowa Beef Industry Council 
PO Box 451 | Ames, IA 50010
515.296.2305 | www.iabeef.org

Iowa Cattlemen’s Association
2055 Ironwood Ct. | Ames, IA 50014
515.296.2266 | www.iacattlemen.org

You can feel good about loving beef 
because protein in beef is a 
powerful nutrient that helps 
strengthen and sustain your body.

Raising the safest and highest 
quality beef is a top priority for U.S. 
cattle farmers and ranchers, who 
recognize that healthy cattle are the 
foundation of a safe food supply.

Beef tops the list when it comes to 
iron. The iron found in beef is heme 
iron, which is �ve to 10 times more 
easily absorbed than non-heme 
iron.

Visit bee�tswhatsfordinner.com for 
more information on great-tasting 
beef.


