Radio Script 
May Beef Month
Credit: These ads were created in part by the Greene County Cattlemen
and the Iowa State Beef Checkoff Program.

(:30) MAY IS BEEF MONTH IN IOWA AND THE [COUNTY] COUNTY CATTLEMEN CARE… AND NOT JUST ABOUT THEIR CATTLE EITHER...
IOWA BEEF FARMERS CARE ABOUT PROVIDING WHOLESOME, NUTRITIOUS, AND DELICIOUS BEEF FOR YOU AND YOUR FAMILY TO ENJOY! BEEF PRODUCERS ARE CONSTANTLY LOOKING FOR WAYS TO BE BETTER STEWARDS OF THEIR LAND, WATER AND CATTLE HERDS—BY EXCEEDING THE STANDARDS OF QUALITY AND TASTE, FOR YOU, THE CONSUMER…THIS IS [COUNTY] COUNTY CATTLEMEN, [PRODUCER NAME], REMINDING YOU THAT CATTLEMEN CARE…
BROUGHT TO YOU BY THE IOWA STATE BEEF CHECKOFF PROGRAM AND THE [COUNTY NAME] COUNTY CATTLEMEN.

(:30) MAY IS BEEF MONTH IN IOWA AND [COUNTY] COUNTY CATTLEMEN CARE…AND NOT JUST ABOUT THEIR CATTLE EITHER…
IOWA BEEF FARMERS CARE ABOUT YOU, THE PEOPLE IN OUR LOCAL COMMUNITIES AND EVEN DURING THESE UNPREDICTABLE TIMES, LOOK TO PROVIDE CHARITABLE SUPPORT WHEN ABLE. IN THE SPIRIT OF CATTLEMEN CARING, THE [COUNTY] COUNTY CATTLEMEN’S ASSOCIATION [INSERT LOCAL CHARITABLE SERVICES AND ACTIVITIES HERE] 
THIS MESSAGE IS BROUGHT TO YOU BY THE IOWA STATE BEEF CHECKOFF PROGRAM AND THE [COUNTY] COUNTY CATTLEMEN’S ASSOCIATION.

(:60) MAY IS BEEF MONTH IN IOWA AND ALTHOUGH THERE IS A LOT OF UNCERTAINTY IN THE BEEF INDUSTRY SURROUNDING COVID-19, ALL SEGMENTS OF THE SUPPLY CHAIN ARE WORKING CLOSELY TOGETHER TO PROVIDE HIGH-QUALITY, SAFE, AND DELICIOUS BEEF THAT’S REQUIRED AND DESIRED AROUND THE GLOBE. 
IOWA’S BEEF FARMERS HAVE WORKED HARD TO GENERATE ONE OF THE SAFEST FOOD SUPPLIES IN THE WORLD, BUT BE SURE YOU ARE IMPLEMENTING THESE THREE TIPS TO ENSURE THE SAFE HANDLING AND PREPARATION OF BEEF CONTINUES AT HOME:
TIP NUMBER ONE, PROPERLY STORE RAW BEEF IN THE FRIDGE OR FREEZER, KEEPING IT COLD UNTIL TIME OF PREPARATION. 
TIP NUMBER TWO, IF FROZEN, DEFROST BEEF IN THE REFRIGERATOR OR MICROWAVE OVEN, NEVER AT ROOM TEMPERATURE.
AND TIP NUMBER THREE, GROUND BEEF SHOULD BE COOKED TO AN INTERNAL TEMP OF 160 DEGREES FAHRENHEIT, WHILE ROASTS AND STEAK SHOULD BE COOKED TO A MINIMUM INTERNAL TEMP OF 145 DEGREES AND ALLOWED TO REST FOR AT LEAST 3 MINUTES.
FOR MORE FOOD SAFETY TIPS AND BEEF COOKING LESSONS VISIT BEEF IT’S WHAT’S FOR DINNER DOT COM. 
THIS MESSAGE IS BROUGHT TO YOU FROM THE IOWA STATE BEEF CHECKOFF PROGRAM AND THE [COUNTY] COUNTY CATTLEMEN’S ASSOCIATION.
