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Calendar reminders: 

 President Jon Bednarski 

 

   Spring … where are 

you?  

   We moved our clocks 

forward one hour and 

the first day of spring 

has come and gone, but 

Mother Nature still 

hasn’t gotten the 

message! 

   A few weeks ago, 

here in Kentucky, we 

reached 72 degrees on a 

Saturday, but the 

following day, it 

snowed three inches. 

Our ground is so 

saturated and muddy, 

we may have to feed 

hay for another month. 

   Several weeks ago, I had the opportunity to participate in 

filming four segments of a beef cooking show for Fox 56 in 

Lexington, Kentucky. The Kentucky Beef Council sponsored 

the program. It was fun and exciting to tell the “Beef, It’s 

What’s For Dinner” story.  The KBC likes to have a “real- 

life” farmer join the chefs to put a face to our industry. Once 

the airdates are confirmed, 

I will pass along a web link 

so you can all have a good 

laugh!  All kidding aside, if 

you have the opportunity, 

help the industry by telling 

consumers your beef story.  

   Sylvia and I have had a 

serious case of cabin fever 

this month. We are anxious 

to get back on the road and 

resume our farm tours. 

Meeting Society members 

has been a rewarding 

experience we will never 

forget. 

   In the May issue, we will 

report back from farms in 

North Carolina and 

Florida. I hope we find 

spring as we head south. 

   We will be holding our Spring Council Meeting April 

13_14, 2013 in Indianapolis, Indiana. If you have any 

questions or concerns  that you would like addressed, please 

email me at president@beltie.org.  I hope that you have 

renewed your 2013 membership, as your support is very 

important to our breed! 

Spring Council Meeting 
April 13-14, 2013. Indianapolis, IN. Contact Vic Eggleston (608) 220-
1091 or exectutivedirector@beltie.org. 
 
23rd  National Belted Galloway Sale 
April 25-28, 2013. Fryeburg, ME. Contact Scot Adams (207) 696-3812 
or  mnshadow@tdstelme.net. 
 
Great Lakes Belted Galloway Association Field Day 
May 4,  2013. Hunt Club Farms, Burlington, WI. Contact Kathi Jurkow-
ski (815) 629.2306 kkowski@aol.com or Terry Etheridge (715) 
835.4043 tekcattle@yahoo.com. 
 
Rock County Beef Producers Show 
May 18, 2013. Rock County Fairgrounds, Janesville, WI. Contact: Julie 

Willis (815) 547.6912 or sbfarms@hotmail.com. 

 
Southwest Belted Galloway Show and Sale 
May 24-25, 2013. Henderson County Agricultural Center, Athens, TX. 
Contact Jerry Stephens (845) 594-9749 or uphillbeef@optonline.com. 
 

Annual Northeast Livestock Expo  
May 27-29, 2013. Windsor Fairgrounds, Windsor, ME. Contact Jess 
Strout, (207) 399-9268 jess.strout@gmail.com. 
 
Belties Unlimited 
June 15, 2013. Johnson County Fairgrounds, Iowa City, IA. Contact 
Greg/Pat Hipple (319) 624-2812 or sbelties@southslope.net. 
 
Midwest Classic 

 July 6, 2013. Winnebago County Fairgrounds, Pecatonica, IL Contact: 

Julie Willis (815) 547.6912 or sbfarms@hotmail.com. 

 

Wisconsin Farm Technology Days 

July 9 – 11, 2013. Breezy Hill Dairy, Dallas, WI. Contact: Terry Ether-

idge (715) 835.4043 or tekcattle@yahoo.com. 

 

New England Galloway Group Field Day 
July 27, 2013. Partridge Meadow Farm, Westmoreland, NH. Contact 
Scot Adams (207) 696-3812 or  mnshadow@tdstelme.net. 

mailto:president@beltie.org
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New Members 

   Junior Ashton J. Caron, CASA CATTLE COMPANY, 151 

Nokomus Rd., Corinna, ME 04928 (207) 278-3516. 

   Michael & Dorothy Coen, OREO ACRES, 22440 CR 1, 

Berthoud, CO 80513 (303) 941-0292. 

   Dirk & Linda Crawford, CRAWFORD BELTIES, 1304 

Oak Creek Dr., Ennis, TX 75119 (972) 935-6678.       

   Junior Madison Holdmeyer, PURPLE RIBBON FARM, 19 

Dogwood Dr., Centerbrook, CT 06409 (860) 876-0687. 

   Jodi Lynn Hunter, HUNTER’S RIDGE, 4171 West 10 Mile 

Rd., Dafter, MI 49724  

(906) 440-1141.  

   Juniors Ashley & Jennifer Lohmann, HILAND OAKS, 

11376 Stony Hollow Rd., Sperry, IA 52650 (319) 985-2383. 

Ed Merton, 67 Sliker Rd. Glen Gardner, NJ 08826. 

   Cy Parker, KROSS WATER CATTLE COMPANY, 16738 

Homestead Rd., Harrisburg, AR 72432  (870) 530-3122. 

   James R. Putnam, CORONA ACRES FARM, 3525 Dulie 

St., Rainbow City, AL 35906 (540) 272-3492. 

   Junior Andrew W. Richardson, PO Box 884, Ferndale, CA 

95536 (707) 496-1277. 

   Junior Bradley Roberts, BUBBLING WELL FARM, 1444 

Pleasant St., Webster, NH 03303  

(603) 648-2333.  

   Junior Mikayla Roberts, BUBBLING WELL FARM, 1444 

Pleasant St., Webster, NH 03303  

(603) 648-2333.  

   Ron & Kori Sagen, 11907 W. Hafeman Rd., Orfordville, 

WI 53576 (608)751-9471. 

   Junior Krystina Short, KS FARMS, 24739 County Rd. 

1750 N, Topeka, IL 61567 (309) 318-0037. 

   Junior Sofia L. Stenstrom, 25012W 77th St., Shawnee, KS 

66227 (913)441-5979.  

   Junior Tyler R. Yousett, 4217 Chestnut Rd., Wilson, NY 

14172 (716)751-9748. 
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Canadian Livestock Records Corporation 
(CLRC) 

All Registrar Services 
2417 Holly Lane 

Ottawa, Ontario, CANADA K1V 0M7 
 

Registrars 
 

 Betty Foti  
betty.foti@clrc. ca  

Phone 877-833-7110 or 613-731-7110, Ext. 310 
Fax 613-731-0704 

 
Lisa Hutt 

lisa.hutt@clrc.ca  
Phone 877-833-7110 or 613-731-7110, Ext. 312 

Fax 613-731-0704 
 

Office Hours  
8:00 a.m. to 4:00 p.m. Eastern Time, Monday to Friday.  

Lisa may also be reached from 4:00 to 6:00 p.m. from Monday to 
Wednesday and until 5:30 p.m. on Thursday.  She is not in the 

office on Friday, but Betty is still available to assist you that day. 

Jon Bednarski, President, Chairman Promotion & Advertising 
Sherwood Acres LLC 
Lagrange, KY 40031 
Phone: (502) 649-8706 or president@beltie.org  
 
Michelle Ogle, Vice President, Chairman Show, Chairman Sale 
Southdown Farm 
Bedminster, NJ 07921 
Phone  (908) 781-5576 or vicepresident@beltie.org 
 
Ron Howard, Past President 
Aldermere Farm 
Rockport, ME 04856  
Phone (207) 236-2739  
Fax (207) 230-0114  or pastpresident@beltie.org 
  
Victor Eggleston, DVM, Executive Director, Chairman Beef 
Technology, Chairman Long Range Planning 
Hav-A-Belt Galloways 
New Glarus, WI 53574  
Phone: (608) 220-1091  or executivedirector@beltie.org 
 
Lisa Lovett, Secretary 
Antietam Farm 
Oregon, IL 61061 
Phone (815) 652-3789 or council6@beltie.org 
 
Greg Hipple, Treasurer 
Sutliff Belties,  
Solon, IA 52333 
Phone (319) 624-2812 or council3@beltie.org 
 
Kris Von Dohrmann,  Chairman Chatfield Scholarship 
Otokahe Farm 
Jefferson, NH 03583 
Phone (603) 586-7702 or council4@beltie.org 
 
Leanne Fogle, Editor, Chairman US Beltie News 
Wayside Valley Farm 
Congerville, IL 61729 
Phone: (309) 965-2759 or beltienews@beltie.org 
 
Scott Griffith, Chairman Information & Technology 
Bluebird Ranch,  
Murchison, TX 75778.   
Phone (903) 469-3357 or council1@beltie.org  
 

Brice Jackson, Chairman Beltie Youth Group 
B & J Cattle Co. 
Greencastle, IN 46135 
Phone (765)720-2353 or council5@beltie.org 

Like us on 

Facebook! 
For photos of farm visits, 

cattle, and more, check out 

The U.S. Beltie News ~ Belted 

Galloway Society Facebook 

page. 

 

Our juniors also have a Beltie Youth Group page! 

Officers and Council 
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   The CLRC has made all Belted Galloway pedigrees availa-

ble for inquiries and research. If you have Internet access, 

please bookmark www.clrc.ca/beltedgalloway.shtml. This 

page will provide you with the link to research all Belted Gal-

loway pedigrees, including forms that you will need to pro-

cess your applications and transfers. 

   When researching pedigrees, you may query by individual 

farm, state, animal name, registration number or tattoo num-

ber. An extended pedigree is available for each animal re-

searched and a list of progeny may also be viewed.  

   As a reminder, the CLRC provides registrar services on-

ly.  For all other services, including breed inquiries, breed 

promotion and DNA collection, please contact Vic Eggleston. 

  APRIL  2013 

The Belted Galloway Journal 

Jon Bednarski , Chairman of the Advertising & Promotion Committee 

 

   Naylor LLC, the former publisher of The Belted Galloway 

Journal, cancelled their contract in late 2012 with The Belted 

Galloway Society, Inc.  After a lot of scrambling, we are 

close to securing a new publisher. 

   Our advertising goal with the upcoming publication will be 

to significantly reduce advertising rates from our previous 

two publications. For those farms that advertised in a previous 

Belted Galloway Journal, we have your ad on file. And for 

those farms who wish to place an ad, there will be no fees for 

ad design. 

   We are planning to feature four editorials about member 

farms. If you or your farm have been featured in a local news-

paper or publication, and you would like to share your story 

with our members, please email me at president@beltie.org. 

Our annual magazine has been a great promotional tool for 

our breed for many years.  I hope you will support our efforts 

by advertising! Stay tuned for more details!     

2014 Calendar Contest 

Jon Bednarski, Chairman of the Advertising & Promotion Committee 

 

   The Advertising & Promotion Committee is pleased to 

announce its second annual Belted Galloway Calendar 

Contest.  This year’s calendar will feature the theme Kids 

With Their Cows. The calendar will include thirteen, 8.5 x 11, 

four-color photos. 

   Profits from the sale of the calendars will go to both BYG 

and the Chatfield Scholarship fund.  Prizes for the winning 

photographs will be awarded. The first place photo will 

receive a $200 CLRC credit and the  second place photo will 

receive a $100 CLRC credit. All 13 photo winners will 

receive three complimentary calendars. The 2014 calendars 

will be printed by August 1, 2013. They will be available to 

be sold at late-summer and early-fall shows and events.  

Below are a few contest rules to review: 

 Digital cameras must be 3 megapixels for optimal   

imaging. 

 No more than three color photographs per person. 

 The contest is open to 2013 BGS members. 

        (Life, Regular, Junior and Associate) 

 All photos become the property of BGS. 

 Photos must be horizontal to fit the calendar format. 

 No iPhone or iPad images. 

 Submit digital images to beltiephoto@beltie.org. 

 All photos must be submitted by July 1, 2013. 

   The 2014 calendars will be available to order on 

www.beltie.org, at shows, sales and events. 

   Let’s make this contest a success this year to support our 

youth and our breed! 

2012 Oldest Producing Dam 

Vic Eggleston, Executive Director 

 

      The Belted Galloway Society, Inc. awards 

a free registration certificate to the progeny of 

the oldest producing dam in the breed. The 

Belted Galloway female, known for her lon-

gevity and strong maternal traits, has often been known to live 

and reproduce beyond the age of 20. Breeders may nominate 

their older dams that are raising a healthy calf.  

   We are pleased to announce that our 2012 Oldest Producing 

Dam is Wiggs Hill Celeste, #APP3540, DOB 11/24/1990, 

owned by Thomas & Angie Jade (TN). Celeste is a 22-year-

old cow  that delivered a heifer calf on 11/23/12, the day be-

fore she turned 22!  

Pedigree Information 

Online Survey 

Scott Griffith, Chairman of the Information & 

Technology Committee 

 

   During March, the Information & Technology 

Committee initiated an online survey to all breeders 

who have an email address on file with the CLRC.  

   The purpose of the survey is to help Council better understand 

how we can improve and support our breeders. Member input will 

impact customer service, product offerings, relevant newsletter 

content, membership benefits offered, and the list goes on. 

   We have had a wonderful response from the membership. In the 

future, we plan to continue to survey  breeders electronically. 

   We certainly want to give all our members the opportunity to 

respond. If, for some reason or another, you did not receive an 

email regarding our survey, it is posted to www.beltie.org under the 

bulleted point: 

Please Take Our Survey (Belted Galloway Society Members Only) 

   We look forward to hearing from you. The results of the survey 

will be reported in an upcoming issue of the U.S. Beltie News. 
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Grass Fed Beef … Healthy Beef 

   The unique appearance of the Belted Galloway attracts many 

new enthusiasts to the breed. In time, breeders who purchased 

Belties are delighted to learn that these cattle do produce lean, 

high-quality beef. 

   In late 2008, the Belted Galloway Society Foundation (BGSF) 

funded a study of the nutritional value of selected cuts of Belted 

Galloway beef. The study may be viewed on www.beltie.org un-

der Benefits of Beltie Beef.  

   Many Belted Galloway breeders recognize their  Belties’ excel-

lent foraging capabilities and choose to raise their animals in a 

grass-finished program. 

   According to the United States Department of Agriculture’s 

Agricultural Management Assistance (USDA AMA), the term 

grass finished is defined as grass or forage fed. Their definition 

states that in order for animals to be marketed as grass finished or 

forage finished, they must meet the following standards. 

 

 Grass and forage shall be the feed source consumed for the 

lifetime of the ruminant animal, with the exception of milk 

consumed prior to weaning. 

 

 The diet shall be derived solely from forage consisting of 

grass (annual and perennial), forbs (e.g., legumes, Brassica), 

browse or cereal grain crops in the vegetative (pre-grain) 

state. 

 

 Animals cannot be fed grain or grain byproducts and must 

have continuous access to pasture during the growing season. 

Hay, haylage, baleage, silage, crop residue without grain and 

other roughage sources may also be included as acceptable 

feed sources. 

 

 Routine mineral and vitamin supplementation may also be 

included in the feeding regimen. 

 

 If incidental supplementation occurs due to inadvertent expo-

sure to non-forage feedstuffs or to ensure the animal’s well- 

being at all times during adverse environmental or physical 

conditions, the producer must fully document (e.g., receipts, 

ingredients, and tear tags) the supplementation that occurs 

including the amount, the frequency and the supplements 

provided. 

   To find out more about the USDA AMA standards for grass 

finishing, visit their online guide for grass fed marketing claim 

standards. 

   Jo Robinson, a New York Times bestselling writer, is the author 

or coauthor of 11 nationally published books including Pasture 

Perfect, which is a comprehensive overview of the benefits of 

choosing products from pasture-raised animals, and The Omega 

Diet (with Dr. Artemis Simopoulos) that describes an omega-3 

enriched Mediterranean diet that may be the healthiest eating 

program of all. Jo wrote the following article explaining healthy 

fats and grassfed beef. 

 

 

Confused About Fat? Choose Grassfed! 

 
Jo Robinson 

 

   In my Grandma's day, there was no such thing as a bad fat. All 

fat was "good" simply because it tasted good. My grandma fried 

her eggs in bacon grease, added bacon grease to her cakes and 

pancakes, made her pie crusts from lard, and served butter with 

her homemade bread. My grandmother was able to thrive on all 

that saturated fat—but not my grandfather. He suffered from angi-

na and died from heart failure at a relatively young age.  

   My grandfather wasn't alone. Population studies from the first 

half of the 20th century showed that Americans in general had a 

much higher risk of cardiovascular disease than people from other 

countries, especially Japan, Italy and Greece. Was all that saturat-

ed fat to blame? The Japanese were eating very little fat of any 

kind, while the people of the Mediterranean were swimming in 

olive oil, an oil that is very low in saturated fat but high in mono-

unsaturated oils.  

  So, in the 1960s, word came from on high that we should cut 

back on the butter, cream, eggs and red meat. But, interestingly, 

the experts did not advise us to switch to an ultra-low fat diet like 

the Japanese, nor to use monounsaturated oils like the Greeks or 

Italians. Instead, we were advised to replace saturated fat with 

polyunsaturated oils—primarily corn oil and safflower. Never 

mind the fact that no people in the history of this planet had ever 

eaten large amounts of this type of oil. It was deemed "the right 

thing to do." Why? First of all, the United States had far more 

corn fields than olive groves, so it seemed reasonable to use the 

type of oil that we had in abundance. But just as important, ac-

cording to the best medical data at the time, corn oil and safflower 

oil seemed to lower cholesterol levels better than monounsaturat-

ed oils.  

 APRIL  2013 
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   Today, we know that's not true. In the 1960s, researchers did 

not differentiate between "good" HDL cholesterol and "bad" LDL 

cholesterol. Instead, they lumped both types together and focused 

on lowering the sum of the two. Polyunsaturated oils seemed to 

do this better than monounsaturated oils. We now know they 

achieve this feat by lowering both our bad and our good cholester-

ol, in effect throwing out the baby with the bathwater. Monoun-

saturated oils leave our HDL intact. 

   In hindsight, it's not surprising, then, that our death rate from 

cardiovascular disease remained high in the 1970s and 80s even 

though we were eating far less butter, eggs, bacon grease, and red 

meat: We had been told to replace saturated fat with the wrong 

kind of oil. 

   During this same era, our national health statistics were high-

lighting another problem, this one even more ominous: an in-

creasing number of people were dying from cancer. Why were 

cancer deaths going up? Was it the fact that our environment was 

more polluted? That our food had more additives, herbicides and 

pesticides? That our lives were more stressful? That we were not 

eating enough fruits and vegetables? Yes. Yes. Yes. And yes. 

   But there was another reason we were losing the war against 

cancer: the supposedly "heart-healthy" corn oil and safflower oil 

that the doctors had advised us to pour on our salads and spread 

on our bread contained high amounts of a type of fat called 

"omega-6 fatty acids." There is now strong evidence that omega-

6s can make cancer cells grow faster and more invasive. For ex-

ample, if you were to inject a colony of rats with human cancer 

cells and then put some of the rats on a corn oil diet, some on a 

butterfat diet, and some on a beef fat diet, the ones given the ome-

ga-6 rich corn oil would be afflicted with larger and more aggres-

sive tumors.  

   Meanwhile, unbeknownst to us, we were getting a second help-

ing of omega-6s from our animal products. Starting in the 1950s, 

the meat industry had begun taking our animals off pasture and 

fattening them on grains high in omega-6s, adding to our intake of 

these potentially cancer-promoting fats.  

   In the early 1990s, we learned that our modern diet was harbor-

ing yet another unhealthy fat: trans-fatty acids. Trans-fatty acids 

are formed during the hydrogenation process that converts vegeta-

ble oil into margarine and shortening. Carefully designed studies 

were showing that these manmade fats are worse for our cardio-

vascular system than the animal fats they replaced. Like some 

saturated fats, they raise our bad cholesterol. But unlike the fats 

found in nature, they also lower our good cholesterol—delivering 

a double whammy to our coronary arteries. "Maybe butter is bet-

ter after all," conceded the health experts.  

   Given all this conflicting advice about fat, consumers were 

ready to lob their tubs of margarine at their doctors. For decades 

they had been skimping on butter, even though margarine tasted 

little better than salty Vaseline. Now they were being told that 

margarine might increase their risk of a heart attack!  

   Some people revolted by trying to abandon fat altogether. For 

breakfast, they made do with dry toast and fat-free cottage cheese. 

For lunch, they ate salad greens sprinkled with pepper and vine-

gar. Dinner was a skinless chicken breast poached in broth. Or 

better yet, a soy burger topped with lettuce. Dessert? Well, after 

all that self-denial, what else but a big bowl of fat-free ice cream 

and a box of Snackwell cookies. Thank goodness calories no 

longer counted! Only fat made you fat! 

   Or, so the diet gurus had told us. Paradoxically, while we were 

doing our best to ferret out all the fat grams, we were getting fat-

ter and fatter. We were also becoming more prone to diabetes. 

 APRIL 2013 

Replacing fat with sugar and refined carbohydrates was proving 

to be no more beneficial than replacing saturated fat with polyun-

saturated oils.  

   At long last, in the mid-1990s, the first truly good news about 

fat began to emerge from the medical labs. The first fats to be 

given the green light were the monounsaturated oils, the ones that 

had helped protect the health of the Mediterraneans for so many 

generations. These oils are great for the heart, the scientists dis-

covered, and they do not promote cancer. They are also a deter-

rent against diabetes. The news came fifty years too late, but it 

was welcome nonetheless. Please pass the olive oil! 

   Stearic acid, the most abundant fat in beef and chocolate, was 

also found to be beneficial. Unlike some other saturated fats, stea-

ric acid does not raise your bad cholesterol and it may even give 

your good cholesterol a little boost. Hooray! 

   Then, at the tail end of the 20th century, two more "good" fats 

were added to the roster—omega-3 fatty acids and conjugated 

linoleic acid, or CLA, the fat found in the meat and dairy products 

of ruminants. Both of these fats show signs of being potent weap-

ons against cancer. However, the omega-3s may be the best of all 

the good fats because they are also linked with a lower risk of 

virtually all the so-called "diseases of civilization," including 

cardiovascular disease, depression, ADHD, diabetes, Alzheimer's 

disease, obesity, asthma, and autoimmune diseases.  

   So, some of you may be wondering, what does this brief history 

of fat have to do with grass farming? Few people realize that all 

omega-3s originate in the green leaves of plants and algae. Fish 

have large amounts of this good fat because they eat small fish 

that eat smaller fish that dine on omega-3 rich algae and phyto-

plankton. Grazing animals have more omega-3s because they get 

the omega-3s directly from the grass. In both cases, the omega-3s 

are ultimately passed on to humans, the top of the food chain. 

   Products from grassfed animals offer us more than omega-3s. 

They contain significant amounts of two "good" fats, monoun-

saturated oils and stearic acid, but no manmade trans-fatty acids. 

They are also the richest known natural source of CLA and con-

tain extra amounts of vitamin E and beta-carotene. Finally, grass-

fed meat is lower than feedlot meat in total fat and calories, mak-

ing it ideally suited for our sedentary lifestyles. 

   I don't believe it's a matter of luck or chance that grassfed prod-

ucts have so many of the good fats but so few of the bad. In fact, 

I'll wager that the more that is discovered about fat in the coming 

years, the more grassfed meat will shine. The reason for my confi-

dence is simple: our bodies are superbly adapted to this type of 

food. In the distant past, grassfed meat was the only meat around. 

Our hunter-gatherer ancestors either brought home a grazing ru-

minant such as elk, deer, or bison, or a predator that preyed on 

those animals. Either way, the nutrients found in grass made their 

way into the animals' flesh, and ultimately, into our own.  

   Over the eons, our bodies began to "expect" the kinds and 

amounts of fat found in grassfed meat. Our hearts counted on the 

omega-3s to stabilize their rhythm and keep blood clots from 

forming. Our brain cells relied on omega-3 to build flexible, re-

ceptor-rich membranes. Our immune systems used the omega-3s 

and CLA to help fend off cancer. And because wild game is rela-

tively lean, our bodies weren't burdened with unnecessary 

amounts of fat or calories.  

   When we switch from grainfed to grassfed meat, then, we are 

simply returning to our original diet, the diet that is most in har-

mony with our physiology. Every cell and system of our bodies 

function better when we eat products from animals raised on 

grass.  
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MISSOURI. Outstanding registered heifers sired by Driftwood Tun-

dra. Bred and open cows. Top caliber herd bull prospect Driftwood 

Liberty 12X , Reg. # 34457B, sired by National Champion bull Sun-

nybrook Liberty. Contact Janet Moyer, Legacy Ranch, in-

fo@belties.net  (471) 207-1234. 

 
MICHIGAN. For Sale 2011-2012 Rolling Acres bulls or will trade 

for yearling heifers/young cows.  Bulls from good bloodline, easy 

handling, healthy, (State/Federal certified TB free), grass fed and 

well-marked.  They are Rolling Acres Arli, DOB 7/11/12, reg. 

#34883B, Rolling Acres Sir Logan, DOB 4/2/11, reg. # 34884B, 

Rolling Acres Tyler, DOB 3/8/11, reg. # 34886B and Rolling Acres 

Carmine, DOB 5/19/11, reg. # 34885B.  Contact Vance Kincaid, 

02200 CR 653, Gobles, MI 49055.  Phone (269)628-2903, fax (269)

628-2903. 

 

NORTH CAROLINA. Three registered Belted Galloway heifers for 

sale.  Mary Hammond, Hammond House Farm, Charlotte, NC. 

russ@russjhammond.com  (704) 995-8117. 

IOWA. For Sale: Wide belted Black steer for show. Calved 7/24/12. 

Picture available. Contact Audrey Wagner, Wagner Belties, Tipton, 

IA. Phone ( 563) 219-5990 or amwagner@iastate.edu. 

KENTUCKY. Dun bull for sale. Turnberry Blanket. DOB 10/12/11. 

Reg. # (USD) 34044-D. Rick Bedhold, Turnberry Farm, Prospect, 

KY (502) 548-6185. Very gentle and well cared for. 

MAINE. Cattle Wanted: Looking for all age steers, heifer calves  

and cull cows to add to our beef program. Paying above market val-

ue for all! Contact Heidi Baker, Aldermere Farm, (207) 975-4415 or 

heidibaker712@gmail.com . 

WEST VIRGINIA. Black Bull for Sale, Little Turkey Hill T-Bird, 

DOB 5-12-10, Reg. #32253-B.  Rodney Kiser, Double Stuffed Farm, 

Independence, WV.  (304) 892-2999 or rkiser@wvu.edu. 

INDIANA. Bred cows and heifers for sale. Two bred black and 

white cows, one 5/6-years-old, one 10-years-old. (Two) two-year-old 

bred black and white heifers, and three yearling open black and 

white heifers. Cows and older heifers have been bred to Sunnybrook 

Liberty or to Red Barn Eros. Cows are due in the spring, older heif-

ers are due in the fall. Contact Doug Abney at Red Barn Farms, 

(317) 409-6857 or RedBarnFarms.dsa@live.com  Bargersville, IN.  

 OREGON. Yearling dun bull USD 35310-D sired by Seven Elev-

en’s Alexander, out of Ravenwood’s Isabella. Nice wide belt and 

excellent temperament. Raised in a grassfed system so will easily 

transition to another forage-based ranch or to concentrated feeds. 

Sweet Home Farms in Sweet Home, OR. (541) 367-0687 or 

sweethomefarms@centurytel.net. 

MINNESOTA. Recorded Belted Galloway Cattle for sale exposed to 

Silver Maple BC 33258-B, cows may begin calving after April 25 - 

July 9, 2013, ages range from 4 to 8 years. Please visit our website 

www.rosvoldfarms.com for pictures and individual prices (package 

prices are available) or call Mike at (218) 575-2967, Rosvold Farms 

located in Cushing, MN. 

For Sale 

Belted Galloway Society, Inc. 

Breed Promotion 

Advertising/Newsletter  

 
Dr. Victor Eggleston, Executive Director  

executivedirector@beltie.org 
Phone (608) 220-1091 

Fax (608) 527-4811 
 

Vic’s phone hours are Monday through Friday from 1 p.m. - 4 
p.m. (CST).  A detailed message may be left at any time.   
Address: N8603 Zentner Rd., New Glarus, WI 53574. 

 

Leanne Fogle~Editor~U.S. Beltie News 
beltienews@beltie.org 

 Phone (309) 965-2759 
 

 

About advertising … Classified ads are free to members. All classified 

ads are automatically placed on the Hotline on the Internet. Two-month 

limit on classified insertions. Please include contact  information — 

name, farm, location, phone, fax and email, if any. For all emails — 

place Hotline in the subject line. Please Email to executivedirec-

tor@beltie.org, Fax 608-527-4811or phone (608) 220-1091. We encour-

age members to submit ads the last two weeks of the month. Advertis-

ing bulls … Before advertising a young male as a breeder we must be 

sure he is well conformed, tracks properly, has good legs and feet, and 

exhibits good weight gains. We should have data available on his birth 

weight, 205-day weaning weight, and yearling weight. If he's reached 

breeding age (around 18 months), it's definitely a plus to have his semen 

checked for quantity and motility.  

   Any data available should appear in your advertisement along with his 

birth date and the names of his sire and dam. Further, it is required 

that registration numbers be included on bulls advertised for sale in 

the Hotline and newsletter.  
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Registered Belted Galloways 

~ Breeding and selling bulls & heifers 

~ Purebred five generation pedigrees 

<lerranch@earthlink.net> 

Barn:  (352) 521-0366                       Fax:  (352) 521-0377 

Little Everglades Ranch 

Bob & Sharon Blanchard 

Jordan Road 

Dade City, Florida 33523 

   APRIL 2013 

4960 W. Rd. 150 N• Bargersville, IN • 46106 

H 317-422-8137 •  M 317-409-6857 

RedBarnFarms.dsa@live.com 

 

 Tattoo  Year  Cod e 

 

 The Year Code on tattoos 

for  animals born in year 

2013 is  

A 
 

ABC 
1A 

White Sulphur Belties             John and Jane Hemmer 

770-532-2768                               Gainesville, Georgia 

whitesulphurbelties.com    hemmerjr@gmail.com  



Belted Galloway Society, Inc. 
Dr. Victor Eggleston, Executive Director 

N8603 Zentner Road, New Glarus, WI 53574 
executivedirector@beltie.org 

Phone (608) 220-1091 Fax (608) 527-4811 

Non-profit org. 

U.S. Postage 

PAID 
Permit #1040 

Leesburg, FL 34748 

HOLBROOK HILL FARM 

Jane & Steven Silberberg 
47 Holbrook Hill Road 
Bedford, NH 03110 

 

Phone: 603-472-2205 
Fax: 603-668-6470 

E-mail: hhf18@aol.com 

World Class 
Genetics 
Imported 

Semen 

Young Herd 
Sires 

Open Heifers 
available 

 

5600 S. Hickory Road 

Oregon, IL 61061 

(815) 652-3789 
antietamfarm@dishmail.net 

www.antietamfarm.com 

Belted Galloway Cattle 

Semen Available 

Breeding Stock 

 

Jeffrey & Lisa Lovett 

OAK VALLEY FARM 
Mark, Jake & Noah Keller 

mark@a-americancompanies.com 
 

9889 Moate Road 
Durand, IL 61024 

 
 
 
 

 
815-248-4687 

Fax: 815-248-4507 


