MINUTES

Joint New Product and Culinary Initiatives Committee Meeting

2005 Cattle Industry Summer Conference
Denver, Colorado

July 29, 2005

Hope Huffman, Chairman

Dan Hammond, Vice Chairman

Call to Order

Chairman Hope Huffman called the Joint New Product and Culinary Initiatives Committee meeting to order at 10:30 a.m. Joint committee members, staff and guests introduced themselves.

Agenda
Hope Huffman reviewed the agenda and asked for comments.  A motion was made to approve the meeting agenda as presented.  Action: The motion was moved by Janie Frost and seconded by Kathy Standridge. Motion carried.
Agenda Minutes

Hope Huffman asked the joint committee if there were any comments pertaining to the minutes from Winter Convention. There were no comments.  A motion was made by Hope Huffman to accept the minutes. Action: The motion was moved by Tom Hotz and seconded by Larry Jones. Motion carried.

Culinary Center Update/Committee Discussion

Dave Zino presented the Culinary Center update.  He reviewed the Culinary Center staff and their positions and recent hire Heather Gerstein, Senior Culinary Specialist.  
Dave highlighted on just a few examples of support provided by the Culinary Center in FY 2005.  In Retail the Culinary Center assisted with the Beef Training Camp kit which received the IACP Award of Excellence, revised the Ad planner with 130 cooked and 86 raw photos as well as 70 new recipes, a Hispanic marketing section and more headline ideas.  Support was also provided for the Beef/Kraft Grill Guide and at the AMI/FMI Meat Marketing Conference where the Flat Iron was sampled and Creating Crave was presented.  
Support of the Advertising program included five new enjoyment print ads.  Working with Food Communications, the Culinary Center made presentations at Campbell’s, McCormick, Meredith and Southern Progress.  Culinary staff also participated at the International Association of Culinary Professionals where they presented materials, custom made beef jerky and showcased three new beef recipes.  Recipes and photos are continually added to the Beef It’s What’s for Dinner website as well as content supplied for the e-newsletter Dinner Bell.  
Youth media program support included the development of kid-friendly recipes and hosting a “tween girls” tasting at the Culinary Center.  Health professionals were supported with development of over 130 recipes for the Healthy Beef Cookbook, support at ADA with the official cookbook launch and cooking demos with Chef Richard Chamberlain.  
Foodservice support included assistance with the five new print ads and participation at the Beef Foodservice Symposium, National Restaurant Association Show, the Annual School Nutrition Association Conference, Culinary R&D Conference and MUFSO.  
New Product support included Beef Value Cuts training at the National Grocer’s Association Convention with over 2,066 attendees and a cutting demo, Flat Iron and Ranch Steak tasting and a breakout session with Clemens Markets.  Hot Foods Deli concepts were developed for Shredded Beef, Beef Tips and Gravy and Meatloaf with presentations to Clemens and Publix.  Culinary staff attended the Research Chef’s Association, leading a breakout session and consulting with suppliers at the NCBA booth.  
The Culinary Center provided support to several state beef council partners including Creating Crave presentations to local American Culinary Federation chapters, provided assistance to Oklahoma Beef Council and Minnesota Beef Council with the screening and editing of recipes for cook-offs, as well as the Texas Beef Council for the Texas Hill Country Wine and Food Festival.  State supported activities include a Creating Crave presentation to Coleman Natural Meat Co. with the Colorado Beef Council, and judging the 3rd Annual Veal Grilling Contest with the Wisconsin Beef Council.  
The Culinary Center supported the American National CattleWomen with recipe screening and finalist selection, kitchen testing, photography and on-site event support,  with Beef Ambassador Training.  The U.S. Meat Export Federation has called on the Culinary Center to host and present Creating Crave and Beef Value Cut training to the Eastern European Chef Delegation, Taiwan Media Team, Mexican Retail Group and the Egyptian Chef Delegation.  
Veal support included assistance with the Chef Grilling Contest at the CIA in Hyde Park and subsequent recipe development.  
The Culinary Center Beef Handbook project is to be completed by the end of FY 2006.  Applied cookery for gas grills and the Recipe Database continues to grow.  The Beef Demonstration Center, located in the Denver office, continues to support meetings and has served over 2,703 meals.  Print advertising t-shirt was introduced at the 2005 Winter Convention.  
The Culinary Center has been in the media with placements in the National Cattlemen’s Magazine, Delaware Today Magazine and Arizona Republic.  Kansas City Star Radio interviews included West Virginia, Nebraska and Ag Media Network.
Mark of Quality Update

Steve Wald presented a background summary of the events and due process that led to discontinuing the MOQ program. NCBA/CBB Officers did not re-appoint the Commission. All MOQ partners received notification of program discontinuation. MOQ partners were informed that they must discontinue use of the Mark when packaging materials are exhausted. It was emphasized that an alternate program was being explored that would encompass all points from farm to fork. Staff recommended transferring any unused funds to market research.

New Product Update/Committee Discussion

Tony Mata presented the New Product update. Topics presented: (a) direction and priorities assigned at Winter Convention, (b) presentation of a new beef concept, (c) Beef Value Cuts Foodservice, (d) Beef Value Cuts Retail, (f) Deli program, and (h) priorities for the remainder of FY 2005.
Direction from Winter Convention

1. BVC retail to receive top priority

2. Place more emphasis and focus on the Round

3. Capitalize on the personality and demeanor of the winner of the National Beef Cook Off®, Lori Welander.

4. Explore MOQ with Sadler’s Company

New Beef Concept: Shredded Beef – The shredded beef concept is in the exploratory phase in the new products program. Rationale that supports this concept is as follows

· Raw material: Round 

· Applicable to the Youth Initiative

· Excellent nutritional profile: extra lean, low saturated fat, high protein, etc.

· Applicable to foodservice and retail

· No development work needed

· Highly versatile

After describing the concept and showing examples of various applications, joint committee members were asked to participate in a brief survey of the concept. The objective was to demonstrate the process utilized to gauge consumer reaction when dealing with a new concept. The reaction to the concept was very positive as indicated by the tabulated results. 

In attendance at the session were representatives from two industry partners: Miniat and Swift. Both companies indicated that they have recently introduced this item in foodservice and that the results exceeded expectations.  Committee members expressed support for continuing formal exploration of this concept.
BVC Foodservice- Beef Value Cuts growth in foodservice continues at an accelerated pace. There are now approximately 20,000 restaurants menuing at least one BVC. The size of the business is estimated at $400,000,000 on an annual basis. The Ranch Cut has made significant progress and appears to be catching up with the Flat Iron. It is now offered at all Applebee’s and Denny’s restaurants (over 3,000 total number of restaurants). The Beef Value Cuts program in foodservice now has a life of its own. While BVC growth in this segment has been significant, the untapped potential is huge.

BVC Retail – This program continues to receive top priority. Strategy has been to concentrate efforts on major retailers in large metropolitan areas and to apply a “pull” rather than “push” marketing approach. However, small regional players continue to be more receptive. Key challenges: unfriendliness of raw material, labor issues, union issues, and costs. Despite these obstacles BVC at retail has shown growth. It is estimated that over 3,400 supermarkets offer Beef Value Cuts in their meat case.

A significant portion of the Beef Value Cuts growth at retail has come from value-added, branded BVC new product introductions. These new product offerings are the direct result of R&D Ranch® partnerships and formal interactions with processors and manufacturers.
	Partnership
	Retailer
	Product
	Brand

	Quantum Foods
	Aldi

300 Stores
	Frozen Marinated

Flat Iron
	Granger

	Stampede Foods
	Jewel

220 Stores
	Frozen Marinated Flat Iron and R.Cut
	Stampede

	Swift
	Costco

184 Stores
	Refrigerated Marinated P. Tender
	Swift

	Hormel
	Kroger

1400 Stores
	Refrigerated Marinated P.Tender
	Hormel


Natalie Carter, NCBA key account manager presented an overview of a Flat Iron program that is in the planning phase. The significance of this program is the commitment from Kroger and the level of support the product will receive.

· Case ready vacuum packed Flat Iron (no enhancement)

· 116 Kroger stores

· Four demonstrations per store

· Radio and billboard advertising

· Formal PR campaign including participation of Lori Welander, cookoff winner
· In store July 25th
· Partnership: Kroger, Tyson/IBP, Texas Beef Council, NCBA

Deli Foods – Highlights of this program are as follows: (a) a slight change in strategy has been implemented (hot and cold presentation, positioning to emphasize product versatility for deli operator), (b) store test at Publix is in the planning phase, and (c) a partnership has been formalized with Sadler’s Company.
Priorities for Remainder of FY 2005

1. BVC Retail – Top priority

2. Deli Program – Continued emphasis

3. BVC Foodservice – Pursue promotional partnerships

4. Youth Initiative – Jump start market research. Examine concept portfolio to determine applicability to this initiative 

5. Ground Beef Initiative – Begin technical exploration (on paper) of nutritional component

National Beef Cook-Off®
Sherry Hill presented an update on the National Beef Cook-Off that will take place at the Ramkota Hotel in Rapid City, South Dakota, September 19-21.  Entry generation impressions for this year’s event is at 272 million, well above the 2003 number of 190 million.  Impressions were placed in national magazines and newspapers, and also on various television shows including all four major networks and the Food Channel.

The 2005 finalists in each category follow:

Family Favorites
· Rise N’ Shine Beef Ranchero Wraps

· Floribbean Fiesta Steak

· Wild West Beef & Smoked Gouda Grits

· Smokey Beef Enchilada Skillet

· Cornbread Beef Bake

Grilled Beef

· Latin Steaks with Sweet & Smoky BBQ Drizzle

· Carnitas-Style Grilled Beef Tacos

· Ranch Steaks with Citrus-Jalapeno Mojo

· Blazin’ Colorado Steaks

· Grilled Espresso Steaks

Market Basket

· Stockyard Steak with Mushroom & Peppercorn Sauce

· Bangkok Beef & Basil

· Mediterranean Steaks

· Blackstrap Steaks with Carmelized Onions

· Pan-Seared Steaks with Romesco Sauce

Inspired By
· Porcini-Dusted Steaks with Horseradish Crust

· Chipotle Beef & Chimichurri Sauce

· Stuffed Saucy Meatballs & Pasta

· Grilled Beefstro Cobb Salad

· Steaks with Mushroom, Blue Cheese and Frizzled Shallots

The media strategy for the event will feature “Hometown” publicity of the finalists to focus on a local message and America’s passion for beef.  Event coverage will be in national magazines and newspapers, national television, in-state radio and print advertising, and a South Dakota media tour with desk side visits.  
FY 2006 AR Discussion

Drafts of the FY 2006 AR’s were presented. Significant discussion and debate took place regarding the budget reduction of new products. Mark Thomas pointed out that in 2006 the foodservice and retail channels will have the responsibility of financially supporting to-the-market promotional activities of the new products developed by the R&D Ranch®. Some committee members expressed concerns that once in the channel, new products may not receive the priority needed. 

Priority Ranking for FY 2006

1) Youth Initiative

2) Deli Channel Support

3) Beef Value Cuts Channel Support

4) Chuck Roll Development

5) Ground Beef
Committee Motions

1. Discussion regarding the nutritional profile in the Youth Initiative.  A motion was made that nutritional consideration be made for products developed under the Youth Initiative, but that nutrition is not the final determining factor.  Action: The motion was moved by Larry Jones and seconded by Janie Frost.  Motion carried.
2. Discussion of significant budget reductions within the Product Development area were discussed.  Since New Products have been key to demand growth, and in light of the economic situation is necessary to continue to focus on the development of Value Cuts and to provide economically feasible products, especially when compared to other proteins. Maralee Johnson motioned that funding for New Product Development be increased to $1,995,000.  Action: The motion was moved by J.D. Alexander and seconded by Kathy Standridge.  Motion carried.
3. Dollars remaining in the Mark of Quality budget will not be utilized since the non-appointment of the Commission.  It was discussed that research for the youth category was needed in order to build a platform from which new products meeting their needs would be based.  It was motioned that remaining funds in the Mark of Quality program be transferred to the New Product’s Research AR so that Youth Initiative research could begin this fiscal year.  Action:  The motion was moved by Larry Jones and seconded by Mark Pendleton.  Motion carried.
4. It was moved that the FY 2006 Authorization Request will be accepted as presented, with the exception that revised dollar amounts be included.  Action: The motion was moved by Kathy Standridge and seconded by Nancy Stirling-Neuhauser.  Motion carried.
5. It was moved that the Committee has a deep appreciation for the work of the New Product and Culinary Center team.  Action: The motion was moved by Hope Huffman and seconded by Janie Frost.  Motion carried. 

Meeting Adjourns
Hope adjourned the meeting at 4:00 p.m.
Joint New Product & Culinary Initiatives Committee Attendee List

Committee Members
Hope Huffman, Chairman
Dan Hammond, Vice Chairman
J.D. Alexander

Valerie Bass

Nancy Jo Bateman

Kim Brackett

Patti Brumbach

Shawn Claborn

Ron Eustice

Janie Frost 
Tom Hotz 

Maralee Johnson

Todd Johnson

Larry Jones

Harry Knobbe

Virginia Pollert  (sub for Julia Wickard)
Mark Pendleton

Jody Rogers

Kathy Standridge 

Nancy Stirling-Neuhauser

ANCW Staff

Sherry Hill

Consultants
Tony Mata

NCBA Staff
Debra Baughman

Natalie Carter

Michaele Musel

Kristen Reisinger

Mark Thomas

Steve Wald

Dave Zino

Guests

Michelle Baumhover

Linda Bebee

Ann Marie Bosshamer

Linda Brake

Glenn DeClerk

Lisa Heffner

Sue Holbert

Stanley Lobel

Jay O’Brien

Kyle Parr

Mary Rickert

Jim Rickert

Rob Siegal

Terry Tanner

Michelle Torno

MEETING EVALUATION
Date:
July 29, 2005

Name of Meeting: 
Joint New Product & Culinary 

Initiatives Committee Meeting
1.
Did you receive meeting information in a timely manner?

Yes 
17
No 
1

2.
Was the information adequate?

Excellent 1
 7      2
    10
3             4
    5
1     Poor
Suggestions: 
Did not receive a red book, Have Canadian Beef Information Center do a “value added” cut demo, Good information for future use, Instructional letter, tell us what is expected of committee members

3.
Please rate the format/agenda of the meeting?

Excellent 1
8      2
     10     3
           4 
  5
     Poor
How would you change it?  Great reports from staff re: each area, Very Good, Lots of time for discussion

4.
Was there adequate opportunity for individual input and discussion on issues of importance before action was taken?

Excellent 1
12      2
 5      3
    1    4
         5
           Poor
Suggestions:
Glad we took the initiative as a committee to address budget changes, Everyone had ample time for questions and comments, I hope so!, So many presentations – little time for in-depth discussions
5.
Rate the meeting room set-up.

Excellent 1
6    2
 7    3
  4    4
       5 
  1        Poor
Suggestions:
Good for me – was easy to see and hear, Hope asked for the microphone.  It was used little, we should pass it around so we could hear better, Would like it somewhat smaller, Chair needs microphone, Looking over my shoulder to see screen – terribly uncomfortable! 

6.
Was the meeting conducted in a fair and open manner allowing diverse points of view to be heard?

Excellent 1 
12    2
5    3
1     4
     5
        Poor
Suggestions:
Hope does a wonderful job.  Thanks!, Hope runs a great meeting!, Great discussion – honest and open debate, Great job chair, vice chair and national staff!

Other suggestions/comments:
Good info, Meeting too long, Need to have mics available on each table, New product development has been one of the most important factors of demand building programs, It would be great to focus on youth products with being a leader in a nutritional product – be the best, don’t focus on fried-something sautéed, grilled, and other, Great job guys, Make time to take vacation, No breaks, We spent (wasted) 20 minutes on personal intros – surely we can take a 5-10 minute break instead 
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