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California Restaurant wins National Beef Backer Award 
Winters restaurant honored by the beef checkoff

NASHVILLE, Tenn. (Feb.  2, 2007) – National Beef Backer Award winners were announced today at the Annual Cattle Industry Conference in Nashville, Tenn. The Beef Backer Award, funded by the beef checkoff, recognizes chain and independent restaurant operators who excel in menuing and marketing beef.  Buckhorn Steak and Roadhouse of Winters, Calif., took the title of 2006 National Beef Backer Award Winner in the “independent” category, based on its outstanding leadership in promoting beef and overall commitment to serving quality beef. 
Other national winners included O’Charley’s (Nashville, Tenn.) in the “chain” category and Mortimer’s (Boise, Idaho) as the “Innovator of the Year.”

John Pickerel, owner of Buckhorn Steak and Roadhouse, couldn’t be happier with his restaurant’s achievement.  In 2003, the restaurant collaborated with its servers to create a beef training program, where they learned about the cooking, aging and cutting processes, marbling characteristics and beef tenderness, to help educate customers and promote beef, which accounts for 80 percent of the menu.  “Cow School” has since evolved into a mandatory training program for all restaurant employees.  According to John Pickerel, “When the server is explaining the tenderness of our 2 ½-inch Baseball Cut,  the flavor in our Bob Taylor Cut or the juiciness of our Bone-In 20-oz Rib Eye, they know the why’s and how’s. The customers truly believe we are steak experts, and leave spreading the word. Our best advertising tool is our knowledge and expertise with beef.” 

Oklahoma cattleman Brian Healey, chairman of the Joint Foodservice Committee notes, “It is important for beef producers to identify and honor those operators who continue to raise the bar in preparing and promoting beef on their menus. In 2006, more than 8.38-billion pounds of beef were served in the foodservice channel. This is a clear signal that today’s consumers expect and are willing to pay for a memorable, beef-eating experience away from home—the kind of experience they can count on at these National Beef Backer restaurants.”

Entries for the National Beef Backer Awards program originate at the state level.  Buckhorn Steak and Roadhouse won top honors in the California Beef Council’s state-level Beef Backer contest before being judged winner in the national contest. For more information, contact Holly Foster (holly@calbeef.com) at the California Beef Council.

The Beef Checkoff Program was established as part of the 1985 Farm Bill.  The checkoff assesses $1 per head on the sale of live domestic and imported cattle, in addition to a comparable assessment on imported beef and beef products.  States retain up to 50 cents on the dollar and forward the other 50 cents per head to the Cattlemen’s Beef Promotion and Research Board, which administers the national checkoff program, subject to USDA approval.
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