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When Mike Hossle was 8 years old, his 
grandfather Harold Hossle gave him a black 
bucket calf heifer. Mike named her Peanut. 

That day ignited a passion in him that 
remains more than 50 years later, caring for 
and raising cattle. 

Harold raised Hereford beef cattle, Hossle’s 
Herefords, while Mike’s father, Robert, 
milked cattle. Growing up, Mike was a 
member of the Garfield Wolves 4-H Club 
and exhibited at the Montgomery County 
Fair. When his children, Nathan and Me-
gan, were in 4-H, Mike was the beef leader 
at the Mills County Fair for several years. 

Mike and Nathan, Bar H Land and 
Livestock, LLC., have close to 50 head of 
registered Simmental cattle and 480 head of 
cattle located in and around Montgomery 
and Mills County. 

Additionally, they farm more than 1,000 
acres of corn and soybeans and roughly 
300 acres of alfalfa hay. Nathan also has a 
custom hay baling business and a small herd 
of show lambs. 

“If it were easy, everybody would want to 

do it,” said Mike. 
The Hossles have a fall herd and a spring 

herd, meaning cows calve either in the fall 
or spring. Members of the fall herd calve be-
tween August and October. The spring herd 
calves in February and March, while the 
registered Simmentals calve in January. The 
gestation period for cattle is nine months 
with 80 pounds being the average weight for 
a newborn calf. 

“The past few weeks we’ve had quite a few 
calves born; 12 in one day a couple weeks 
ago,” said Mike.  

Being in the cattle business definitely isn’t 
a regular full-time job, Mike explained. He 
said cattle are to be fed and cared for every 
day of the week, including weekends and 
holidays. 

It doesn’t matter if it’s 105 degrees or 20 
below blizzard conditions; it also doesn’t 
matter if it’s 2:30 a.m. on a Sunday morning 
or 9 p.m. on a Wednesday night. 

Cattle also find ways to break water and 
feed troughs, injure themselves or others 
and break out of enclosures. 

“There is always something to do, or fix,” 
said Mike. 

Mike said he worries more about the cattle 

M I K E  H O S S L E

Mike Hossle, right, and his son, Nathan Hossle have more than 500 head of cattle in and around 
Montgomery County. They are pictured with their silent partner, Bear. (Tess Nelson/The Red Oak 
Express)  
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during the hot, humid summer days as op-
posed to cold weather. According to Iowa 
State University,  a cow’s normal average 
body temperature is 101° degrees fahrenheit, 
and they prefer temperatures between 40 and 
60 degrees. 

And as much care as Hossles’ cattle receive, 
there is nothing else Mike or Nathan would 
prefer to do. 

“I can’t think of doing anything else,” said 
Mike.  

Helping the Hossles with daily tasks are 
Calvin, Scott and Peggy Brown from rural 
Grant, who have a cattle partnership with 
Mike on a couple hundred cattle. They also 
have a hired hand, James Kelly, and Andrew 
Jackson, a high school student who has 
worked at the farm part-time the past several 
years. Additional behind the scene helpers 
include Mike’s wife, Jamie; daughter, Megan; 
and daughter-in-law,Brittany. 

The Beef Lifecycle: From Pasture to Plate
Cow-Calf Farm or Ranch: 

Raising beef begins with ranchers who 
maintain a herd of cows that give birth to 
calves once a year. When a calf is born, it 
typically weighs 60 to 100 pounds. Over the 
next few months, each calf will live off its 
mother’s milk and graze on grass pastures.
Weaning:

Calves are weaned from their mother’s 
milk at 6 to 10 months of age when they 
weigh between 450 and 700 pounds. These 
calves continue to graze on grass pastures 
and may begin receiving a small amount 
of supplemental plant-based feed for extra 

energy and protein to help them grow and 
thrive.
Stocking and Backgrounders:

After weaning, cattle continue to grow 
and thrive by grazing on grass and pastures 
with ranchers providing supplemental feed 
including vitamins and minerals to meet all 
of their nutritional needs.
Livestock Auction Markets:

After weaning and/or during the stocker 
and backgrounder phase, cattle may be sold 
at livestock auction markets.

FeedYard:
Mature cattle are often moved to feedyards. 

Here cattle typically spend 4 to 6 months. 
They are free to graze at feed bunks containing 
a carefully balanced diet made up of roughage 
(such as hay and grass), grain (such as corn, 
wheat and soybean meal) and local renewable 
feed sources (more about that in the next 
section). Veterinarians, nutritionists and pen 
riders work together to provide individual 
care for each animal.
Packing Plant:

Once cattle reach market weight (typically 
1,200 to 1,400 pounds at 18 to 22 months 
of age), they are sent to a packing plant 
(also called a processing facility). United 
States Department of Agriculture (USDA) 
inspectors oversee the implementation of 
safety, animal welfare and quality standards 
from the time animals enter the plant until 
the final beef products are shipped to grocery 
stores and restaurants. 
Popular Breeds of Cattle

Cattle come in many different shapes 
and sizes. While there are various physical 
differences, they have one thing in common: 
they all provide high quality, nourishing beef 
that can be part of a healthy diet. 

Here’s an introduction to five popular 
cattle breeds in the U.S.
Angus

Angus is one of the most recognized cattle 
breeds, characterized by their black hides. 
They are popular with farmers and ranchers 

because they are good mothers and are very 
good at converting their feed into high-
quality meat.
Charolais

Charolais cattle, (pronounced “shar-lay”) 
originated from France and were brought 
to the U.S. in the mid-1930s. Charolais 
are generally white or creamy white in 
color. Charolais cattle can withstand cold 
temperatures relatively well and they are 
more heat tolerant than darker hided breeds.
Hereford

The Hereford breed, (pronounced “her-
furd”) was developed in England nearly 250 
years ago by farmers who needed cattle that 
were good at converting native grass into 
lean muscle. They are generally a reddish-
brown color with white markings, especially 
on their face. 
Simmental

The Simmental cattle breed is one with 
multiple color variations – there are both red 
and black Simmentals. They were introduced 
to the United States in the late 19th century 
because of their docility and mothering 
abilities.
Red Angus

Yes, you read right. There are red Angus 
cattle! Although they are not raised as widely 
as black Angus, the beef Red Angus cattle 
provide offers similar marbling and flavor. 
These cattle are more heat tolerant than their 
black-hided relatives and are a docile cattle 
breed with good mothering traits.
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Iowa Cattle Industry Facts
Total Cattle Inventory in Iowa (as of January 1, 2021; -5.2%) ..................... 3,650,000
State Rank All Cattle and Calves (January 1, 2021 .............................................. Eighth
Cattle on Feed in Iowa (January 1, 2021; -9.3%) ............................................ 1,170,000
State Rank Cattle and Calves on Feed (January 1, 2021) .......................................... 4th
Yearly Fed Cattle Marketings (2020; -8.5%) ...................................................  1,722,000
Number of Feedlots (2017 Census) ..........................................................................5,485
Number of Cattle Operations (2017 Census) ........................................................25,367
Number of Farms with Beef Cows (2017 Census)................................................19,171
Number of Beef Cows (January 1, 2021; -1.7%) .................................................890,000
State Rank Number of Beef Cows (January 1, 2021) ............................................... 13th
Number of Farms with Dairy Cows (2017 Census) ...............................................1,592
Number of Dairy Cows (January 1, 2021; +2.3%) ..............................................220,000
State Rank Number of Dairy Cows (January 1, 2021) .......................................Twelfth
Cash Receipts from Cattle and Calves (2019) ..........................................$3.932 Billion
Iowa Jobs Directly Related to the Cattle Industry (2017) ....................................19,016
Iowa Jobs Indirectly Related to the Cattle Industry (2017) ...................................9,570
Iowa Jobs Induced by the Cattle Industry (2017) ...................................................4,561

 
In 2017, Iowa’s cattle industry contributed in excess of

$6.8 billion in business activity to Iowa’s economy

 Sources:  Department of Economics, Iowa State University; Iowa 
Agricultural Statistics, U.S. Department of Agriculture; 2020 Cattle Inventory 

Report and 2017 Census of Agriculture, National Agricultural Statistics 
Service (NASS), United States Department of Agriculture (USDA).

Iowa Beef Industry Resources
iacattlemen.org
iabeef.org
iowacattlemensfoundation.org
supportfarmers.com
Chuckknowsbeef.com

U.S. Cattle Industry Facts
• January 1, 2021 Cattle inventory: 93,594,500 -0.2% (USDA NASS)
• 2020 estimated economic impact: $62.014 billion in farm gate cash receipts (USDA ERS) 
• 2017 Number of cow herds: 768,542 (2017 Census) 31.317 million beef cows (January 1, 

2020 -1.2%) (USDA NASS) 
 9.335 million dairy cows (January 1, 2020 -0.2%) (USDA NASS) 
 36.060 million head calf crop (2019 -0.7%) (USDA NASS) 
 89 percent of cow herds have less than 100 cows (2017 Census) 

• 2020 beef and beef variety exports: 1.255 million metric tons (2.767 billion pounds); $7.649 
billion (USMEF)  

• Top export markets: Japan, South Korea, Mexico, Hong Kong/China, Canada
• Top 5 states for Cattle on Feed (January 1, 2021) (USDA NASS)

 Texas – 2,890,000 hd; -3.0%
 Nebraska – 2,720,000 hd; +4.6% 
 Kansas – 2,660,000; hd +3.1%
 Iowa – 1,170,000 hd; -9.3% 
 Colorado – 1,140,000 hd; +1.8% 

• 53 percent of the total value of U.S. sales of cattle and calves comes from the top five states 
with cattle on feed inventory (2019) (USDA NASS) 

 Nebraska
 Texas
 Kansas
 Iowa
 Colorado

• Feedyard cost of gain: $0.78/lb from 2014-2018; $0.80/lb in 2019, $0.77/lb in 2020 (ISU 
Estimated Livestock Returns-Finishing Yearling Steers)

• Average producer age: 57.4 beef cattle ranching and farming; 54.5 cattle feedlots (2017 
Census) 

• 2020: 32.151 million head of cattle harvested under USDA inspection; 26.738 billion 
pounds of commercial, federally inspected beef production. Average dressed weight 832 
pounds. (USDA NASS)  

USDA NASS - National Agricultural Statistics Service
USMEF – U.S. Meat Export Federation

Iowa Beef Industry Resources
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TANGY LIME GRILLED BEEF
 TOP ROUND STEAK
This steak is tenderized by a tangy 
marinade of lime, garlic and brown 
sugar. Throw on the grill for dinner in 
minutes. This Beef. It's What's For Dinner. 
recipe is certified by the American Heart 
Association®.

INGREDIENTS:
1 beef Top Round Steak, cut 3/4 inch thick (about 1 pound)
1/4 cup fresh lime juice
2 tablespoons lightly packed brown sugar
2 tablespoons vegetable oil
1 tablespoon Worcestershire sauce
1 tablespoon minced garlic

COOKING:
1. Combine juice, sugar, oil, Worcestershire and garlic in small bowl. Place beef steak 

and lime mixture in food-safe plastic bag; turn steak to coat. Close bag securely and 
marinate in refrigerator 6 hours or overnight; turning occasionally.

2. Remove steak from marinade; discard marinade. Place steak on grid over medium, ash-
covered coals. Grill, covered, 10 to 11 minutes (over medium heat on preheated gas 
grill, times remain the same) for medium rare (145°F) doneness, turning occasionally. 
(Do not overcook.)
   * Cook’s Tip: To broil, place steak on rack in broiler pan so surface of beef is 2 to          
     3 inches from heat. Broil 12 to 13 minutes for medium rare (145°F) doneness,  
     turning once. (Do not overcook.)

3. Carve steak into thin slices.

BEEF TOP SIRLOIN STEAK WITH 
ASPARAGUS & TOMATO ORZO
Try this juicy top sirloin steak paired with a tomato-caper sauce served 
over a bed of orzo and asparagus. This Beef. It’s What’s For Dinner. recipe is 
certified by the American Heart Association®.

INGREDIENTS:
1 beef Top Sirloin Steak, Boneless, cut 
 1 inch thick (about 1-1/2 pounds)
1/2 teaspoon salt
1/4 teaspoon pepper
1/3 cup unsalted beef broth
1/3 cup dry red wine
1-1/2 cups chopped roma tomatoes
1/4 cup finely chopped capers
1 tablespoon minced garlic
1 cup cooked orzo pasta
1/2 pound asparagus, trimmed, cut into 1-inch pieces

COOKING:
1. Press salt and pepper evenly onto beef steak. Heat large nonstick skillet over medium 

heat until hot. Place steak in skillet; cook 15 to 18 minutes for medium rare (145°F) to 
medium (160°F) doneness, turning occasionally. Remove from skillet; keep warm.

2. Add broth and wine to skillet; increase heat to medium-high. Cook and stir 1 to 2 
minutes or until brown bits attached to skillet are dissolved. Add tomatoes, capers and 
garlic; cook and stir 6 to 7 minutes or until thickened.

3. Meanwhile, cook pasta according to package directions. Add asparagus during last 3 
minutes of cooking time. Drain; toss with half of the tomato mixture.
 Cook’s Tip: Nutritional analysis of this recipe is based on pasta cooked without the  
 addition of salt.

4. Carve steak crosswise into slices. Serve steak over pasta. Spoon remaining tomato 
mixture over steak.
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BEEF IN A HEALTHY, SUSTAINABLE DIET
The Internet is flooded with trendy diets and conflicting advice on what a healthy diet is. 

The conversation has expanded beyond nutrition to consider whether the foods we eat are not 
only healthy but also sustainable – often leaving people confused about what is “good” and 
“bad” to eat. 

To help cut through the confusion about what contributes to a healthy sustainable diet, 
Beef farmers and ranchers have worked using science and research to build a solid foundation. 
Using this research as a guide, we’ll look at how beef promotes health and helps prevent nutri-
ent deficiencies, and the ways in which cattle play a unique role in our food system by upcycling 
inedible plants to high-quality protein. All of these factors can impact your choices at the meat 
case and on the menu.

BEEF’S ROLE IN A HEALTHY DIET
Right now in America and other developed countries, it is common to be both overweight 

and, at the same time, undernourished. Why? We are surpassing recommended levels of calo-
ries, but we’re not balancing that with enough physical activity, and we’re not getting the recom-
mended amounts of many important nutrients.

Beef – including steak, roasts and ground beef - offers a solution to this dilemma. It’s both 
delicious and it provides more nutrients in fewer calories than many other food choices. For 
example, a 3 oz. serving of beef contributes over 50% of the daily value of protein and is also 
an excellent source of zinc, vitamins B6 and B12, niacin, and phosphorus and a good source 
of iron.
ALTERNATIVE PROTEINS: BETTER THAN REAL BEEF?

It seems like every time you open a health or fitness magazine, a celebrity is promoting the 
newest power protein food. And for good reason — a healthy, balanced diet includes protein 
from a variety of sources. While alternative proteins are gaining attention and space in the 
fridge and on plates, their perceived health benefits may not outweigh the nutritional conse-
quences of not including lean meats in your diet.

Current diet fads like to tout the proteins in plant-based products. We like black beans, qui-
noa, and edamame too, especially when they are paired with a great beef meal. But they are no 
substitute for beef ’s high-quality protein, which contains fewer calories and more nutrients.

A cooked 3 oz. beef top sirloin steak averages about 156 calories while providing approxi-
mately 25 grams of protein, which is nearly half of the recommended daily value. To get the 
same exact amount of protein (25 grams), you’d need to eat six tablespoons of peanut butter 
(amount customarily consumed is 2 tbsp.) or a whopping three cups of quinoa (amounts cus-
tomarily consumed is about ¾ cup), for instance, which both also deliver a sizable amount of 
calories (564 calories for peanut butter; 666 calories for quinoa).  

SUSTAINABLE FOOD SYSTEM: WOULD LESS BEEF BE BETTER?
Cattle are beneficial in a sustainable food system because of their unique stomach structure, 

which allows them to eat and digest what we as humans can’t. In addition to the grasses they 
graze on for most of their lives, they can eat numerous other byproducts from plant-based food 
production, such as brewers grains, pea pulp, beet tops, potato peelings and sunflower hulls, 
which are all byproducts of human activities or other products, such as pea-protein burgers and 
meat crumbles. Instead of going to a landfill, cattle eat these “waste” products and turn them 
into a high-quality protein edible for human consumption.

Cattle also graze in areas where it’s impossible to grow crops, like the sand hills of Nebraska 
or the arid land of Nevada, taking those grasses and turning them into high quality protein, in 

CONTRIBUTING TO A HEALTHY SUSTAINABLE DIET
The bottom line is that beef is nourishing and part of a sustainable food system, and most 

people are already eating beef within global dietary guidelines. So, what can we all do to help 
make our diets heathier and more sustainable?  There are three big opportunities that can 
make the biggest difference: waste less food, eat a balanced diet and improve the productivity 
of agriculture globally.

On average, 40% of all the food brought home in America goes uneaten, enough to fill 
a 90,000 seat Rose Bowl stadium every day, and that means food waste costs the average 
American family $2,500 annually. If we wasted less beef, and less food in general, we would 
improve the environmental impact of our diets because that waste wouldn’t be emitting meth-
ane in a landfill. One great way to avoid food waste is using ingredients you already have to 
make a new meal or eating “plannedovers” to re-create leftovers.

We can also eat a balanced diet to contribute a healthy and sustainable food supply. We know 
that on average, 3 ounces of cooked beef provides 10 essential nutrients in about 170 calories 
including 25 grams of high quality protein, zinc, iron, and B vitamins. Beef packs a nutrient 
punch that can’t afford to be lost. By eating a variety of whole grains, fruits, vegetables, and 
lean proteins – and not wasting it – we can create a sustainable food system that will support a 
growing global population, so all people can thrive.

As we work together to build a healthier, more sustainable food supply for ourselves 
and future generations, our focus 
should be on changes that are 
science-based, practical and high-
ly impactful, like reducing food 
waste, consuming balanced meals 
and improving global agricultural 
productivity.

places that could otherwise never be used to feed a growing population.
Many plant-based food advocates promote Meatless Mondays and vegan diets to reduce 

greenhouse gas emissions and lower their carbon footprint. However, research has demon-
strated that removing all livestock and poultry from the U.S. food system would only reduce 
global greenhouse gas emissions by only 0.36 percent. And further, if all Americans participated 
in Meatless Monday, U.S. greenhouse gas emissions would perhaps be reduced by 0.37 percent.  
Removing beef from the diet would remove a high quality protein from diets, both in the U.S. 
and around the world.

As we work together to build a healthier, more sustainable food supply for ourselves 
and future generations, our focus 

HART FARMS
STANTON   IOWA

Proud supporters of the
 Cattlemen Association  

Dave & Cathy Hart Kyle & Jenna Ramsey
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QUESTIONS & ANSWERS

Q: Can beef be enjoyed regularly as part 
of a healthy, balanced diet?

A: Absolutely! A 3-ounce serving of 
beef—about the size of an iPhone—provides 
more than 10 essential nutrients including 
protein, iron, zinc and vitamins B12 and B6. 
One serving of beef contains about half of 
your Daily Value for protein in around 170 
calories on average (and just 150 calories for 
a serving of lean beef).

Q: How much beef should I eat at a meal 
to meet my daily protein requirements? 

A: Beef is a great protein option and 
source of essential nutrients to enjoy any day 
and for any meal. Dietary Guidelines recom-
mend adults eat 5.5 ounces of protein foods, 
including beef, per day. Beef can be enjoyed 
for any meal throughout the day so incorpo-
rating beef into various meals will help you 
meet the recommended Dietary Guidelines.

Q: What benefits do the 10 essential nutri-
ents in beef provide to the human body?

A: High-quality protein, like that found 
in beef, plays an increasingly important role 
in muscle maintenance, weight manage-

ment, and the prevention of chronic diseases. 
Research also shows the iron, zinc and B 
vitamins found in beef play an essential role 
in developing and maintaining cognitive abil-
ity in children and adults.

Q: What nutritional benefits does beef 
offer me that other proteins don’t? 

A: Beef is a nutritional powerhouse in a 
smaller package than other protein foods. 
Apart from being a great source of protein, 
it would take 8 ounces of cooked chicken 
breast to eat the same amount of iron as in 
just 3 ounces of beef, and nearly seven times 
(20 ounces) the amount of chicken to get the 
same amount of zinc in a serving of beef!

Q: Is grass-finished beef more nutritious 
than grain-finished beef? 

A: While grass-finished beef tends to be 
a little leaner, both grass-finished and grain-
finished beef are natural sources of more than 
10 essential nutrients including protein, iron 
and zinc. All cattle, whether grass or grain-
finished, spend the majority of their lives 
eating grass on pastures and provide delicious 
and nutritious beef.

Q: Can eating beef help improve choles-
terol levels?

A: Yes. Research shows that a heart healthy 
diet and lifestyle that includes lean beef, even 
daily, improved cholesterol levels. About half 
the fatty acids found in beef are called mono-
unsaturated fatty acids, the same kind found 
in olive oil, and, as part of a heart-healthy diet, 
can reduce cholesterol levels.

Q: Can plant-based diets and proteins 
provide the same amount of protein as beef?

A: Many sources of plant protein do not 
contain all the amino acids your body needs. 
Beef supplies more protein and nutrients 
in significantly fewer calories than plant 
proteins. A lean beef burger patty averages 
around 154 calories and 25 grams of protein. 
Conversely, a veggie burger patty may be 
lower in calories, but only contains 13 grams 
of protein per serving.

Q: Can eating beef cause cancer?
A: Cancer is a complex disease and most 

scientists agree that many factors, includ-
ing lifestyle and environmental conditions, 
must be taken into consideration-- making it 
unrealistic to isolate a single food as a cause 
of cancer.  In fact, despite all the investment 
made in cancer research, there is no single 
food, including beef, that has been proven to 
cause or cure cancer.

Q: Do higher-protein diets have any nega-
tive health effects like kidney damage or bone 
loss?

A: No, this is a common myth about pro-
tein. Eating a diet higher in protein can actu-
ally help people lose and maintain a healthy 
weight and support a healthy metabolism. 
Research shows that eating 25-30 grams of 
protein at each meal is ideal for optimal body 
benefits.

We all know beef tastes great – but did you know that beef can be 
good for you, too? Check out some answers to your most pressing 
questions when it comes to beef and your health. 
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