
The girls are baaaack! Millar Angus is 
excited to be offering 110 commercial, 
Black Angus bred heifers for sale at 
Faith Livestock on Monday, November 
27th. These top-notch, home raised bred 
heifers are backed by strong maternal 
qualities and dispositions. 

Heifers have been ultrasounded and 
sorted into three calving groups. The AI 
bred heifers were AI’d to Millars Duke 
816, a calving-ease B Bar Windy 7 3575 
son. The pasture bred females are bred 
to low-birth sons of Millars Duke. 

A complete breakdown of the offering 
can be found on page 4. For  more info, 
contact Jon Millar: (605)347-0553. 
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110 Bred Heifers to sell at Faith Livestock
If you’re in the market for some top-notch, commercial Angus 

bred females be at Faith Livestock Monday, November 27th
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Steak Fajitas

• 2 Tbsp. olive oil    • 2 tsp. paprika
• 1 large onion, thinly sliced  • 1/2 tsp. mild chili powder
• 3 bell peppers, thinly sliced  • tortillas
• 8-10 ounce flank, ribeye or sirloin steak • any other fixins’ you might like: salsa, 
• 2 Tbsp. taco seasoning   sour cream, lettuce, cheese, tomatoes, etc.

Preheat oven to 400 degrees. Drizzle olive oil on a large sheet pan. Add sliced onions, 
sliced bell peppers and thinly sliced steak to sheet pan. Sprinkle with taco seasoning, 
paprika and chili powder. Using your hands or tongs, toss everything together until meat 
and veggies are coated in the seasonings and oil. 

Bake at 400 degrees for approx. 10-12 minutes or until veggies are done and steak is 
browned. Serve in tortillas with any fixins’ you like! 

One of my favorite go-to’s...throw some chips and salsa at ‘em for a side and lunch is served! 

I love fall! Don’t get me wrong...we’re 

always busy around this crazy outfit, but seems like 

it’s the one time of year we can play a little catch up. 

Once the silage is in a pile and the hay is hauled we 

get to tackle some projects before the busy calving 

and bull sale season hits! 

As always, summer was great...just never long 

enough! Jon and I throughly enjoy having the kids 

home for a few months and hauling them down the 

rodeo trail. Kobi had one of her best seasons to date, 

winning a saddle and qualifying in all 6 of her events 

for the State 4H Finals Rodeo! She got her drivers 

license and has been my new chauffeur to and from 

her volleyball practices. Ryle, loves his team roping 

and has been focusing on perfecting his heel loop. 

I know we could leave for the week and he could 

handle things around the ranch just fine. He really 

enjoys being home, taking in the country life and 

caring for his sheep and cattle. 

Here’s to high weaning weights and 

keeping the cattle market strong! We 

always love to visit. If you’re in the 

area, be sure to stop in! 

Around the Ranch

Breezy Millar
Kobi’s “Passenger Princess” 

“This past fall our steer calves weaned 
off the cow at 700 pounds with no creep. 

Just grass and mamas milk.”

Focusing on the Customer:
Charles & Rosalie Tennis

Vale, SD

A little bit about the Tennis Ranch: The Tennis 
Ranch is located in Vale, SD. Charles and Rosalie run 
both a spring and fall calving herd. Spring steer calves 
are sold in the fall, heifers are weaned with most 
retained for replacements. Falls calves are weaned in 
April. The steer calves and those that don’t make the 
cut for replacement heifers are sold in either June or 
August. 

Millar Angus genetics on the Tennis Ranch:  
When it comes to purchasing breeding bulls we look 

for the complete package. Bulls that 
are easy fleshing, thick topped, long, 
deep ribbed, have muscle down the 
hindquarter, good foot and bone 
structure and good dispositions!! 

It’s important the bulls produce top 
quality females with good udder and 
teat structure along with sire calves 
that gain and have muscle to produce 
pounds come sale day. With both 
spring and fall calving herds, the bulls 
must be able to gain condition after 
breeding season and be ready to breed 
the fall herd. We have found these 
qualities in Millar Angus genetics. 



Millar Angus Hosts 3rd Annual A.I. School
Millar Angus teamed up once again with SDSU 
Extension and Genex to host an A.I. School this past 
April. Over the course of two days, students were 
exposed to all aspects of AIing. From filling guns, 
handling semen and synchronization to nutrition, bull 
selection and hands-on breeding cows and heifers. 

It was great getting a chance to see some familiar faces 
and meet some new folks as well. If you know of anyone 
interested in learning to A.I., shoot me an email: 
MillarAngusRanch@gmail.com
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Japanese Chef Rika Yukimasa Visits Millar Angus

What a fun experience! We had the opportunity to host Japanese Chef, Rika Yukimasa this past July. Rika, along with 
representatives from the South Dakota Beef Industry Council, SD Jr Beef Ambassadors, Beef Logic and the US Meat 
Export Federation were all on hand to take in a behind-the-scenes tour of our operation.

Back in her school days, Rika had the opportunity to study in the good ole USA. After falling in love with the Laura 
Ingalls Wilder books, she always wanted to visit the mid-west. Living in Tokyo, she was in awe of our wide-open spaces. 
We were able to show her the type of natural environment the cattle are raised in, how we grow our own feed and utilize 
a low-stress, fence line weaning method. She even got to ride a horse for the first time!

Rika is a huge promoter and advocate of US raised beef in Japan. It was enjoyable getting to visit about the differences 
in our cultures while sharing stories of our operation and passion of raising high quality, USA beef. 

Rika and Ryle’s horse “Peanut” got along great! Smile...you’re on camera! 
A camera crew was on hand taking footage to be 

used in Japan to promote US Beef.

Jon loves to talk cattle...so here was his chance! 
Explaining how cattle are run here at Millar Angus.
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For Sale

Millar Angus Home-Raised Heifers
75 head

Due to calve March 1st for 5 days
AI bred to Millars Duke 816 (a B Bar Windy 7 3575 son)

30 head
Due to calve March 20th for 10 days

Pasture bred to low-birth sons of Millars Duke

6 head
Due to calve April 10th for 20 days

Pasture bred to low-birth sons of Millars Duke

Selling 110 Black Angus Bred Heifers
Faith Livestock

November 27th, 2023

Sale
Recap:

Sale Date: February 15, 2023 • Location: At the Ranch, Sturgis, SD • Auctioneer: Doug Dietterle
Average: 123 Angus bulls averaged $8,150

“THANK YOU to everyone who helped make our  22nd annual sale a success!”


