110 Bred Heifers to sell at Faith Livestock

ZF you re in the market for some lop-notc hy commercia/ 4/73&(5
bred females be at Fath Livestock Monday, Noverber 27

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
27", 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 Al
bred heifers were AId 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.
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I love fall! Dor’t get meé wrong.

and bull sale season hits!

caring for his sheep apd cattle.

area, be sure to stop in!
. Breezy Millar
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| Steak Fajitas

| +2 Tbsp. olive oil

« 1 large onion, thinly sliced

o 3 bell peppers, thinly sliced

« 8-10 ounce flank, ribeye or sirloin steak
« 2 Tbsp. taco seasoning

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-tos...throw some chips and salsa at em for a side and lunch is served! qualities in Millar Angus genetics.
L —_ —_ — — -

.we're! ,
i tfit, but seem
busy around this crazy ou . |
31‘:,‘:’::‘15": oneytime of year we can giayil a 11'.ct1;=,l :3{:3 :,E
i isi i d the hay is
he silage is in a pile an .
Oc:':ct‘:)ttaikle sgome projects before the busy calving

mer was great...just never long
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enougf : ¢ a few months and hauling them downd :
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| enjoys being home, taking in the country life

Here’s to high weaning weights a?sv
| keeping the cattle market ’strf)ng. e
~ always love to visit. If you're in the

focasing on the Custorer:

Charles & Rosalie Tennis
Vale, SD

s like

“This past £all our steer cales ceaned
ofF the cow ad 200 pounds with no Creep.
Just grass and mamas rulk.

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
o for the complete package. Bulls that
e T are easy fleshing, thick topped, long,
A illa deep ribbed, have muscle down the
Pp |
hindquarter, good foot and bone
| structure and good dispositions!!
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» 2 tsp. paprika

o 1/2 tsp. mild chili powder
« tortillas

« any other fixins’ you might like: salsa,
sour cream, lettuce, cheese, tomatoes, etc.

| 1t 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
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Japanese Chef Rika Yukimasa Visits Millar Angus
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Smile...you’re on camera! Rika and Ryle’s horse “Peanut” got along great! Jon loves to talk cattle...so here was his chance!
A camera crew was on hand taking footage to be Explaining how cattle are run here at Millar Angus.
used in Japan to promote US Beef.

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.

Millar Angus Hosts 3" Annual A.l. 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 Aling. From filling guns,
handling semen and synchronization to nutrition, bull
selection and hands-on breeding cows and heifers.
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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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FOR SALE

Selling 110 Black Angus Bred Heifers
Faith Livestock
November 27*, 2023

Millar Angus Home-Raised Heifers

75 head
Due to calve March 1* for 5 days
Al bred to Millars Duke 816 (a B Bar Windy 7 3575 son)

30 head
Due to calve March 20" for 10 days
Pasture bred to low-birth sons of Millars Duke

6 head
Due to calve April 10" for 20 days
Pasture bred to low-birth sons of Millars Duke

ruary 15, 2023 - Locatlon At the Ranch, Sturgls SD - Auctloneer Doug Dletterle
Average 123 Angus buIIs av ged $8, 150




