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O N E  S T E E R  C A N  F E E D  A   

F A M I L Y  O F  6  F O R  

6-7 months

Texas has over 
10 million cows!

That's almost one cow for 
every 2 people in Texas

TEXAS

PRODUCES

ABOUT  20% OF

THE  NATION 'S
BEEF  CATTLE  

1/4 of the nation’s fed cattle 
are raised here in Texas.

A U T H E N T I C   T E X A S  B R E E D S

Santa Gertrudis 

Beef Master  

Longhorn

TEXAS

RANKS  2ND

IN  THE

NATION  IN
EXPORTING

BEEF  

Texas' #1 Agriculture 
commodity is cattle. in 2012, 
cattle generated over 
$10 Billion in cash receipts. 

BeefBeef

Texas has over 
10 million cows!

THE WILD WEST DAYS! 

CATTLE THEFT IS  

MORE COMMON NOW 

THAN IT  WAS  DURING   

TENS OF THOUSANDS OF CATTLE HAVE

BEEN STOLEN IN THE PAST 5 YEARS, THE

TOTAL IS VALUED AT OVER $10 MILLION!



What part of the cow is used?

Your barbacoa 

tacos come from the 

cheek of the cow!

FOR MORE INFORMATION PLEASE CONTACT

Thank 

       Y
ou

PACKED ON S E L L  B Y

NET WT/CT TOTAL PRICEU N I T  P R I C E

KEEP REFRIGERATED

TODD KERCHEVAL (512) 275-7341 
J PETE LANEY (512) 799-0404

Anti-Aging creams 

include bovine By- 

products from the brain

Everything But the Moo! 
Items such as makeup, 

lotions, mouthwash, crayons, 

medicines,  antifreeze and 

explosives all contain beef 

fat in them. 

We get items like sausage 

casings, instrument strings 

and survival sutures from 

the intestines of the cow

Keratin, a protein extracted 

from cow hooves, is used in 

shampoos, conditioners and 

some fire extinguishing foams!

Medicines like 

insulin are 

produced from 

the cow's 

pancreas!

Jello, Film and 

gel capsules all 

have one thing in 

common. 

 they all contain

gelatin! 

Gelatin is made 

from rendered 

cow bones, horns

and hooves

Texas Chili Recipe

2 lbs. Ground Texas Beef 

1 tsp. olive oil 

1 onion, diced 

1 clove garlic, minced 

2 tsp. chili powder 

¼ tsp. cayenne 

1 tsp. ground cumin 

Salt to taste 

1 ½ cups beer (brewed in 

Texas preferred) 

1 can (10 oz) of diced 

tomatoes and green 

chilies 

1 can (8 oz) of tomato 

sauce 

2 Tbsp. cornmeal or masa 

harina 

Heat a large nonstick skillet over MEDIUM heat 

until hot. Add Ground Beef and cook 8-10 minutes, 

breaking beef into small crumbles and stirring 

occasionally. Remove the beef and set aside to drain. 

Add olive oil and onion to skillet; cook until 

nicely browned. 

Add back in beef, along with garlic, chili powder, 

cayenne, cumin and salt. Stir to combine. 

Add in the beer, diced tomatoes and green chilies, 

and tomato sauce, then bring to a low simmer. Cover 

with a lid and allow to bubble and simmer so sauce 

reduces and thickens, and the flavors intensify, 

about 1 hour. 

After an hour, stir through the cornmeal which will 

help to thicken the sauce. If sauce starts to get too 

thick, add a little water, and if it’s not yet thick 

enough, continue to simmer until desired 

consistency is reached. 

Ingredients Preparation

Texas Chili Recipe
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