MINUTES

Joint New Product & Culinary Initiatives Committee Meeting
2007 Cattle Industry Annual Convention
Gaylord Opryland Resort & Convention Center

Nashville, Tennessee

February 2, 2007

Tom Hotz, Chairman

Mark Pendelton, Vice Chairman

Lunch was served at 12:00 p.m. and featured the Italian Style Beef Pot Roast from the Healthy Beef Cookbook.
Call to Order

Chairman Tom Hotz called the meeting to order at 12:30 p.m.  Introductions of committee members, staff, and guests followed. 

Agenda
Chairman Hotz reviewed the agenda with the committee and called for a motion to accept the agenda as presented.  Action: Sid Viebrock moved and Hope Huffman seconded to accept the agenda as presented.  Motion carried.
Minutes

Hotz asked committee members if there were any questions pertaining to the minutes from the summer meeting provided in committee notebooks.  There were no comments.  Action: Tom Hotz moved to approve the minutes as presented and Hope Huffman seconded the motion.  Motion carried.  

2007 National Beef Cook-Off® Update

Sherry Hill presented details about the 2007 National Beef Cook-Off®, being held in Chicago in September.  2006 Beef Board evaluations include over 85,000 unique visitors to the Cook-Off® website and all objectives achieved or exceeded.  Jewel Food stores is the retail sponsor providing groceries for event, ads, in-store collateral, web links, event bags and other PR events prior to the event.  The Cook-Off® website, www.beefcookoff.org has been updated and offers consumers the opportunity to enter recipes online.  PR activities include press releases, press kits to the top 150 DMA’s and outreach to Hispanic media in target markets.  Supplementary media tactics include two eNewsletters from AllRecipes.com, matte release, national newswire releases and two audio news releases.  Long-lead media outreach will build relationships, partnering with food communications as well as trade media outreach with NCBA trade communications.  Future activities around the Cook-Off® include recipe screenings, photography, editing, fundraising, event planning with state team members and publicity.

Culinary Center Program Update

Dave Zino presented a culinary center update including staff acknowledgements and  organizational structure.  The culinary center supports global marketing, food communications, PR, nutrition health influencers, youth, state services and industry partners.  Retail achievements include recipe development for Beef Made Easy website, managing photo shoots and support at meetings and tradeshows.  Foodservice support came at MUFSO, recipe development and Greystone seminar.  The culinary center also conducted advertising agency training sessions, supported veal through an Iron Chef media event, and new products for the Beef Innovations Group.  They assist food communications with recipes for brochures and Beef 101 seminars to General Mills, Unilever Foods and others.  Healthy Beef Cookbook has won regional awards.  Media visits included Van in the Morning in Des Moines, IA, a food network taping for “building the perfect burger”, exposure in Flavor & The Menu and many other publications.  In 2007, the Culinary Center will continue retail support with recipe development and photography for the Beef Made Easy program and Meat Marketing Conference. School foodservice presentations will take place as well as concept ideation for chain restaurant promotions.  The Culinary Center will continue evaluating youth and hand-held concepts and cookery for the chuck roll in new product development.  For veal, new muscle cuts are being evaluated.  Food communications will be assisted with recipes, photography and content for the website.  The Healthy Beef Cookbook will be promoted for the health influencers as well as support on advertising.  Segments will air on “Cattlemen to Cattlemen” including sponsorship with IACP meeting with FoodCom.  State councils will be supported via NY Beef Council Veal Event, and Montana Nutrition Event.

Beef U Project was outlined by Dave Zino with a demonstration of dual-CD content and how the information can be used for learning and presenting to others.  Program is customizable for any audience and includes 17 modules and 15 presentation modules.  Presentations can be printed including handouts to share with others.  The Custom Presentation Builder allows you to build your own content and also provides the total time the presentation will take to deliver, so it’s perfect for any meeting – short or long.  The CD kit includes downloadable fact sheets and even a certificate of completion.  Beef U can be ordered through the customer service department.

New Products Program Update

Ellen Gibson presented the Beef Innovations Group team and reviewed fiscal year ’06 accomplishments.  Fiscal year ’07 measurements for success include;

· Two new chuck or round cuts ready for sell-in

· Market test and launch of steak sandwich

· Three news products ready for commercialization

· Develop an “idea activation session” to help companies develop new beef product ideas

Steve Wald reviewed and explained step-by-step the new product development process.  The youth initiative yielded 84 new product ideas, of which 10 were developed into actual products for sensory testing in January 2007.  The next step is to build the business case for the top scoring products.  Two products were tasted during the meeting:  no-mess tacos and beef nugget.  The hand-held initiative yielded 74 new product ideas, of which 9 were developed into actual products for sensory testing.  Two hand-held products were also tasted including the enrobed mini-burger and steak & egg breakfast nuggets. Focus for 2008 was also discussed and included thoughts on initiatives such as boomers, Hispanics, export value cuts, technology and others.

Bill Kuecker from Cryovac presented some packaging innovations and the correlation between the success of new products and their type of packaging.  Heating and food safety applications were also reviewed.  

Tony Mata presented a chuck roll cutting demonstration on how the chuck roll is separated into the chuck eye roll and the underblade.  Value must be added to both so they are able to be produced and sold independently of each other.  The underblade can be separated into the splenius and the serratus ventralis.  The splenius is much like a flank steak.  The serratus sentralis (smoked) was tasted and is much like a hickory-smoked brisket.  The chuck eye roll can be cooked whole and is tender like a prime rib and the complexus muscle can be separated from the chuck eye roll and can be made into strips, roasts or boneless ribs.  
Also discussed was support given to state beef councils with programs and partnerships with Costco, Safeway, Papa Murphy’s, Aramark, Fairway and Michael Angelo’s.

The committee discussed possible next steps.  Ann Marie Bosshamer felt that baby boomers have money, but are health conscious and that Hispanics also could be targeted but not sure if they can be influenced.  Tom Hotz suggested small roasts from the round.

Discussion of “Looking Forward to 2010; What’s Happening in the Health/Nutrition Arena?  What Can Marketers Do?”

Ellen Gibson and Dave Zino led a discussion about the areas of focus that will get us to the 2010 goal.  Boomers, youth and convenience were also discussed.  Discussion also included:
· Idea that youth need to be developed as beef eaters, can’t strictly focus on boomers

· It was suggested that a focus be made on the male cook in the family – moving from the grill to the kitchen (but this was not agreed to)
· New George Forman-type microwave broiler in development

· No further work should occur on existing beef value cuts that have not had the success as flat iron and ranch cuts

· Stay on the path with the youth initiative vs. going after the boomers (from a new product development committee standpoint)

· No work to be done on Hispanic/Asian focus

· Explore the microwave technology and its relevance to beef

· Veal support with muscle profiling study may be examined for 2008

Meeting adjourned

Chairman Hotz asked for a motion to adjourn the meeting.  Action:  Wendy Pettz moved and Jody Rogers seconded to adjourn the meeting.  Motion Carried.  
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· Mail notebooks a little earlier
· Need more time to go over material
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Good discussion
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	Suggestions/Comments

- 
One of the best room sets we’ve had – good sound, glad for the video – will we have access to the video?  Would be great producer sellback to see Tony’s efforts out in the country

	

	6.   Was the meeting conducted in a fair and open manner allowing diverse points of view  

         to be heard?
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- 
Might do a bit more to encourage people to share ideas, but Tom did a good job
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- 
Good meeting
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Very good informative meeting.  Tom did a good job of starting on time and finishing on 


time.
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Very good meeting
- 
Good cutting demo
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