
10     Connections

Q: Where do you get your beef cattle and where 
do they go once they leave your farm?

A: We buy most of our cattle from Midwestern 
farmers and sell direct to a processor, auction, 
or consumer.

As you drive around DeKalb County you will see more cattle 
feedlots (where cattle of similar size and weight are raised in open lots 
or barns) than cow-calf herds (where cows and their calves are raised 
on pasture).  

Our soils, climate, topography and location to export grain makes 
row-crop farming more profitable than growing pasture and forages 
for cattle grazing on our land. Therefore, most of the cattle in our 
feedlots come from states with lesser quality land that can be best 
utilized raising cows and calves. 

The top ten states with beef cattle are: Texas, Nebraska, Kansas, California, 
Oklahoma, Missouri, Iowa, South Dakota, Wisconsin and Colorado.  

We buy cattle mostly from Midwestern states with the help  
of an order buyer.

Cattle can be purchased directly from a farm or ranch privately from an 
order buyer (a licensed and bonded professional that helps procure cattle in 
semi-load sized increments), from a live auction sale (in person, by telephone, 
or bidding on the internet), or from a video auction (where a cattle producer 
will watch the video and purchase a load of cattle that will then be delivered 
directly to a feedlot).

We prefer buying from states that generally have climates similar to ours. 
This is important because in the winter cattle need to produce a coat of hair 
and layer of fat to help protect them. Southwestern genetics are more suited 
for the hot and dry climate with traits that include lighter-colored short hair, 
thinner skin (hide) and better heat tolerance.

We buy steers at 700-900 pounds and finish them to a market weight of 
about 1,400 pounds.

Our finished cattle are marketed by three methods:  
1. Direct sale to processor/packer. The closest major packers are Aurora 

Packing Co., Tyson Foods, Smithfield, JBS, and Iowa Premium Beef. Other 
packers include Creekstone Premium Beef, Greater Omaha Packing Co., and 
Cargill.  

We typically sort a pen of cattle and then call order buyers for pricing. The 
buyer’s agent will look at the cattle and contact the owner with prices, either 
based on live weight, carcass weight, or a quality grid scale. Also included are 
the weighing location and shrink agreement, along with expected delivery date 
and transportation costs.

2. Auction Market. Cattle are 
sold at sale barns around the country.  
Auction markets vary greatly in 
the frequency of sales, variety of 
animals, and quality/quantity of 
livestock handled. Feeder cattle, 
cows/bulls, calves, and finished cattle 
can be bought or sold at five sale 
barns in a 150 mile radius of DeKalb.

3. Direct sale to consumer.  
Independent processors and meat 
lockers allow farmers to have 
their own meat kept separate for 
family use or for sale to friends 
and neighbors. Until the mid-
1900’s many families did their own 
butchering on the farm. Today, 
it is widely accepted to utilize a 
federally inspected facility for pro-
fessional processing following safe 
food handling guidelines. Although 
DeKalb County does not currently 
have such a facility, there are six 
within easy driving distance. 

Farmers take pride in raising their 
own beef and enjoying a burger 
on the grill or prime rib on special 
occasions. ■

Roy Plote is a sixth generation farmer from Leland. 
He farms with his brother and brother-in-law raising 
beef cattle, corn, soybeans, wheat and hay. Roy and 
his wife, Janet, have two sons, Ethan and Avery.


