
Consumers Consider CHB
The Certified Hereford Beef 
(CHB®) LLC team wants to 
know what makes a consumer 
fall in love with CHB. We 
have our ideas, and we know 
certain things such as in the 
1700s, herdsmen around 
Herefordshire, England, 
discovered that these red-
bodied, white-faced cattle 
produced the most tender and 
flavorful beef that was fit for 
the royalty of the country. 

Later, in the 19th century, 
some progressive American 
farmers began importing 
Herefords to raise in the western 
frontier. Since 1817, generations 
of American families have 
been raising Hereford cattle. In 
1881 the American Hereford 
Association (AHA) was formed 
to unite these local families in an 
effort to raise the highest quality 
cattle and to produce the highest 
quality beef. 

Since 1995 CHB LLC has 
been marketing this beef 
to American families from 
American families. CHB is a 
premium differentiated beef 
brand that provides an eating 
experience only the Hereford 

breed can produce. We’re 
proud to work with our local 
ranching families to ensure 
the values that were started 
generations ago continue well 
into tomorrow. It’s this promise 
that allows us to say, “CHB is 
Excellence Built By Tradition™.” 

With all this in mind, we 
wanted to know why consumers 
pick CHB. So, we asked a variety 
of our consumers from across 
the country, “What makes CHB 
the cream of the crop?”

Mark Thomas from 
Tennessee finds CHB at various 
restaurants around Nashville. His 
favorite cut is the ribeye. Mark 
says, “The flavor is unbeatable, 
and the tenderness is out of this 
world. I like mine grilled to a 
perfect medium with just a touch 
of salt and pepper.” 

Mark may be a little partial 
because his great-grandfather 
raised Herefords and his 
grandfather and father still raise 
them commercially today. “I‘m 
not in the business, but I know 
the hard work they put in — like 
all ranchers do day in and day 
out,” Mark adds. “I know each 
time I walk into a Nashville 
restaurant like Jimmy Kelly’s and 
order a great tasting CHB steak 
that I am going to get quality 
and consistency.” 

Stacy Gates from Washington 
says she loves CHB because of 
the variety of cuts available at 
Yoke’s Fresh Market, a chain 
of grocery stories based out 
of Spokane, Wash. She enjoys 
experimenting with CHB 
whether it’s a roast, steak or 
ground beef. Stacy likes seeing 
the local signs hanging in the 
Yoke’s stores telling about hard-

working ranchers making sure 
customers have beef every day. 

“A lot of people take that for 
granted and there is something 
to be said for how hard our 
Hereford ranchers work,” Stacy 
says. Her favorite cut is the chuck 
roast because it packs incredible 
flavor so she does not have to 
add a lot of ingredients to the 
slow cooker, she says.

Ashley Bump from Florida 
shops at The Fresh Market 
and looks for CHB. “I feed 
three hungry boys and when 
they don’t complain, Mom 
stays happy and they stay 
happy,” Ashley says. “I know 
beef is good for them to help 
them keep growing strong so 
I might as well buy the best.” 
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“CHB Bites” is a column designed to keep you in-the-know about Certified Hereford Beef (CHB) program happenings. CHB LLC is 
celebrating 20 years with a “Farm-to-Fork” series featuring how Herefords become the ultimate eating experience. You can also follow 
CHB on Facebook at facebook.com/CertifiedHerefordBeef.
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Her favorite cut is the tenderloin. For 
Stacy the Hereford filet is so tender 
it just melts in her mouth, but if her 
husband or kids are picking, then it’s 
the T-bone for them. 

Bill Paxton of Texas says, “I choose 
a ribeye all the way. It’s the perfect 
combination of tender, juicy and flavor. 
Give me a perfect 12-14 ounce ribeye 
that is prepared a perfect medium-rare 
and I’ll say ‘I’m in Heaven.’” 

Bill finds CHB at Porter’s Thriftway. 
It’s all about the taste for Bill. When he 
throws a ribeye on the grill, he wants to 
know when it comes off that it’s going 
to be tasty and flavorful. He says his 
wife and kids love the steaks they buy 
at Porter’s Thriftway more than what 
they find going out to eat. 

Megan Wright from Minnesota 
shops at Coborn’s. Megan says she 
chooses CHB because the tenderness 
is unmatched by anything she has 
ever had. 

“In Minnesota, I always shop at 
Coburn’s or Cashwise, and I look 
for restaurants that call out CHB 

on the menu,” Megan says. “When 
I cook at home and have a great 
eating experience, I like going to 
a restaurant that serves CHB and 
seeing if they can match what I 
cooked. I like to think that a lot of 
the times, I win.” 

Megan says she likes the flavor 
of the New York strip or Kansas City 
strip. She says she learned on the CHB 
website HerefordBeef.org that the strip 
steak is a lean cut. Megan says the 
best steak salad is created by cooking 
a strip steak to medium and then 
thinly slicing it. She adds that even her 
husband tries to steal her salad when 
she puts steak on it. 

CHB LLC is coming up on 20 
years of providing the country 
with flavorful, tender, nutritious 
beef the world knows, and this 
accomplishment is the result of the 
hard-working men and women that 
make up the AHA. The product 
speaks for itself, and that fact makes 
CHB LLC’s job easy.  HW

Megan Wright says 
the best steak salad is 
created by cooking a 

strip steak to medium 
and then thinly slicing it. 
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