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It’s Still
Called Stealing

not to negotiate the price. Economics 
professor, Dr. John Helmuth once said, 
“Somewhere between when a calf is 
born and the steak hits the plate, price 
has to be discussed”. Not known for 
their benevolence, the packer, admit-
tedly, always wants to pay the lowest 
price possible. Giving the packer the 
ability to solely determine the value 
was considered foolish. 
	 Those born after 1975 (Miranda 
Reiman) have likely not participated 
in a competitive market for fat cattle. 
By the spring of 1994, the big meat 
packers proved they had essentially 
eliminated competition for live (fat) 
cattle. IBP, following the advice of the 
Boston Consulting Group, had decid-
ed in the late 1970’s that it was more 
profitable to cooperate than compete 
with the other very large packers. To-
gether, the biggest packers systemat-
ically eliminated most of the smaller 
independent regional packing compa-
nies, drastically reducing competition. 
Additionally, they were feeding more 
of their own cattle and making prefer-
ential pricing and exclusive market ac-
cess deals with the biggest feeders for 
additional large volumes of cattle that 
they didn’t have to bid on. Armed with 
enough captive supply cattle to stay 
out of the cash market for an extended 

Disclaimer: The opinions of the authors presented in our newsletter are their own and are not intended to imply the organizations position.
OCM has membership with diverse viewpoints on all issues. OCM is committed to one and only one principal; competition.

period, the packers dropped the price 
of fat cattle $17 per cwt. in six weeks 
– a loss in value of around $200 per 
head. Over a thousand angry cattle-
men packed the Holiday Inn in Oma-
ha, Nebraska. 
The packers 
got the mes-
sage. The mar-
ket recovered 
about $12 per 
cwt. right away. 
The packers 
learned an im-
portant lesson – without competition, 
the market, and people’s perceptions, 
would have to be managed.
	 From deep in the meat packers’ 
pockets, the economists, market touts, 
and those receiving preferential treat-
ment, bleated all kinds of phony excus-
es for the price drop - from ‘supply and 
demand’, to the standard ‘too much 
chicken and pork’, and, of course, 
cattle feeders were poor marketers. 
Dr. Helmuth’s explanation was simple
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	 Grade and yield buying used to be 
called “Grade and Steal” by most cat-
tlemen. Today, it’s called Value-Based 
Marketing by the big packers and 
their cheerleaders, like Certified An-
gus Beef’s (CAB) Miranda Reiman. In 
her March 4th article, “Value-based 
cattle marketing dominates”, Reiman 
attempts to mentally condition Angus 

breeders 
and other 
cattlemen 
to accept 
their fate 
in Big 
F o o d ’ s 
s u p p l y 
c h a i n 
w h e r e 
p e r f o r -
mance en-
h a n c i n g 
d r u g s , 
added fla-
vo r i n g s , 

Pink Slime, various pre-digestion 
methods, and meat recalls, do more to 
damage demand than CAB quality can 
possibly do to help it. 
	 Cattle feeders once knew better 
than to let the packer decide what their 
cattle were worth after the hide was 
removed. It was just plain bad business 

“The old selling-
them-live method has 
given way to formula 
sales. This is a clear 
signal the industry 
is moving away from 
pricing on averages, 
and instead pricing 
cattle on their indi-
vidual merits.” 

- Mark McCully, Assistant VP
for Certified Angus Beef.

He is a merchant, 
the balances of 
deceit are in his 
hand: he loveth 
to oppress.” 

- Hosea 12
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Subject: Honesty

My Favorite Animal 
Our teacher asked what my favorite animal was, and I said, “Fried 
chicken.”

She said I wasn’t funny, but she couldn’t have been right, because 
everyone else laughed.

My parents told me to always tell the truth. I did. Fried chicken is my 
favorite animal.

I told my dad what happened, and he said my teacher was probably a 
member of PETA. He said they love animals very much.

I do, too. Especially  chicken, pork and beef. Anyway, my teacher sent 
me to the principal’s office. 

I told him what happened, and he laughed, too. Then he told me not to 
do it again.

The next day in class my teacher asked me what my favorite live animal 
was. I told her it was chicken. She asked me why, so I told her it was 
because you could make them into fried chicken.

She sent me back to the principal’s office. He laughed, and told me not 
to do it again. 

I don’t understand. My parents taught me to be honest, but my teacher 
doesn’t like it when I am.

Today, my teacher asked me to tell her what famous person I admired 
most.

I told her, “Colonel Sanders.” Guess where I am now...
 
Faye Johnson
Third Grade Teacher
Alexander Dawson School
10455 Dawson Drive
Lafayette, CO 80026
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Milk and Honey 
by Richard Oswald

	 Who made your food?  In these 
changing times that’s becoming an 
important question. Maybe it’s some-
thing we should all ask more often as 
industrial food becomes rule over ex-
ception. 
	 But what makes food industrial? 
With so many working families and 
no one staying home to cook every 
day, don’t we need fast food? 
	 When we buy those things at the 
local burger store or chain supermar-
ket we get mostly what we expect. 
The public is well versed in whats in 
industrial food--things like additives, 
drugs, antibiotics, hormones, preser-
vatives. 
	 We hear about that stuff all the 
time. Trading the good life for shelf 
life is the price we pay for fast-lane 
life in the land of milk and honey, 
America.
	 Food Safety News (1) http://
www.foodsafetynews.com/2013/02/
honeygate-sting-leads-to-charges-for-
illegal-chinese-honey-importation/#.
UVnI78u9KSM points out that in 
America these days, not even honey 
is all its cracked up to be. Importers 
and wholesales of what is thought of 
as one of the most wholesome food 
products on earth are squeezing the 
life out of honey.(2) http://www.
foodsafetynews.com/2011/08/hon-
ey-laundering/#.UVnJncu9KSM Pro-
cessors say its because US consum-
ers want a crystal clear product. But 
critics point out that ultra filtration of 
honey...and dilution with non-honey 
ingredients...lets importers blend 
profitable products from around the 
world. 
	 No one is the wiser because filtra-
tion erases genetic and biological fin-
gerprints that could reveal country of 
origin. If its true consumers prefer 
their honey that way, then for big 
food, thats a very convenient truth.
	 Now a lot of our honey comes 

from places like China where food 
standards and inspection are lax or 
non-existent even though food con-
tamination is rampant. If you think 
honey filtering is bad you’re right, be-
cause its a corporate tool for filtering 
out important and relevant informa-
tion about your food that can affect 
personal health and well being. 
	 Consumer choice is the price we 
pay for buying off the shelf.
	 At first glance filtering might 
seem like a good idea, a way to re-
move contaminants. The trouble 
with that thinking is that the contami-
nants in many cases are good things; 
plant pollen that helps make people 
immune to allergic reactions, (think 
hay-fever) and evidence of the pollen 
packing bees who made it. (Pollen 
and DNA in honey both reveal where 
the product came from.) But while re-
moving genetic information of when 
it was created and where, filtration 
does nothing to change the presence 
of bad things in food like antibiotics 
and dangerous chemicals. 
	 Industrialization of honey amounts 
to making an inherently good prod-
uct, requiring little in the way of pro-
cessing, less beneficial. It may even 
make it easier for Big Food to create 
a product more dangerous to the con-
suming public. (3) http://www.cdc.
gov/mmwr/PDF/wk/mm5013.pdf
	 Almost all the organic honey sold 
in the United States comes from Bra-
zil. 60% of all the other honey con-
sumed here comes from Asia. Its 
been said that in many cases wary 
consumers would have more luck de-
ciphering state secrets than finding 
out where their honey came from.
	 Unlike honey, most (but not all) 
dairy products sold in the United 
States are of US origin. More and 
more those products are starting to 
resemble honey in that they are blend-
ed and refined to the point they could 

be anything coming from anywhere 
(8) http://www.indexmundi.com/
agriculture/?country=us&commodi-
ty=powdered-whole-milk&graph=im-
ports . Thats something that happens 
in our food more and more.
	 Small dairy farmers able to mar-
ket raw unrefined milk directly to 
consumers and ultra-pasteurized or-
ganic milk seem almost like direct 
opposites. The one thing both local-
ly grown raw milk and organic milk 
have in common is that they take 
health conscious consumer prefer-
ence into consideration by being 
chemical and antibiotic free. 
	 That makes them, simply, real 
food from real farms.
	 I’ve eaten honey straight from 
the comb, and I’ve drunk milk right 
from the cow. Generally speaking the 
closer you are to the source of your 
food, the safer and fresher food is. 
That’s the way it used to be for me. 
But lately I’ve also used ultra pasteur-
ized organic milk purchased from a 
chain store grocer. Overlooking the 
source, its really an amazing product 
that keeps for what seems like forev-
er when compared to standard pas-
teurized milk. 
	 The last gallon of standard Big 
Dairy milk I bought soured before I 
ever got round to opening it. Thats 
why it was the last gallon of Big Dairy 
milk I’ve bought.
	 Its also one reason why I have to 
smile when I hear or read that drug 
free, antibiotic free organic offers no 
benefits to the consuming public, or 
that raw milk from the local family 
dairy is dangerous.
	 The reasons food is packaged the 
way it is with so many treatments and 
preservatives is because the average 
American meal, blended from many 
different sources, may travel thou-
sands of miles before arriving at your 
plate. What started out as a food sys-
tem designed to bring seasonal prod-
ucts to consumers regardless of what 
time of year it was has become an

Please see OSWALD on page 6
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Join us in Kansas City this year for
                       ‘s Conference

VOICES 
RISINGLAND

FROM THE

CALL TO REGISTER TODAY
800-331-3131

15th Annual Food and Agriculture Conference

August 8-9-10, 2013

RESIDENCE INN by Marriott
10300 N. Ambassador Drive

Kansas City International Airport
Kansas City, MO

Contract Room (Suites) Price $109.00 + Tax (OCM Block)
(THIS SPECIAL RATE IS GOOD UNTIL JULY 25)

Complimentary Hot Breakfast Buffet (6 to 9:30 AM)
Complimentary Social Dinner (Thursday Evening) Hearth Room (5:30 – 7:30 PM)

Complimentary Shuttle Service/Airport

AGENDA & MORE Details to follow
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LOCAL ATTRACTIONS
Arrowhead/Kaufman stadiums (Chiefs & Royals) ￼

Kansas Speedway ￼  
Truman Library & Museum ￼  

Harley Davidson Assembly Plant ￼  
Worlds of Fun/Oceans of Fun ￼  
Kansas City Zoo/Swope Park ￼  

American Royal ￼  
Zona Rosa Shopping District ￼  

Sprint Center ￼  
Kansas City Power & Light District ￼  
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OSWALD (continued from page 3)

industrialists paradise. The farther 
we go to get food the more concen-
trated industrial food power becomes 
and the less visible the actual source 
is. Animals are fed unnatural feed. 
Foreign ships unload bulk commod-
ities shrunk to a individual ounces 
and sold in carefully designed pack-
aging for 10 times the original cost. 
	 Something that started out as one 
thing is colored and treated to taste 
and look like something else. The 
more something is blended the less 
clean it is. Chemical treatments make 
up for lack of quality and safety. 
	 We’re blinded by packaging and 
advertising that never seems to men-
tion the true origin of food. Thats the 
problem with milk and honey. Our 
government talks about exports and 
imports in terms of dollars, but the 
sense of what it takes to produce real 
food and how farmers make a living 
doing that is lost because we value 
consumption in terms of currency ex-
change more than we value genuine 
production, or the real basis of food 
independence. 
	 Like our food production, popu-
lation and consumption is a number 
on a balance sheet resembling corpo-
rate profits and political polls. Only a 
handful of people in a few states even 
seem to care about consumer health. 
(5) http://www.cdc.gov/foodnet/
PDFs/2011_annual_report_508c.pdf
	 The people who grow food from 
scratch are almost never considered 
any more than health (4) http://
www.cdc.gov/media/releases/2011/
p0607_vitalsigns.html of people who 
consume it. 
	 We kill our bees with GMO grain 
sold around the world and protect pat-
ent holders of that grain from law suits 
for the damage (9) http://www.stlto-
day.com/news/opinion/columns/
the-platform/editorial-blunt-s-mon-
santo-protection-act-undermines-leg-
islative-process/ar ticle_9ebdf98a-
950c-5e84-a1b4-ab9462b32db4.html 
they do. We replace the honey we

Please see OSWALD on page 7

CALLICRATE (cont. from page 1)

and accurate, “There’s an economic 
term to describe this phenomenon, it’s 
called stealing”. 
Big packers fear two things – 
Competition and court rooms
	 Attorney Robert M. Cook, repre-
senting one of the biggest cattle feed-
ers in Nebraska, described forcefully 
in “Helmuth” language what the pack-
ers had done to the market – IBP sued 
him.
	 The trial revealed the accuracy of 
Cook’s statements:

“At times, the company over pur-
chases its entire needs, with for-
ward contracts. (See Supp. App.Ex. 
197) Exhibit 197 shows that during 
April-June of 1994, a time critical 
to  this case, IBP contracted for as 
much as 122%, and as little as 53%, 
of its entire  projected kill with cat-
tle contracted for forward delivery.  
IBP’s corporate policies required it 
to sell these cattle on the commod-
ities market before they were con-
tracted  for purchase from a cattle 
feeder. IBP killed 180,000 head of 
cattle per week in 1994.”

When closing argument was 
presented against IBP in the Cook 
case (USDC Neb. 1995) I argued to 
the jury that IBP had become the 
largest owner of cattle feedyards 
in America through the artifice of 
contracting. Forward contracts had 
permitted IBP to buy up, control, 
and therefore effectively own, an 
overwhelming portion of Ameri-
ca’s cattle production capacities 
“without buying one acre of land, 
pouring one cubic yard of concrete, 
installing one linear foot of feed lot, 
digging one post hole, stringing 
one wire, or investing one dime.” 

The jury reacted to the argu-
ment with widened eyes, then, as I 
could see the thought sink in, their 
amazement turned to disgust.

They rewarded my client with 
their verdict. - David Domina, At-
torney for Robert M. Cook

	 Awarding plaintiffs $1.28 billion 
in the 2004 Tyson/IBP trial, the jury 
found IBP 
had as 
much as 
170% cap-
tive sup-
ply, more 
than in the 
spring of 
1994. Ad-
dit ional ly, 
head cat-
tle buyer 
Bruce Bass admitted that IBP paid 
less for cash cattle when captive sup-
plies were plentiful. Grade and yield 
data showed that the cash cattle IBP 
was forced to bid on (to set the price 
for captive cattle), were better quality 
than their so-called value-based pur-
chases. Judge Lyle B. Strom, a Reagan 
appointed “de-regulation”-“bigger is 
better” judge, reversed the jury’s ver-
dict, handing the cattlemen’s win over 
to Tyson/IBP and sticking cattlemen 
with Tyson’s court costs. 
 	 Like losers in a Monopoly game, 
independent producers are out of 
money and sitting on the couch. The 
so called value-based, moving-target, 

grade -and-yield 
fools game, 
where quantity 
trumps quality 
and discounts are 
often ten times 
the premiums, is 
leaving indepen-
dent producers, 
from ranchers to 
feeders, with no 
chance for a fair 
price and no hope 
of survival. Hon-

esty, integrity, and meat quality have 
disappeared along with antitrust law 
enforcement and a fair cash market. 
The retailer monopoly (Walmart, Kro-
ger, Safeway, etc.) is charging record 
high prices for beef as ruined indepen-
dent producers are slaughtered with 
their livestock.MC

“You should be suing 
Walmart [instead of 
IBP], they are the 
problem. They tell 
us what they will 
pay and we have no 
choice but to pay 
you less.” 

- John Tyson, 2002

“Every month 
1,000 ranchers 
go out of pro-
duction. It’s the 
national secu-
rity issue no 
one is talking 
about.” 

- Great Ranches of 
the West book
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For Sale!
Your purchase will help support family farm and ranch agricul-

ture and a safe and secure food system for all of us!

This beautiful award-winning 12x11 fine art, hard bound, cof-

fee table book featuring over 30 ranches in 17 states with nearly 

600 photographs will make a wonderful addition to any home or 

office, and be a showing of your support for America’s struggling 

farm and ranch families.

Buy Now for only $34.95. Price includes a $20.00 contribution 

to the Organization for Competitive Markets.

Author, Jim Keen and Ranch Foods Direct owner, Mike Calli-

crate, are offering $20 per book in support of Organization for 

Competitive Markets working on behalf of independent family 

farmers and ranchers, and a fair, just, and healthy food system.

Go to http://www.competitivemarkets.com/great-ranches-of-

the-west/  to order your copy TODAY and get a peak preview of 

the book.  

THIS WOULD MAKE
 A GREAT GIFT!

Interested in mailing? 

Please make payment of $39.95 to:

RANCH FOODS DIRECT

ATTN: Great Ranches of the West

P.O. Box 748 - St. Francis, KS 67756

OSWALD (continued from page 6)

can no longer produce, with imports 
from China. We destroy domestic 
dairy prices so that cheap milk prod-
ucts from Europe can be bought in 
bulk and sold here at a profit. We 
move families off the farm, move the 
farms farther away, and concentrate 
them in the hands of corporations 
so the public wont see what they 
do. Then we pass laws to make poor 
judgement (something ethics used to 
prevent), bad animal husbandry (7) 
http://www.movotesconservation.
org/our-legislative-work/the-issues/
cafos/, and food ingredient launder-
ing across borders legal even to the 
point of giving it preferential treat-
ment. 
	 A new book, Pandoras Lunchbox 
(6) http://melanierwarner.com/
pandoras-lunchbox/, is full of details 
about factory food. It all boils down 
to the fact that even after reading 
lengthy ingredient lists, its hard to 
know for sure whats really inside. 
	 The only way to contain the dam-
age to our food system is by not buy-
ing the box and opening it in the first 
place.
	 It all boils down to the fact that 
if nothing changes, you may never 
know the real identity of the corpora-
tions that manufactured your food or 
what it really is, let alone the farmers 
who made it.RO

1.	 h t t p : / / w w w . f o o d s a f e t y n e w s .
com/2013/02/honeygate-sting-leads-to-
charges-for-illegal-chinese-honey-importa-
tion/#.UVnI78u9KSM
2.	 h t t p : / / w w w . f o o d s a f e t y n e w s .
com/2011/08/honey-laundering/#.UVnJn-
cu9KSM
3.	 http://www.cdc.gov/mmwr/PDF/wk/
mm5013.pdf
4.	 ht tp ://www.cdc.gov/media/releas -
es/2011/p0607_vitalsigns.html
5.	 h t t p : / / w w w . c d c . g o v / f o o d n e t /
PDFs/2011_annual_report_508c.pdf
6.	 http://melanier war ner.com/pando-
ras-lunchbox/
7.	 http://www.movotesconser vation.org/
our-legislative-work/the-issues/cafos/
8.	 ht tp ://www. indexmundi .com/agr i -
culture/?countr y=us&commodity=pow-
dered-whole-milk&graph=imports
9.	 http://www.stltoday.com/news/opinion/
columns/the-platform/editorial-blunt-s-mon-
santo-protection-act-undermines-legisla-
tive-process/article_9ebdf98a-950c-5e84-a1b4-
ab9462b32db4.html
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2013 DONATION
Please consider making a donation to OCM this year. All donations to 

OCM are recognized by the IRS as a 501(c)(3) non-profit tax deduction. 
Thank you for your support.

Name______________________________________________

Address___________________________________________

City/State/Zip_______________________________________

Amount of Contribution $ ________

Send Contributions to: OCM, P. O. Box 6486, Lincoln, NE  68506 – EIN #91-1904212

MAKING Adifference!

NON-Profit ORG
U.S. POSTAGE PAID

Lincoln, NE
PERMIT #1734

68506

Tel: (402) 817-4443
P.O. Box 6486

Lincoln, NE 68506

ADDRESS SERVICE REQUESTED

May/June 2013

Become a member today!
Email: ocm@competitive markets.com
Web: www.competitivemarkets.com


