
Up Coming Events  
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sicð11am 

October 15-17 Fall Festival Colby Classic 

January 23rdðSimmental Annual Mtg.  

February 24-26 NY farm Show 
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Next Simmental Meeting  
Next meeting will be held at the Coby Classic at 11 am.  Place to be determined.  Come and see  the happenings at 
the Coby Classic!  This is a great chance to see the juniors in action!  Saturday morning will be the junior skill tests 
and showmanship.  Following the Simmental Meeting will be the Cobleskill Sale.  We hope to see you there! 

Empire Heifer Development Program  
There is still time to register your heifers for the Empire Heifer Development Program. The purpose is to develop and evaluate 
your weaned heifer calves providing you with the greatest assurance that these calves will be productive additions to your herd 
for many years. Data you will receive includes average daily gain, feed efficiency, frame score, temperament score, carcass 
ultrasound and reproductive tract scores. 
  
For those interested in selling heifers, the program supports an open yearling heifer sale in April and a bred heifer sale in Octo-
ber. 
  
Heifers need to be weaned by October 6 for delivery to development facility in Waterloo on November 7.  Full details can be 
found under ñProgramsò at  http://www.ansci.cornell.edu/beef/events.html. 
 If you have any questions, donôt hesitate to call or email Michael Baker. 
  

Michael J. Baker, PAS, PhD 
Beef Cattle Extension Specialist 
Cornell University 
114 Morrison Hall 
Ithaca, NY 14487 
607-255-5923 (p) 
607-255-9829 (f) 
mjb28@cornell.edu 
http://www.ansci.cornell.edu/beef/ 

mailto:amyrugenstein@gmail.com
http://www.newyorksimmental.com
https://exchange.cornell.edu/owa/redir.aspx?C=cdcca078061f4a80b4c44921e7f3f124&URL=http%3a%2f%2fwww.ansci.cornell.edu%2fbeef%2fevents.html


Secretaryõs Corner 
 Fall is here!  We had a very productive meeting at the State Fair and we look forward to find-

ing locations to have meetings to help move forward with promoting the Simmental breed and getting 

more members involved in our association.  I look forward to officially having a meeting at the Coby 

Classic. In hopes that we might have some new faces at our meetings!  We are looking for new ideas to 

spread the word on the Simmental breed. 

 In honor of the fall being here I am going to start having a recipe in each of the newsletters to 

help you find new ways to spice up your dinner table with a little beef!  So those nights you canõt 

think of anything to cook for dinner take the time to open up our newsletter and find something new to cook!  Or if 

you have a beef recipe that has received some òRaveó reviews feel free to send it my way!  A little background about the 

recipe you will find in here this time.  I am sharing a meatball recipe that was given to me by a close friend.  Kateõs 

meatballs are easy to prepare and are great to take to work luncheons, or fall picnics.  My co-workers are always sing-

ing my praises when I share a little Simmental beef with them!   

 Have any other suggestions for the newsletter?  Send them my way!  Happy Fall!!  Hope to see you all in Co-

bleskill on October 16th, 11:00am! 

 

Sincerely, 

Amy Rugenstein 

Congratulations!  
Elizabeth Foye Sigler and Lonny Adolf Schaefer are happy to announce their engage-

ment.  The couple currently farms in Deposit, NY, managing Catskill Cattle Company, 

their 17 acres of produce and herd of Simmental cattle.  Both are active in the Schaefer 

family dirt and stone business and family dairy.  Lonny has been showing and raising 

Simmentals since 1994 when his father gave him his first heifer. Liz began farming in 

2009 on an organic produce farm and met Lonny through a project she was working on 

for Delaware County. Lonny received a degree in Economics from Cornell University 

and Liz received a degree in Classical Studies from Dartmouth College.  An October 

wedding is planned for 2011.  Lonny's first gift to Liz was a red Simmental show heifer, 

ESS Whitney, which he purchased from Art Reynolds owner of Elmside Farm. 

Thank You Junior 

Sponsors 

Pine View Farms 

&  
All who purchased & bid 

on silent auction 

baskets! 
 

Without your support the  

Junior Program would 

not be possible! 

Attention Juniors!  
NYSA will pay Simmental Junior Winners! 

$100 Supreme All Breed 

$50 Grand Champion 

Rules: Any Junior Simmental Member showing 

Simmentals in the state of New York at a County 

Fair or other youth show.  Animal must be a regis-

tered purebred in the Juniorôs name or family 

farm name. 

Supreme Champion must be over All 

Other Breeds (must have competition)   

Grand Champion must have at least 10 

head of Simmental females with at least 3 

exhibitors.  Or at least 10 steers of any 

breed with a registered Simmental steer 

winning Grand Champion.  PROOF from 

management of show must be sent to 

NYSA, 7625 Ridge Rd, Gasport NY 14067 



New York Simmental Association 

Agenda 9/6/10 

New York State Fair 
Call meeting to order at 11:11 am 

Review Minutes ï Motion was made by Jeanne White to accept the minutes if a date is added, seconded by 

Mary Gumaer, all approved.   

Make a motion to accept minutes 

Treasurer report ï Christine reported there is $5,781 ï $1,023 in Junior account and $3,860 in adults account.  

Ken Gumaer made motion to accept report and Russ Bunel 2nd motion, all were in favor. 

Committee Reports 

 Bull Test ï Jeanne White ï No bull test, however there is going to a heifer development still which will 

be held at the Tenekys.  Producers will be able to have cattle in sale also.  Discussion was made to have this sale 

advertised and promoted heavily through the NYSA.   

 NYSF ï Ken White ï Bathrooms and washrooms were good this year, Paul Glinister was really good 

with the skidsteer, some items needing attention were: No garbage barrels in camping, no band next year, exhibi-

tor passes were punched on Thursday which limited the use of them for other days.  Bedding was bad again, you 

can take the bedding out and have it removed.  Next year exhibitors can operate skidsteer, but they must let Pat-

rick know 1 week before fair starts and fill out paperwork to be eligible to operate it.  If there are any issues with 

other exhibitors please report to Patrick or a secretary guard at the gate.  Speakers will be redesigned for next 

year.  This year there were 55 Simmentals, 28 Red Angus, 40 White Parks and ___Other breeds.  All breed 

showmanship for juniors will happen again next year and Amy Phelps will do signups for the juniors.  Next year 

all registrations must have owners name on registration on paperwork.  It is Simmentals pick for judge this 

year, need to have 3 choices by December 1st, judge gets $900 which must cover their travel and they get 2 

nights lodging.   Nomination Chairperson ï Cari Rincker, Art Reynolds, Ken White ï Terms are up ï 

Randy Rugenstein will be the chairperson. 

 Juniors ï Mary Gumaer ï nothing to report; need more juniors. 

Old Business 

 EFD  - Went well, lots of people interested in our breed, there were 6 breeds on display.  

 NYSF ï Juniors -.  Silent auction to benefit the juniors brought in $253 and the auction which took place 

after the dinner for the all breed showmanship made $1880 and $600 will go towards in the junior account.   

 

New Business 

 Fall Festival ï Forms are in the newsletter, need to have 10 head for own section of show, 21 years and 

under.   

 Future Meetings 

  How to get more members to be active & When should meetings we held  ï Have meeting at 

Colby Classic Saturday @ Cobleskill 11am, preview show Date and Time TBA, move state fair meeting to Sun-

day. People should consider selling their cattle and pay their membership.  Directors need to make phone calls to 

encourage people to buy ads in directory.   

 Directory  ï Cost is $2.55 a directory, Amy needs 30  days notice if you need directories incase she 

needs to order more.  Next year February 14th all ads must be to Amy so Rachel Bunal and Amy have time to 

work on Directory.  Directories will be done May 1st next year.  All members must be renewed by February 14th 

also or they will not be in directory.   

 Jr. Money ï Ken Gumaer made the motion to pay up to 2 entries for juniors to come to the state fair, 

preview show and Coby Classic.  The Juniors will also need to write something for the newsletter after they have 

attended the show, Juniors can submit the cost of their entries to the treasure for a refund for the Coby classic, 

preview show and the state fair.  Motion was 2nd by Jeanne White.   

Motion was made by Jeanne White to Adjourn the meeting and 2nd by Tom Britt. 

Minutes are submitted by: Amy Rugenstein 



Selecting a Show Steer 
Lake County Livestock Program 

Martha Thomas/ Livestock Agent 

University of Florida 

This fall when you go looking for the perfect steer that will win you a blue ribbon, what characteristics are you 

looking for? The question you need to ask yourself is; will the steer quality grade and yield grade? These two 

factors determine the market value of the carcass which is how the judge evaluates the class.  

 

What is quality grade? 

Quality is important in meat products to ensure customer satisfaction. Quality can be identified as those factors 

that affect tastefulness, flavor and juiciness of the meat. Quality grading of beef carcasses is determined by the 

color, texture, and firmness of the meat in the ribeye area. Carcasses are rated as Prime, Choice, Select, and 

Standard. You want a steer that will be Prime or Choice at the end of your project. 

 

What is yield grade? 

Yield grade (YG) is an estimate of percent retail yield of the four primal cuts of beef (chuck, rib, loin, and 

round) and is also known as cutability. YG identifies the differences in the yield of lean red meat to waste fat. 

YG is determined on the four following traits: 1) hot carcass weight 2) fat thickness at the 12th rib 3) percent of 

Kidney, Heart, Pelvic fat 4) Ribeye area. Carcasses can be a 1-4 yield grade. One (1) being very heavy mus-

cled with very little fat and four (4) being little muscle and too much fat.  When buying a steer the five most 

important things to remember are frame, muscle, balance, structural correctness and disposition. All of these 

criteria are of equal importance when making a decision. 

 

1) Frame- Choose a moderate frame steer that will weigh between 1100 and 1250 pounds at fair time. Large 

frame animals require a longer time to feed out therefore, a large framed steer will not have enough fat at 

the time of the fair to make the Choice quality grade. A small framed steer will fatten too soon and the 

steer will have a poor yield grade at fair time. 

 

2) Muscle- Choose a moderately thick muscled steer so that the animal will have a good yield grade. How-

ever, some very heavy muscled breeds are known for having poor marbling. This means these breeds may 

have a very low quality grade. 

 

3) Balance & Style- Choose a steer with balance and style. There should be as much in the front quarter area 

as there is in the rear quarter. A deep bodied calf that is full in the flank is desirable. He should be uniform in 

his capacity and ruggedness from front to back. 

 

4) Structural Correctness- Your steer should have nice straight rear legs with a little set to his hock that al-

lows him to flex freely when walking. Proper set to the hock means an angle is present in the hock joint and 

that the joint is deep. There should be some slope to his shoulder. His pasterns should have some slope to them 

as well. A structurally correct calf will walk smooth and have a long stride. His feet should point straight ahead 

when he stands and walks. The calf needs to have a large circumference of bone to handle the 

additional weight when reaching a finished weight. 

 

5) Disposition- When selecting a show steer it is very important that you select an animal that has a good tem-

perament. An animal that is nervous will not eat properly therefore, he will not gain weight. Also you may not 

be able to show him. Most importantly you could get hurt trying to break the steer since they can not be forced 

to do anything. These five factors can only be learned by years of experience judging cattle and their 

carcasses. So do not be afraid to ask questions. A good resource for comparing cattle with their carcass data is 

http://www.animal.ufl.edu/youth/resources/Evaluation/liveevalprac.htm 

Good Luck! 



Beef Quality Grades 
A quality grade is a composite evaluation of factors that affect palatability of meat (tenderness, juiciness, and flavor). These factors 

include carcass maturity, firmness, texture, and color of lean, and the amount and distribution of marbling within the lean. Beef car-

cass quality grading is based on (1) degree of marbling and (2) degree of maturity. 

Marbling  
Marbling (intramuscular fat) is the intermingling or dispersion of fat within the lean. Graders evaluate the amount and distribution of 

marbling in the ribeye muscle at the cut surface after the carcass has been ribbed between the 12th and 13th ribs. Degree of marbling 

is the primary determination of quality grade. 

Degrees of Marbling 
Each degree of marbling is divided into 100 subunits. In general, however, marbling scores are discussed in tenths within each de-

gree of marbling (e.g.,Slight 90, Small 00, Small 10). 

 
 

In addition to marbling, there are other ways to evaluate muscle for quality. Firmness of muscle is desirable, as is proper color and 

texture. Desirable ribeyes will exhibit an adequate amount of finely dispersed marbling in a firm, fine textured, bright, cherry-red 

colored lean. As an animal matures, the characteristics of muscle change, and muscle color becomes darker and muscle texture be-

comes coarser. 

Maturity  
Maturity refers to the physiological age of the animal rather than the chronological age. Because the chronological age is virtually 

never known, physiological maturity is used; and the indicators are bone characteristics, ossification of cartilage, color and texture of 

ribeye muscle. Cartilage becomes bone, lean color darkens and texture becomes coarser with increasing age. Cartilage and bone ma-

turity receives more emphasis because lean color and texture can be affected by other postmortem factors. 

Cartilage evaluated in determining beef carcass physiological maturity are those associated with the vertebrae of the backbone, ex-

cept the cervical (neck). Thus the cartilage between and on the dorsal edges of the individual sacral and lumbar vertebrae as well as 

the cartilage located on the dorsal surface of the spinous processes of the thoracic vertebrae (buttons). Cartilage in all these areas are 

considered in arriving at the maturity group. The buttons are the most prominent, softest and least ossified in the younger carcasses. 

As maturity proceeds from A to E, progressively more and more ossification becomes evident. Ribs are quite round and red in A 

maturity carcasses, whereas E maturity carcasses have wide and flat ribs. Redness of the ribs gradually decreases with advancing age 

in C maturity, and they generally become white in color because they no longer manufacture red blood cells and remain white there-

after. Color and texture of the longissimus muscle are used to determine carcass maturity when these characteristics differ suffi-

ciently from normal. 

There is a posterior-anterior progression in maturity. Thus, ossification begins in the sacral region and with advancing age proceeds 

to the lumbar region and then even later it begins in the thoracic region (buttons) of the carcass. Because of this posterior-anterior 

progression of ossification, even young A maturity carcasses will have some ossification in the sacral cartilage. 

In terms of chronological age, the buttons begin to ossify at 30 months of age. Determine age using thoracic buttons. When the per-

centage ossification of the cartilage reaches 10, 35, 70, and 90 percent, the maturity is B, C, D, and E, respectively. 

Grade Marbling Score 

Prime + Abundant 00-100 

Prime ° Moderately Abundant 00-100 

Prime - Slightly Abundant 00-100 

Choice + Moderate 00-100 

Choice ° Modest 00-100 

Choice - Small 00-100 

Select + Slight 50-100 

Select - Slight 00-49 

Standard + Traces 34-100 

Standard ° Practically Devoid 67-100 to Traces 00-33 

Standard - Practically Devoid 00-66 



Carcasses are stratified into five maturity groups, based on the estimated age of the live animal 

Carcass maturity Approximate live age 

A 9 - 30 mos. 

B 30 - 42 mos. 

C 42 - 72 mos. 

D 72 - 96 mos. 

E > 96 mos. 

Skeletal Ossification 

¶ Sacral vertebrae (first to ossify) 

¶ Lumbar vertebrae 

¶ Thoracic vertebrae (buttons - last to ossify) 

¶ Size and shape of the rib bones 

¶ Condition of bones 

Ossification of the vertebral column  

 
 

Condition of the bodies of the split chine bones: 

¶ A- Red, porous and soft 

¶ B- Slightly red and slightly soft 

¶ C- Tinged with red, slightly hard 

¶ D- Rather white, moderately hard 

E- White, nonporous, extremely hard 

Appearance of the ribs: 

¶ A- Narrow and oval 

¶ B- Slightly wide and slightly flat 

¶ C- Slightly wide and moderately flat 

¶ D- Moderately wide and flat 

E- Wide and flat 

1 Lean Maturity:  
2 Color and Texture - As maturity increases, lean becomes darker in color and coarser in texture 

3 Lean Maturity Descriptions   

4  

5  

6 Balancing lean maturity and bone maturity: 

1. Use a simple average when bone and lean maturities are within 40 units of each other. 

When there is more than 40 units difference in lean and bone maturity, average the two maturities and adjust the av-

erage 10% toward the bone except when: 

 Maturity Group  

Vertebrae A B C D E 

Sacral Distinct separation Completely fused Completely fused Completely fused Completely fused 

Lumbar No ossification 
Nearly completely 

ossified 
Completely ossified Completely ossified 

Completely ossi-

fied 

Thoracic No ossification Some ossification Partially ossified 

Considerable ossifi-

cation (outlines of 

buttons are still 

visible) 

Extensive ossifica-

tion (outlines of 

buttons are barely 

visible) 

Thoracic buttons 0-10% 10-35% 35-70% 70-90% >90% 

Maturity  Lean Color Lean Texture 

A0 Light cherry-red Very fine 

B0 Light cherry-red to slightly dark red Fine 

C0 
Moderately light red to moderately dark 

red 
Moderately fine 

D0 Moderately dark red to dark red Slightly coarse 

E0 Dark red to very dark red Coarse 



1. If the average of the lean and 

bone maturities doesn't move 

across the B/C line from the 

bone maturity side (e.g., 

Bone = B and Lean = C with 

the average being B or Bone 

= C and Lean = B with the 

average being C); average the 

two maturities and adjust the 

average to the nearest 10% 

toward the bone. 

2. If the bone and lean maturi-

ties are not considerably dif-

ferent, but one is in B matur-

ity and the other in C matur-

ity and the average of the two 

moves across the B/C line 

from the bone maturity side, 

the overall maturity will be 

on the side of bone maturity -

- it will be either B-100 or C-
00. 

In no case may over 

all maturity be 

more than one full 

maturity group 

different than 

bone maturity. A80 

lean + D20 skeletal 

= C20 overall. 

Determination of 

Final Quality 

Grade: 

After the degree of maturity and marbling has been determined, these two factors are combined to arrive at the Final 

Quality Grade. The fundamentals involved in applying quality grades are learning the degrees of marbling in order 

from lowest to highest and minimum marbling degrees for each maturity group and understanding the relationship 

between marbling and maturity in each quality grade. 

Step-Wise Procedure for Quality Grading Beef Carcasses 
1. Determine carcass skeletal maturity by evaluating the degree of skeletal ossification in the top three thoracic verte-

bra (buttons), and the sacral and lumbar vertebra. Also evaluate the color and shape of the ribs. Determine lean matur-

ity by evaluating the color and texture of the lean in the ribeye exposed between the 12th and 13th ribs. 

Skeletal Maturity + Lean Maturity = Overall Maturity  

 Final maturity score 

 

USDA Quality Grade 
A00 B00 C00 D00 E00 

Prime + 
 

AB00 
AB00 --- --- --- 

Prime o 
 

MAB 00 
MAB 00 --- --- --- 

Prime - 
 

SLAB00 
SLAB00 --- --- --- 

Choice +  

MD00 
MD00 --- --- --- 

Choice o  

MT00 
MT00 --- --- --- 

Choice - 
 

SM00 
--- --- --- --- 

Select +  

SL50 
--- --- --- --- 

Select - 
 

SL00 
--- --- --- --- 

Standard+  

TR00 
TR00 --- --- --- 

Standard- 
 

PD00 
PD00 --- --- --- 

Commercial+  

--- 
--- MD00 SLAB00 AB00 

Commercialo  

--- 
--- MT00 MD00 SLAB00 

Commercial- 
 

--- 
--- SM00 MT00 MD00 

Utility +  

--- 
--- SL00 SM00 MT00 

Utility o  

--- 
--- TR00 SL00 SM00 

Utility -  

--- 
--- PD00 TR00 SL00 

 

¶ AB = Abundant; MAB = Moderately Abundant; SLAB = Slightly Abundant; MD = Moderate; MT = Modest; SM = Small; SL = 

Slight; TR = Traces; PD = Practically Devoid. 

¶ Carcasses with B, C, D, or E final maturity scores require an increasing amount of marbling as maturity increases to remain in 

the same quality grade. 

¶ Carcasses having B final maturity scores with Small and Slight marbling must grade U.S. Standard. There is no U.S. Select 

grade for B maturity carcasses. 



Put your card here!  There is still 

room!  For only $15 you can have 

your business card in the  

newsletter for the next 2 issues!   

Quality 

Horse Hay 

1st Cutting 

2nd Cutting 

Straw 

Bale/Trailer Load 

 

 

USDA 

All -Natural 

Beef 

Pork 

For 

Sale 

REGISTERED SIMMENTAL BEEF CATTLE  

Shelly Thorpe  2021 Route 11  Tim Thorpe 

315-677-3342  LaFayette, NY 13084 315-569-3824 

Welcome New Junior Members!  
Justin Skelly, Leicester NY 

Alyssa Townsend, Gasport NY 

Attention Juniors!  
All new!  The New York Simmental Association 
is offering to pay your entry to the Coby Classic 
and the New York State Fair.  We will pay the 
entry fee for 2 animals.  You must be a member 
for the New York Junior Simmental Association 
and after you participate in the show you MUST 
send a short article to the New York Simmental 
Association Secretary to be published in the 
Simmental Newsletter.  We are looking forward 
to seeing new Juniors!   

Suzanne McAndrews 

Early -Bird Scoop for 2011 National 
ASJA Classic:  

Make your hotel accommodations early for 
next summer's AJSA National Classic, Seda-
lia, Missouri, July3-8, 2011. 
 
Think about going!  Itôs a great experience 
where you meet lots of new people! 

http://www.facebook.com/photo.php?pid=790598&id=1144447410


 

Registered Simmental 
Cattle  

Show Calves, Club Calves and Breed Stock 
for Sale.  Cattle for the small breeder and 
pet friendly for the hobbiest.  Also Selling 
Freezer Beef & Pork.  Visitors are always 

welcome. 
Call for directions  

The Reynolds Family 
Art, Barb, Roger and Darby 

 
836 Little Dryden Rd   Barn:607-865-6888 
Walton NY 13856   Cell:  607-434-3058 

elmsidefarm@frontiernet.net 
Randy, Karen & Amy Rugenstein  

Becky & Tom Snyder  
     

 
 
 
 
 
 
 
 

Raising Simmental Cattle With Proven Genetics  

585 -398 -2273  
585 -746 -5039  cell  

beef18@frontiernet.ne

1848 Risser Rd  
Canandaigua, NY  



Newly Formed New York Agriwomen 
 

Are you a women in Agriculture?  Know a women in Agriculture?  Check out the newly formed 
association New York Agriwomen.  Here is a little information about it!  Some New York Sim-
mental members have leadership roles in this organization! 
 
New York Agri-Women, a newly founded chapter of the National Agri-Women organization, is pleased to an-
nounce the election of their first ever leader-
ship team. 
The newly elected leadership is as follows: 
 
President- Cari Rincker  
President-Elect- Rebecca Snyder  
Secretary- Sheila Marshman  
Treasurer- Molly Zorn  
Newsletter Editor- Constance Kustas  
Public Relations- Ulla Kjarval  
Website Editor- Constance Kustas  
Photographer - Ulla Kjarval  
District Leaders: 
Western New York District ï Chatauqua, Cat-
taraugus, Allegany, Erie, Niagra, Orleans, Genesee, and Wyoming Counties - Rebecca Snyder  
Finger Lakes District ï Monroe, Wayne, Cayuga, Onondaga, Cortland, Livingston, Ontario, Seneca, Yates, Tomp-
kins, Tioga, Chemung, and Steuben Counties - Kristine Rogers -Gansz  
Northern New York District ï Oswego, Jefferson, St. Lawrence, Clinton, Franklin, Essex, Warren, Hamilton, Fulton, 
and Herkimer Counties - Trina Hall  
Central New York District ï Oneida, Madison, Chenango, Broome, Otsego, Montgomery, Scoharie, Saratoga, 
Washington, Rennsselaer, and Albany Counties - Amy Kelsey  
Catskills & Hudson Valley District - Delaware, Greene, Ulster, Sullivan, Columbia, Dutchess, Putnam, Orange, 
Rockland, and Westchester Counties - Christine Rolando  
 
New York Agri-Women is a state affiliate of the American Agri-Women Association that advocates and works on 
national issues affecting the agriculture industry. New York Agri-Women hopes to do the same here in New York 
State and has held meetings, tours and events statewide. They hope to broaden their membership base and rep-
resent the diverse views of New York Stateôs agricultural community. Cari Rincker, a New York-based attorney 
who grew up on a Simmental cattle farm, founded the New York affiliate and as president of New York Agri-
Women stated: ñI am very excited about the newly elected leadership board. It consists of talented women in-
volved in the agriculture industry throughout the state of New York. I appreciate the support of other New York ag-
riculture organizations, women throughout New York State, and American Agri-Women for helping establish New 
York Agri-women. I am looking forward to seeing what is in store for us. My hope is that the organization will serve 
to make the agriculture industry in New York stronger and more united.ò Regarding her hope for the organization, 
Cari shared: ñThe three core goals of New York Agri-Women will be to educate: (i) consumers, (ii) elected repre-
sentatives, and (iii) agriculture producers. The newly formed committees are ready to take on those goals.ò ñI hope 
that New York Agri-Women will help bridge the gap of understanding between urban and rural New York. We are 
all connected to our food and fiber system,ò Rincker stated. The web site just went live: http://
www.newyorkagriwomen.com and the organization will be utilizing social media and the Internet to connect with 
members and to educate New Yorkers about agriculture. If you are interested in getting involved with New York 
Agri-Women, please contact Rincker at newyorkagriwomen@gmail.com or 212/427.2049. The organization can 
also be found on Facebook (www.facebook.com/NewYorkAgriwomen) and on Twitter (@NYAgriWomen). An 
email discussion group has also been started at http://groups.google.com/group/newyorkagriwomen. 




