
BEEF PROMOTION PROGRAM 
 
 
OBJECTIVES: 1. Increase beef sales 
   2. Provide consumers with quick and easy beef recipes 
   3. Provide consumers with simple meal suggestions 
 
THEME:  "Beef. It's What's For Dinner.”  
 
WHEN:  Anytime during May (or the summer) 
 
 
WHAT HAS TO BE DONE:  Contact grocery store owners to explain the program and purpose.  Ask if 
the owner will be willing to assist in any way, such as; advertising, running beef specials that weekend, 
donate beef for samples or give a discount on the price of the beef you will be cooking.  It would be a 
good idea to ask for their assistance in setting up that day - how they would suggest that you operate is 
to your best advantage.  Be sure to explain that the beef you will be cooking will be a less expensive cut 
of meat. 
 
HOW TO DO THE PROMOTION:  There are several options.   
 
Option 1:  Inside store, prepare the meat and distribute free samples.  Also distribute recipes and menu 
suggestions.   
 
Option 2:  Outside in front of store, grill the meat and let consumers know where they can get a sample.  
Gas companies can be contacted to obtain a grill.  They may be willing to donate the use of them for the 
advertising.   
 
One or two Farm Bureau volunteers could offer the samples at the beef counter as well as offering the 
handouts to those interested.  To keep the meat warm and tasty, electric frying pans will be needed.  TV 
and radio personnel could be convinced to assist with the cookout and thus obtain some "on the scene" 
publicity. 
 
Store managers you are working with should be encouraged to donate the meat that will be cooked and 
given away to customers.   
 
PHOTOS:  Please take several pictures of your event.  Photos can be used for county newsletters, 
WFBF Rural Route magazine, newspapers, annual meeting power point presentations and much more. 
 
WHAT THIS PROMOTION WILL ACCOMPLISH:  Consumers will learn how quick and easy preparing 
beef can be.  The promotion will increase consumer awareness of beef's nutritional value as a protein 
and how inexpensive most beef cuts are, increase sales of beef, and promote good consumer and 
producer relations.  To the store owner(s), it will attract new shoppers, increase store traffic and increase 
beef sales. 
 
 
 
 
 
 
 
 
 



BEEF PROMOTION CHECK LIST 
 
 
            Invite store manager to planning meeting. 
 
   Talk about: 
            Outside location - consider traffic into the store, people cooking, banner at cooking 

site, table, knives, forks, plastic bags for extra meat, garbage can, board to cut meat, 
table cloth and napkins. 

 
            Inside location - should be close to meat counter.  No other promotion people present.  

People handing out meat (Farm Bureau women's committee members, county 
volunteers, etc).  Table, table cloth, tooth picks, container to keep meat warm, banner 
at meat counter.  If special meat prices, point them out as you hand out meat. 

 
             Meat for promotion - is store willing to donate beef needed for the promotion   
   or offer at reduced price.  Will any other meat specials be offered on the day of   
   this promotion that may detract from the effectiveness of this event? 
 
 
 
 
Promotion Material – Check list 
 
Banner and May Beef Month poster (provided by Beef Council) 
Brochures (provided by Beef Council) 
Special store promotion signs 
Newspaper special ads 
 
 
 
 
Equipment Needed – Check list 
 
      Gas Grill        Tables    
 
      Knives         Forks 
 
      Paper Towels        Cutting Board 
 
      Tooth Picks        Garbage Can(s) 
 
           
 



 

BEEF PROMOTION SAMPLE CONFIRMATION LETTER  
 

 

(You may wish to change this to add any other items you discussed in your 
meeting with the manager.) 
 
 
 
 
Dear                   : 
 
This is just a short letter to confirm our meeting on the               .  As we discussed, the Beef Promotion 
meeting will be held on                at your store.  This is a statewide promotion sponsored by the 
Wisconsin Beef Council and the _____________ County Farm Bureau Women. 
 
We were pleased that you are willing to cooperate with us in this event.  We do appreciate the 
suggestions and input you have given in helping us plan our promotion. 
 
As                draws near, I will send you a copy of the promotional materials and names of those who will 
be conducting the Beef Promotion. 
 
Again, thank you for your cooperation.  I look forward to seeing you soon. 
 
 
Sincerely, 
 
(your name) 
 
(TITLE) 
 
                      County Farm Bureau 
 



TIPS FOR A SUCCESSFUL PROMOTION 
 
We're all in this together -- working with the stores. 
 
 * Buy all supplies from the store at which you will be doing the beef promotion.  Remember, this 

is a joint effort and they will appreciate your business.  Be sure to let the store manager know 
which ingredients you will be using in your recipe, so they have plenty in stock. 

 
 * Prior to the beef promotion, meet with the store manager to choose the best location for 

handing out samples.  There is no point in sampling beef near the fish display case. 
 
 * Discuss the possibility of tying in the store's advertising with your promotion.  For example:  If 

the store is running a special on round steak, use round steak for marinating and grilling. 
 
 * Get banners and posters to the participating stores early so that the store manager can make 

the best use of them.  Leave the materials at the store.  No doubt, they could use them during 
May Beef Month. 

 
 * Allow adequate time on the day of the promotion to set up the grill and promotional area. 
 
"Have a taste of beef" -- promoting to the consumer. 
 
 * Make the display as attractive as possible.  Since you want to promote consumption of the 

product, you should present and promote in such a way as to make it appetizing and appealing 
to the consumer. 

 
  -- Keep the area around the display area and grill tidy.  All paper bags and supplies 

should be out of sight.  A long tablecloth on the work table provides a good hiding 
place for miscellaneous supplies. 

 
  -- Keep uncooked meat covered and store it in a picnic cooler until needed. 
 
  -- Appearance makes a big impression on the consumer.  You are representing the 

Farm Bureau and the beef industry, so let's present a professional appearance.  You 
may want to adopt a theme and dress accordingly (ranch style barbecue, western 
motif, etc). 

 
Make it easy for the consumer to sample your product. 
 
  -- Cut the meat into small, bite-size pieces and provide tooth picks and napkins for easy 

serving. 
 
  -- Samples are best served from an attractive platter or a paper plate.  (Have a good 

supply of paper plates so they can be changed frequently.) 
 
   -- Selectively distribute recipe cards and brochures to those who express an interest in 

them and will use them. 
 
  -- Be prepared to answer consumers' questions on the various cuts of beef, cooking 

temperatures, methods of preparation, etc.  You may want to suggest your own 
favorite recipes for beef. 

 
  -- We know, of course, that all Farm Bureau members are friendly and smile a lot. 
 



 
"Do I have a story for you" -- working with the media. 
 
 * Inform the media in advance of your promotion, giving them the time and place so they can 

cover the event, if possible. 
 
 * You may want to invite a local media personality to be the guest chef at your promotion.  That 

is a sure way to get additional publicity for the Farm Bureau and the beef industry. 
 
 * Provide the media with copies of all handout material; they may be able to use them in recipe 

columns or in a farm and home radio program. 
 

• Provide the media with the May Beef Month press kit from the Wisconsin Beef Council.     
     It can be found here:  http://beeftips.com/media.aspx  
 

After it's over -- Promotion doesn't stop now. 
 
 * Write thank you notes to store managers and anyone else that participated and assisted in the 

success of the beef promotion. 
 
 * Take evaluation form to the store managers at the conclusion of your promotion.  Don't 

forget to send your evaluation form to Angie Horkan at the WBC office as soon as 
possible.  

 
 * Pat yourself on the back for your part in making the beef promotion a success.  And don't 

forget to fix beef for your own family! 
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