
by Kate Hagans
Most kids have the idea

of growing up to be the
president or a princess. For
rancher Steve Gleason, he
knew he was ready to
spend the rest of his life liv-
ing and breathing the cattle
industry in Maple Hill,
Kansas.

As a grade schooler, Glea-
son was reading articles
about performance testing
in cattle and convinced his
dad to weigh their calves.
After disappointing weights
they purchased Simmental
bulls and had immediate
improvement in the wean-
ing weights. 

By the time he was in
high school, Gleason had

learned to artificially insem-
inate cattle (AI). After
AI’ing several different
breeds of heifers, Gleason
realized the Simmentals
made it through as the best
cows. Soon, Gleason and his
father were breeding cows
and buying more Simmen-
tal bulls. 

Today, Sunflower Genet-
ics is the home to about 300
Simmental, Angus and
SimAngus cows with the
main focus on producing
bulls that work best for
commercial cattlemen. 

The annual bull sale will
be Friday, March 21, held at
Sunflower Genetics.

“We usually offer our top
75 bulls and about the same

number of open heifers,”
Gleason said.

Preparing for the yearly
sale takes place well in ad-
vance before the actual sale
day. 

“It’s a year long process,”
he said.

Gleason and his family
spend most of their time
from late January on calving
heifers and cows. The ma-
jority of the calves are AI
sired.

The cowherds graze a
majority of the year as they
start off the spring on fescue
in late March or early April.

“When it does rain, we
can usually graze well into
December and hopefully
only rely on harvested feed

from January to late
March,” said Steve Gleason.
“It had to make money.” 

Gleason said he realized
back in the mid ‘80s that
matching cows to their en-
vironment was the key to
success. 

Around that time, Glea-
son graduated with a de-
gree in animal science from
Kansas State, where he also
brought his new bride,
Mary, into the picture.

“I feel I have been an im-
portant part of the busi-

ness,” Mary said. “I am the
mother/wife that has to
keep everyone in line and
fed.” 

In addition to the cattle,
the Gleason family has five
children. Other than occa-
sional day help, the Gleason
children are the work force
at Sunflower Genetics. 

(CONTINUED ON PAGE 43)
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Lifelong growth of Sunflower Genetics
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Jake, the oldest, is a grad-

uate of Kansas State and has
a masters from Virginia Tech
where he coached the live-
stock judging team. He real-
ized while in Virginia he
wanted to go back to the
family business. 

“It just felt right, it is
where my roots belong and
should stay,” Jake said.

Now that Jake is home, he
has taken over Sunflower
Genetic’s Website and sale
catalog. He also has his own
ewe flock for show lambs.

Becky, the only daughter,

is a recent graduate of
Kansas State with a degree
in speech pathology. She re-
alized her heart belonged in
agriculture and has found a
job close to home so she can
still be involved in the fam-
ily operation.

Ben, who will shortly be a
senior at Kansas State, has a
passion for the show pig
business and has been quite
successful. The brothers now
have a show pig sale in the
spring and send their fall lit-
ter south for winter shows.

Joe goes to Fort Scott
Community College and is

on the livestock judging
team. 

Finally, Sam will be a
freshman at Mission Valley
High School. He is the feed
boy and enjoys showing the
lambs and pigs they raise. 

“I have learned about all
of the opportunities I will
have with the livestock oper-
ation,” Sam said. “The older
kids have taught me a lot of
what they learned along the
way.”

Sunflower Genetics has
grown, changed, matured
and developed over the last
30 plus years, but some
things haven’t changed.

“My dad, who sold feed
all of his life, had a very pos-

itive outlook on our future
and laid out the simple
ground rules,” Gleason stated.

Maurice, Gleason’s father,
died of cancer in fall of 2010.
He was instrumental in the
early development of Sun-
flower Cattle Company well
before Sunflower Genetics
earned its name.

“He always said there
were three simple rules to
any business,” Gleason ex-
plained. “First, we have to
produce a product our cus-
tomer not only wants but
needs to stay in business.
Second, we must sell a prod-
uct that is predictable and
provided value to the cus-
tomer. Finally, and most im-

portantly, we must stand be-
hind our product 100 per-
cent.”

To this day, every decision
Sunflower Genetics makes,

is based on these three rules
that has shaped the business
into what it is today and
what it will become in the
future. £
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Sunflower continued....

The Kansas Beef Council
(KBC) hosted a beef and
media workshop earlier this
month for 18 students en-
rolled in the Coordinated
Program in Dietetics (CPD)
at Kansas State University.
The recent training is a con-
tinuation of the educational
exercises held last month at
the University of Kansas
Medical Center in Kansas
City and the partnership
with the Missouri Beef In-
dustry Council that trained
dietetic interns at Missouri
State University, the Univer-
sity of Missouri, Southeast
Missouri State University
and the Missouri Depart-
ment of Health and Senior
Services.

These upcoming dieti-
tians learned about beef nu-
trition from KBC Director of
Nutrition Audrey Monroe,
RD, LD, and heard how cat-
tle are raised from White
City rancher Debbie Lyons-
Blythe. Daren Williams, ex-
ecutive director of commu-
nications at the National
Cattlemen's Beef Associa-
tion, presented tips to the
student dietitians about con-
ducting one-on-one media
interviews and on-air cook-
ing demonstrations. Stu-
dents practiced these skills
through mock interviews
about the recently released
Beef in an Optimal Lean
Diet (BOLD) study and
Meatless Mondays cam-
paign, and through cooking
demonstrations, where they
learned to grill top sirloin
steaks and discuss on-cam-
era how to build a healthy
diet with beef using the My-
Plate model.

"The training challenges
students to critically think
about evidence based prac-
tice and how to communi-
cate food and nutrition mes-
sages to the general public
through the media, which
exposes them to a new com-
munication forum. The
training improves the in-
terns' confidence level of in-
teracting with the media
and energizes them to en-
gage with the media as an
opportunity to promote the
profession," commented
CPD Director Amber How-
ells, MS, RD, LD. A total of
65 future dietitians received
the training through this
beef checkoff-funded event.
£

KBC trains
future dietitians


