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JANUARY MEETING
January 17, 2023

Rails A Cafe - Kerrville
Meeting Begins at 10:00am 

Texas CattleWomen; $20/person
Guest Speaker: Texas Ag Commissioner Sid Miller

Please RSVP by January 10th to
RSVP@ hillcountrycattlewomen.com

From the President's Desk:

Newsletter Created By: 

Megan Bierschwale

     May 2023 be a bountiful beef year for everyone. I trust everyone has
over-shopped, over-eaten, been over-served, spent sufficient time with all
your family and had lots of holiday cheer. Decorations are down, returns
have been made and belts have been loosened. Time to saddle-up for 2023.
     Carolyn Lang and Bonnie Eckhardt have done a great job organizing
and cataloging our storeroom. Officers and Committee Chairs have
reviewed our stores and made our inventory much more accessible. Trust
me, this was no small feat.  Thank you to these hard working ladies!   
     Teri Stone, HCCW President 

   Fun February Recipe Share 

     The February meeting program will
be about Healthy Habits and Healthy
Recipes.  We would love for everyone to
share a favorite recipe, preferably beef
related, of course!    See the Recipe Card
on page 4 of the newsletter.
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Trust in the Lord with all your heart, And lean not on your own
understanding; In all your ways acknowledge Him, And He shall direct your
paths. Proverbs 3:5-6

This new year we need to rely on God more than we ever have. Keep your
faith, hope, and trust in Him. He will never let you down. 

Take just 15 minutes a day to read the Bible. It's a great new habit to start that
you will be glad you did!!

Can't wait till our next meeting, I miss ya'll!

Claire Honsalek, Chaplain

Committee Reports
Chaplain: Claire Honsalek

March 24 – 26, 2023 
Fort Worth Convention Center

Meetings are held at the Fort Worth Convention Center unless noted



Committee Reports

Happy new year to all yall! I am looking forward to seeing you in Kerrville. I miss
seeing your beautiful smiles and greetings when you arrive! I hope you're all looking
forward to seeing our speaker SID MILLER this month and becoming involved in our
educational efforts and our upcoming Womens Ranch Seminar.  
If you are able, i ask that you donate to our scholarship and memorial flower funds.
There will be an envelope at the welcome table each meeting where you make your
donations.
Thanks to all for your contributions to our beef industry and goals of HCCW.

Treasurer's Report: Christi McAllister 

2022-23 Calendar of Events

May 16, 2023 Monthly Meeting 
Llano TBD

June 13, 2023 Month Meeting
Doss (this date is not the 3rd 
Tuesday but rather the 2nd) to 
facilitate the planning and 
execution of WRS the following 
week

June 22, 2023 Women’s Ranch Seminar
Gillespie Farm Bureau  

January 17th, 2023 Monthly Meeting
Kerrville Double D Steakhouse
Legislative meeting

February 21, 2023 Monthly Meeting
Fredericksburg TBD

March 21, 2023 Monthly Meeting
Mason TBD 

April 18, 2023 Monthly Meeting
Boerne/Comfort 





HCCS Scholarships



Preheat oven to 350.
Place the cauliflower rice in a 2.5-quart baking dish. Microwave 4-5 minutes or
until tender but not mushy. After cooking, set aside (leave in the casserole
dish).
In a large skillet or pot, cook the ground beef over medium-high heat until
browned, 7-10 minutes.
Drain and stir in the tomato sauce, salt, and pepper.
In a mixing bowl, stir together the cottage cheese and sour cream. Mix in the
sliced green onions.
Pour the sour cream mixture into the cauliflower rice (that’s in the casserole
dish) and mix well.
Pour half of the beef mixture over the cauliflower rice mixture.
Spread with the back of a spoon to even. Top with 1 cup of the cheddar cheese.
Repeat with the remaining beef mixture and cheese, ending with the cheese.
Bake at 350 for 20 minutes.
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Sour Cream Beef Bake 

5 cups cauliflower rice
15 oz cooked 85-94% lean ground beef
2 Cups low-carb pasta sauce
1/2 Cup sour cream
1 1/2 Cup 1% cottage cheese
2 Cups reduced fat shredded cheese
1/2 Cup green onion
1/2 Teaspoon salt
1 Teaspoon pepper

Directions:

Ingredients:

Servings: 6


