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Doug Hankes 
Meat Processor 
Thrushwood Farms Quality Meats, Inc. 
Galesburg, IL 

 
1.  Tell us how you became involved  

with the beef industry. 
I have been very fortunate with parents that 
both grew up on grain and livestock farms. I 
thoroughly enjoyed showing cattle and pigs and 
being involved with the local meats judging team. 
I was very active in 4H meats judging and FFA, 
which is where my love of the meat industry really 
blossomed. I attended the University of Illinois and 
was active in Hoof N Horn, Alpha Gamma Rho 
and on both the University’s Meats and Livestock 
Judging teams. It was the people that I met at 
the U of I that really fostered my love of the meat 
industry and livestock. 

2.  What is your specific role with  
Thrushwood Farms?  
I am in charge of operation and sales. I work with 
our customers to determine what products they 
need made and go over ideas for new options that 
we can produce for them. I assist with coordinating 
the production, cooking  
and packaging of the meat sticks. One  
of the areas I enjoy most is developing new 
products. 

3. Tell us about 
Thrushwood Farms.

Thrushwood Farms 
is a family owned 
business that was 
started in 1978 as 
a small town butchershop. We harvested animals 
for local farmers and for our retail store. We did 
this primarily until the early 2000’s. Our company 
has always been known for our smoked hams, 
bacon, all beef summer 

sausage and dried beef. I joined my parents in 
2004 after receiving my Bachelors of Science 
degree from the University of Illinois in Animal 
Science.  
In 2007, we became a federally inspected meat 
plant which opened a lot of new markets for us 
to sell our products. That was also around the 
time at which we started to focus on shelf stable 
snacks such as snack sticks, jerky and other meat 
products. Our two bestselling snack sticks are our 
all beef stick and our sweet teriyaki snack sticks. 
In 2012, we doubled the size of our facility which is 
over 27,000 square feet of meat processing.

4.  Technology is becoming very important 
to farming, how is technology used at 
Thrushwood Farms? 
We use technology every day at our facility. We 
now have packaging machines and smokehouses 
that can be logged into from halfway around  
the world to provide technical assistance. We will 
continue to see more automation and technical  
advances in our family’s business.

Cattle, sheep and goats are called 
ruminants. They have a special kind 
of stomach which allows them to 
digest very tough food. It has four 
compartments called the rumen (1), 
reticulum (2), omasum (3) and 
abomasum (4). Ruminant animals first 
chew their food to soften it, swallow 
it, and then return it to their mouth 
for continued chewing. This is called 
chewing the cud. After chewing the 
cud, it is swallowed a second time, 
broken down further, and digested. 
Cows will spend up to eight hours a  
day chewing their cud.
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Rebecca Atkinson, PhD
Associate Professor/Department of 
Animal Science, Food and Nutrition  
Southern Illinois University, 
Carbondale, IL 

1.  Describe your background and  
how you became interested in  
animal nutrition. 
I am a native of Wyoming and 
grew up on a cattle ranch. I started 
my Master’s in nutrition and was 
completely fascinated with all aspects 
and immediately knew that I wanted 
to be a ruminant nutritionist. After 
completing my PhD, I started working 
at SIU and conducting applied research 
and sharing that knowledge with 
the students and cattle farmers. I 
learn something new every day and 
thoroughly enjoy hearing when cattle 
farmers try something I have done  
and have success.

2.  Tell us a little bit about your job  
and what you enjoy most.  
I teach, conduct research, and serve 
cattle farmers by supervising the Beef 
Evaluation Station. I enjoy the variety 
and love seeing students putting 
the knowledge they obtained in the 
classroom to use out at the farms. I 
enjoy sharing research with the beef 
farmers, learning from them, and 
helping them troubleshoot issues.  
Lastly, I enjoy helping beef farmers 
through performance testing their  
bulls at the station. 

3.  What special research projects 
have you worked on or are currently 
working on related to beef cattle?
I enjoy investigating the use of 
alternative forages to extend the 
grazing season and/or reduce the use 
of harvested feeds. I also have an 

interest in the use of by-products in all 
segments of the beef industry to help 
reduce costs and increase profit. With 
my research, I try to determine the 
sustainability and economic benefits.

4.  How does your research benefit 
livestock farmers?
Extending the grazing season has 
many benefits but it may not be 
feasible to do. However, if my research 
concludes that it will reduce costs, 
increase profit, and/or is sustainable 
then I share my findings so that 
farmers can have the tools necessary 
to implement it. I also discuss the pros 
and cons so they can decide if it is a 
good fit for them or if it is too high risk. 

5.  What subjects helped prepare you 
for your career? 
Animal science and biochemistry were 
essential, but at the end of the day 
“doing it” was the best preparation! 
I was very fortunate to grow up on a 
ranch and learned a lot. I am a firm 
believer in hands-on learning, so every 
chance I get my students will apply 
what they learn in the classroom at the 
university farms. 

Alan Adams 
Beef Producer 
Sandwich, IL 

1.  Tell us about your farm and how 
you became involved with the beef 
industry. 
My wife JoAnn and I live on a family 
farm near Sandwich, Illinois. We have 
a 55 cow herd that produce calves 
each year and graze the pastures on 
our farm. We also have a beef feedlot 
where we buy young cattle and raise 
them to market weight. I started in the 
beef business when I was eight and by 
the time I graduated from high school, 
I was part owner of the cattle we fed 
each year on our farm. When I was a 
senior in college, a neighboring farmer 
retired and I asked to rent the farm. I 
borrowed money, from a bank, to pay 
for seed, fertilizer and feed for some 
feeder cattle and pigs. My parents 
let me use their farm equipment in 
return for helping them on their farm. I 
enjoyed working outside and caring for 
the cattle and because my farm had a 
lot of pasture land, I concentrated on 
increasing the cattle operation to take 
advantage of all the grass and hay I  
could produce. 

2.  What is your favorite part about 
your job?
My favorite part of my job is taking 
care of baby calves. We must watch 
the mother cows very closely to 
make sure the calves are born safely. 
Occasionally, we need to assist 
the cow to help her have a smooth 
delivery. The young calves also need 
attention to make sure they get off to a 
good start. It’s important that they start 
getting their mothers’ milk immediately. 
It’s hard work but watching the new 
calves as they start to grow makes it 
all worthwhile!

3.  How do you ensure the quality, 
safety and health of your beef 
cattle?
The quality, safety and health of our 
cattle is the most important job on our 
farm. An important part of ensuring 
the health of our cattle is getting a 
veterinarian to advise us on the many 
health procedures that must be done 
to ensure our cattle stay healthy. They 
prescribe medications if one of our 
animals get sick. We are all trained 
to spot diseases and try to check on 
each animals condition every day.
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