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*Offer valid only while supplies last. Limit one per household. Must be first time purchase. Minimum spend amount applies. Financing 
subject to third party credit approval. Some financing options cannot be combined with other offers and may require minimum 
monthly payments. All offers subject to change prior to purchase. See AmericanStandardShowers.com for other restrictions and for 
licensing, warranty, and company information. CSLB B982796; Suffolk NY: 55431H;NYC:HIC 2022748-DCA. Safety Tubs Co. LLC 
does not sell in Nassau NY, Westchester NY, Putnam NY, Rockland NY.

ENJOYING A NEW SHOWER IS EASIER THAN YOU THINK
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FREE IN-HOME DESIGN
CONSULTATION-CALL TODAY

150 YEARS OF EXCELLENCE

newshowerdeal.com/hgt | 833-711-1410

ENJOYING A NEW SHOWER IS EASIER THAN YOU THINK

• Seamless, one-piece   

 system, keeps out leaves,  

 debris & more.

• Eliminates the risk of    

 falling off  a ladder to clean  

 clogged gutters.

• Durable, all-weather   

 tested system.

Call Today for a FREE 
In-Home Estimate

(855) 943-5735

Clog Free Guaranteed!
Guaranteed not to clog for as long 

as you own your home, or we will 

clean your gutters for free.

75% Off  Labor
Does not include cost of material.  Expires 12/31/20. 

Receive a $25 
Lowe’s gift card
with FREE in-home estimate
All participants who attend an estimated 60-90 minute in-home product 
consultation will receive a $25 gift card. Retail value is $25. Off er sponsored 
by LeafGuard Holdings Inc. Limit one per household. Company procures, 
sells, and installs seamless gutter protection. This off er is valid for home-
owners over 18 years of age.  If married or involved with a life partner, both 
cohabitating persons must attend and complete presentation together. 
Participants must have a photo ID, be able to understand English, and be 
legally able to enter into a contract. The following persons are not eligible 
for this off er: employees of Company or affi  liated companies or entities, their 
immediate family members, previous participants in a Company in-home 
consultation within the past 12 months and all current and former Company 
customers. Gift may not be extended, transferred, or substituted except that 
Company may substitute a gift of equal or greater value if it deems it neces-
sary. Gift card will be mailed to the participant via fi rst class United States 
Mail or e-mailed within 30 days of receipt of the promotion form. Not valid 
in conjunction with any other promotion or discount of any kind. Off er not 
sponsored or promoted by Lowe’s and is subject to change without notice 
prior to reservation. Expires 12/31/20.

BONUS OFFER

LeafGuard operates as LeafGuard of Oregon in Oregon under license number 223377

SCHEDULE YOUR FREE IN-HOME 

ASSESSMENT TODAY!

844-942-3614

Prepare for 
power outages 
with a Generac 
home standby 
generator

FREE
7-Year Extended Warranty*
A $695 Value! 

Off er valid August 24, 2020 - December 31, 2020

Special Financing Available 
Subject to Credit Approval 

*Terms & Conditions Apply  

By David Sykes
A sharp-eyed reader 

has sent us a menu photo 
from an upscale Las Ve-
gas restaurant, featuring a 
familiar Morrow County 
name next to its premium 
Japanese beef dish. 

Called Washugyu beef, 
it is raised by the Corrine 
and Larry Lindsay family 
right here on their ranch 
in Morrow County before 
traveling to Japan Premi-
um Beef’s headquarters 
in New York and then on 
for distribution to quali-

Local ranchers’ beef featured at Las Vegas restaurant
Lindsay Washugyu beef is on the menu at upscale Bazaar Meat

Two Lindsay Ranch dishes are featured on the menu at the 
Bazaar Meat Restaurant in Las Vegas.

‘Bazaar Meat by José Andrés is a wild and wonderful celebration of the carnivorous, in all its forms,’ says the Las Vegas 
restaurant web site.

ty restaurants around the 
country, including the Ba-
zaar Meat Restaurant in 
Las Vegas, where it was 
recently spotted by our 
sharp-eyed reader. 

According to the com-
pany’s web site Washugyu 
beef is raised in the USA 
at the Lindsay Ranch in a 
partnership with Japanese 
Wagyu experts. Washugyu 
is produced by using a cus-
tom Japanese crossbreed-
ing program that carefully 
selects superior genetic 
traits (Tajima Wagyu sires) 

and cross breeds them with 
Black Angus females. They 
are raised on a strict feed-
ing program originating 
from Japan that promotes 
marbling deposition using 
the highest quality feed 
available. 

The company says it 
achieves this by recruiting 
“one of the most expe-
rienced Japanese Wagyu 
Breeder/Feeder, a man with 
decades of experience and 
knowledge, who has come 
over to the U.S. to develop 
and monitor our Wagyu 

breeding and feeding pro-
grams.”

The company says its 
superior feeding and breed-
ing techniques produce “a 
beef with marbling and 
flavor that surpasses any 
other domestically-pro-
duced Wagyu beef currently 
available in the United 
States.” The company says 
that “unlike other U.S. do-
mestic beef, 99.99 percent 
of their Wagyu Beef is grad-
ed USDA Prime or higher.”

About  ra i s ing  the 
beef, the company says 
Washugyu has a harvest 
period of approximately 
27 to 35 months. “The 
Washugyu cattle are on this 
feeding program for about 
30 months; far longer than 
most domestic cattle in the 

Do You Have 
Something To Share?

Our newly updated website makes it easy to:
•Submit news

•Submit birth, engagement and
wedding announcements

•Send us photos
•Submit letters to the editor

Visit our easy to use website!

www.heppner.net

Weekly deadline for all news and
advertising is Monday at 5pm.

188 W Willow, Heppner • 541-676-9228

U.S. as greater maturity 
translates to more flavor-
ful and better marbleized 
beef,” they explain.  

As for the Bazaar Meat 
restaurant where it was 
spotted, it is located in the 
Sahara Las Vegas and billed 
as “a wild and wonderful 
celebration of the carniv-
orous, in all its forms. The 
design, ambiance and menu 

are adapted to resonate with 
a Las Vegas audience where 
bold choices, big flavor, and 
stunning showmanship rule 
the day.  I will eat whatever 
makes me feel like a lion!”, 
says Chef José Andrés. In 
this case, what makes José 
feel that way was raised 
right here in Morrow Coun-
ty.


