
[Temple Grandin]: Pull apart, instead of trying to push it through the system. 
It’s a very important concept in marketing, you pull it through. 
That’s exactly what happened with certified angus. 
It started out tiny, and that… 
You got something unique here. Take advantage of it and sell it. 
 
This is your fifth visit to the country. You’ve been here... 
 
[TG]: Oh, yeah. I’ve been here a bunch of times. There was a science meeting here one time. I was here 
for that. 
I’ve been here as a matter of fact the year before. 
I have been out to very nice ranch yesterday. They did a really good job handling their cattle. 
Went to a really good slaughter plant this morning. 
 
Over the times you’ve been here in the country, can you tell me your impressions on Uruguay… 
 
[TG]: People in all of South America that I have met, in Chile, Uruguay, and Brazil, are interested in 
improving handling. 
One thing you’ve got here is a lot of good students graduating that are really energetic and eager to go 
and improve things. This is something I’ve been very impressed with. 
And a lot of students here are interested in farm animals. And this is really a good thing, because these 
students are the future of your industry. 
I’ve been around for a lot of years now. If I can help get students interested… 
And they’ve already done some good things on improving cattle handling. 
When I first came, they’d use sticks with nails, really bad things like that. 
And that’s been greatly reduced, using flags, or maybe not driving it at all, and getting rid of bad things 
like sticks and nails. And recognizing that good stockmanship is important and it matters. 

And if we handle cattle quietly and calmly, you’re going to have more productive animals, (…) and 
better reproduction than if you’re doing artificial insemination. 
And so, this is something that has improved. 
I’ve also seen some more improvements in the United States. 
 
Why do you think that has changed or improved here in Uruguay? What’s the reason why? 
 
[TG]: One of the things that has made a lot of welfare improvements is public pressure. 

Well, when somebody takes a video of something really nasty, and it’s shown on this a cell phone, 
that, you get public opinion, that’s one thing that has done it. 
The other thing is the marketplace is demanding it. The young consumer today, all around the world, 
wants to know where their food comes from. 
Young consumers want to know where their food is coming from. 
A lot of young consumers want to do things to make the world a better place. 
And there is this high end... the marketplace is demanding. 
And even less well off consumers don’t want people beating animals. 
Now we need to be doing things right. And one of the good things about animal handling is that 
changing the way you handle animals, you can a lot of times handle them in the same facilities if you just 
do it calmly and do it right. 



In Brazil, while I was working with Mateus, I found that if you just stop screaming, no dogs and no 
hitting, and doing some very minor things (…), you got a big reduction in the stress hormone. It really 
does matter. 
 
Would you identify or say there are some similarities with Uruguayan ranchers and U.S. ranchers in the 
way they treat cattle? 
 
[TG]: U.S. ranchers and the big meat companies have gotten better. 
And one of the big driving forces twenty years ago in the U.S. to improve slaughterhouses was 
McDonald's. 
And I was hired by McDonald’s to train the food safety auditors on how to do the welfare audit. 
That was in the year of 1999, and I saw more change than I had seen in 20 years prior to that. 
And I used a very simple scoring system where we measured outcomes. 
For example, captive bolt stunt gun. You have got to make unconscious and dead 95% of the animals 
with a single shot. 
Another score we used was vocalization in the kill box stunning room. Cattle go “wooo” and in the 
stunning area you got problems. 
And I could count how many silent ones have I got, and how many vocalizing, and that needs to be 5%. 
You see; I’m measuring outcomes. 
And then you have some practices you just don’t allow: dragging animals, beating them. 
We were at a kosher plant today that was using a very well engineered restraint box, and then the place 
is dragging animals around. That’s something we have to get rid of. 
Yes, the restraint box does cost money. But it also greatly improves safety for people. Greatly improves 
it. Along with making animal welfare better. 
 
And you saw that being more common now in Uruguay than before in your visits. 
 
[TG]: Well, before they were just dragging them around on the floor, live cattle, around the chains. That 
was horrible. Absolutely horrible. 
 
So if you had to describe Uruguay, your impressions of Uruguay as a country, its people, countryside, 
ranchers in 3 words, what would those 3 words be? 
 
[TG]: I’ve been seeing a lot of improvements. 
And also seeing many young students graduating really interested in improving the cattle industry. 
And I’m really happy about that. 
 
If you had to give a recommendation to Uruguayan farmers who want to improve animal welfare, a 
specific recommendation, what would it be? 
 
[TG]: The first thing you have to do is to calm down, stop screaming at cattle, no dogs in the corrals, and 
no hitting. 
Then, after you learn that, there’s many more things you can learn about stockmanship. But you have to 
calm down first. 
Other thing I want to see you doing is marketing your product directly to consumers that will pay a 
premium for grass-fed beef. 
Take advantage of the natural climate you have here. 



And you wanna start pulling the product through the supply chain instead of pushing it into just the 
commodity markets. That’s what you wanna, that’s what you need to be doing. 
Cause only here, and New Zealand, and a few other places, there’s a few places in the UK that have true 
year-round grazing. Ireland has got some year-round grazing. 
But the South America, the Uruguay area, and New Zealand are some of the major areas in the world, 
large areas of year-round grazing. 
 
We’re a very lucky country. 
 
[TG]: You’re a lucky country and you need to take advantage of it. Do not copy things that come from 
places that snow. That come from places that may be more arid and dry. 
Develop the things that only you can do, that these other places are not able to do because of their 
climate. 
 
What is your favorite Uruguayan dish or food that you’ve tried? 
 
[TG]: I had delicious beef on one of the ranches. We stayed at their house. It was really good. 
 
Any specific cuts? 
 
[TG]: They had it cut up and I didn’t really see the cuts, cause it was all cut up. 
 
Would you say it is the best beef in the world? 
 
[TG]: It’s really, really good. 
And one of the things that makes that beef good is using the original British genetics, Angus and 
Hereford, that were originally bred to fatten on grass. 
There are some more recent genetic lines, Angus and Hereford, bred to fatten on grain. 
You wanna use the British-breed genetics that was originally bred to fatten on grass, because they make 
the best grass-feds. 
 
Do you drink mate? Have you tried mate? 
 
[TG]: Yes, I have. You can have mine. 
I noticed you put a lot of work carrying those big heavy holders all around. I’ve been noticing that. 
 
What do you think about, I mean, I learned that you received the Honoris Causa Doctorate from the 
Faculty of Vet here in Uruguay. How do you feel about it? 
 
[TG]: I feel very, very happy about that. I’m very honored by that. 
And again, you got students here, you know, the scholars training. 
Teresa’s got students. And these students are gonna change the industry. 
And they’re very energetic, and you have many veterinary students interested in the cattle industry, 
which is really good. 
 
There’s a strong relation with the Uruguay Veterinary School with the U.S., since the beginning. 
 
[TG]: At Colorado State University we worked with the beef audit. 



And one of the things we talked about was giving vaccinations correctly. 
And we talked about that at the meetings. 
And back 30 years ago, we’d stick all the vaccinations in the rear end, and it wrecked the meat, it 
wrecked the meat. 

And so our industry had to change over to doing it up here in the neck. 
And there was a lot of complaining and fussing about it. 
Ok, you’ve just started on this a little bit later. 
But this has to change. 

Because if you make a knot with the vaccine here in the neck, you can just trim it off. 
But if you put that down in the muscle, you can destroy a piece of meat this big. 
And one of the things that made our industry change this was supermarkets and restaurants were 
cutting into meat and finding damage, vaccines, and medications. 

So we’ve gotten on a big program of doing it up here in the neck. 
And that means each animal, put them in the head holder, and you’re going to need some of the 
equipment that needs to be redesigned, have a door so you can reach into the neck. 
And this is something that has to change. 
Because if you wanna sell to young consumers, you can’t have meat wrecked by putting vaccines into 
the muscle or other medications into the muscle. 
It destroys the meat.  
And you don’t see it until you cut it up. 
And we learned, because of a whole bunch of workshops that we’ve done where producers were taken 
where they could see places where vaccines had been given wrong. And they could see all the meat had 
wrecked. 
 
And in addition to that, shipments are rejected. 
 
[TG]: Well, this is the problem. 
You’ve got a restaurant that has bought some very expensive meat, and they cut it up and they find 
damage in it. 
This is something that has to change. This is not something that I’m saying. 
This is an international standard. 
And my country had to change it.  
And you’re just maybe, you know, 10 years, you know, didn’t start right away. 
Because we did audits where we measured bruising, damage.  
And now you’ve started like my university help train the people here doing audits on bruising and 
vaccination damage. 
And this is something that has to be changed. And people are going to complain about it. 
Our industry complained about it, but now they’re doing it. 
Because you have to. The marketplace is demanding that. 
You have to do it here and then if it does make a reaction, it’s under the skin, they can just trim it off. 
 
Do you think you’ll be visiting us again soon? 
 
[TG]: No, it’s been really, really good. And I’m really happy about all the things that are being done here 
with the veterinary students. I think that’s just wonderful. I always like to talk to students that want to 
make things better in the future. 


