
     It can be difficult to 
draw attention to a new 
business in a small town. 
Matthew Badsky, Next-
gen CFO, and Michael 
Hurla, one of the owners, 
have taken some time to 
explain what Nextgen 
really is. 
      New company own-
ers can have a hard time 
creating a name for their 
business, but Hurla said 
they had noticed some-
thing that made it easier. 
     “One of the things we 
identified in the beef in-
dustry was that the aver-
age age of the ownership 
of cattle ranches across 
America is a little older 
than your typical business 
owner.
     “We formulated the 
name of Next Generation 
of focusing on the needs 
and challenges that we 
faced in the next genera-
tion of cattle producers. 
That is how we estab-
lished the name of Next-
gen,” Hurla said.
     When starting a busi-
ness, owners face many 
challenges.
     ¨We were faced with 
the challenges of doing 
the unknown, hiring peo-
ple, building a facility and 
structure, and making the 
image that we wanted to 
create come to life,” Hurla 
said.
     Having the right peo-
ple in your company and 

making sure that they 
are in the right places is 
extremely vital when it 
comes to running a cattle 
company and a restau-
rant.
     “Hiring is the thing 
that we try to spend the 
most time with. When 
you hire a good employee 
to run those companies, 
we can then invest our 
time in other companies,” 
Badsky said. 
     Some may think that 
running a cattle business 
would be easy, but having 
some extra hands on the 
ranch definitely helps get 
the daily tasks done. 
                                                 

     ¨Some daily responsi-
bilities are feeding cattle, 
taking care of the cat-
tle, tagging baby calves, 
doctoring anything that 
might be sick, working on 
tractors, and bailing hay. 
You name it. 
     “Their day is full of 
responsibilities, but their 
main focus is to come 
here and take care of the 
cattle to the best of their 
ability,¨ Hurla explained.
     Many people know 
that Nextgen has a ranch, 
but something people 
might not know about 
is the chophouse. Hav-
ing events at both the 
chophouse and the ranch 
makes them more well 
known. There is always a 
good turnout, and they 
always make the people 
want to come back. 
     “We are thinking about 
having some events at the 
chophouse that we have 
had in the past, like bands 
coming to play or karaoke 
night. The ranch is pretty 
busy right now because 
we are having fall calves, 
but we are already plan-
ning for next year’s bull 
sale,” Badsky stated. 
     The ranch is located 
in Paxico, Kansas in the 
eastern foot of the Flint 
Hills. They also have a 
feed yard that is located 
in Hugoton, Kansas and 
a heifer and bull develop-
ment facilty that is located 
in Allen, Kansas. 
     Many people know 
about the Nextgen Chop-
house, which is located in 
Maple Hill, Kansas. You 

Badsky and Hurla explain 
what goes on inside Nextgen

Inside the new building is 
the arena. The Flint Hills 
Classic bull sale was held 
in here.

Farther away from the 
barn is where a lot of the 
cows and horses are at. 
These are some of the cows 
watching the others being 
fed.

Welcome to the ranch! The 
Nextgen Cattle Co. sign 
is what people see as they 
pull in.

can stop in for lunch or 
dinner. Tuesday-Thursday 
the chophouse is open 
from 11am- 10 pm. Then 
Friday and Saturday, they 
are open two hours later. 
Sunday they are open 
from 11am-8 pm, and 
Monday they are closed. 
      Some customer favor-
ites at the chophouse are 
the  popper burger, filets, 
and the brussel sprouts.
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