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“Make an adventure of knowing your producers. What could be more important
than the quality of what you stick in your mouth. There is a large, unnecessary
disconnect between consumer & producer. This circumstance is truly not an
advancement in civilization. Question the wisdom of following the herd fo
patented, factory food supplies”. Lana Flint

Simply put, Our beef DOES contain a large variety of organic grasses & forage,
free-choice organic minerals, free-choice organic liquid protein in the winter
months, fresh water & direct sunlight daily. Our beef DOES NOT contain:
Pesticides, Hormones, Anfibiotics, Vaccines, grains or any crop residue soaked
with pre-emergents, chemical ferfilizers, glyphosate or any other herbicide.

Grass-fed: 5 times the Omega 3 fatty acids vs CAFO-Confined Animal
Feed Operation beef. (CAFO beef is what is brought to you in local
grocery stores, restaurants and fast food chains.)

Grass-fed: 2 to 1 inflammatory Omega 6 vs CAFO 20 to 1 ratio.
Grass-fed: 2 to 4 more times Vitamin A & E than CAFO.

Grass-fed has 2 to 3 times more CLA-Conjugated Linoleic Acid (essential
fatty acid, antioxidant & cancer fighting properties) than CAFO beef.

Grass-fed across the board has greater vitamin, mineral, frace mineral
vs CAFO beef.
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Beef bundle options (all steaks are bone-in for maximized flavor):

A) Steak & Burger Bundle:
1 pkg of 2 Rib Steak
1 pkg of 2 T Bone
1 pkg of 1 Sirloin
20 Ibs hamburger
B) Steak, Roast & Burger Bundle:
1 pkg of 2 Rib Steak
1 pkg of 1 Sirloin
1 pkg of Chuck Roast
1 pkg of Arm Roast
20 Ibs hamburger
C) Roast, Brisket & Burger Bundle:
1 pkg of Chuck Roast
1 pkg of Brisket
20 Ibs hamburger
Special Order ltems:
1 pkg 1/2 Ib Tenderloin (Filet)
1 pkg of 2 Rib Steak
1 pkg of 1 Sirloin
Tenderized Round Steaks
Brisket
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