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Thistles & Clover  
Grassfed Beef, Farm Fresh 

Eggs and Broilers  

Volume 1, September 2009 

Welcome!  
Welcome to the first installment of the Thistles & Clover 
newsletter.   

Our mission at Thistles &  Clover is to provide you with 
delicious and healthy beef, eggs and poultry.  We do this by 
raising our animals on pasture and treating them with care,  
We do not use hormones or antibiotics to artificially 
increase their rates of growth.   

Please read on to find out about our winter drop -offs at 
the Village Pointe Shopping Center, Bulk Beef ordering, 
and the latest farm and food news.  

Thank you,  

Adam and Lucy Cameron  

 

September Dates: 

September 5 

September 12 

September 19 

September 26 

Village Pointe Farmers 
Market (VPFM) 

VPFM 

VPFM with Green Omaha 
Coalition and ART on 
THE POINTE 

VPFM 
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How to get T&C products all winter long:  

The Village Pointe Farmers 
Market ends October 3 rd , 
2009, but you can still get 
local, grassfed beef and farm 
fresh eggs all winter long!   

We will continue to deliver 
our goods to the Village 
Pointe shopping center during 
the off -season.   

We have set up an ordering 
system that you can access via 
our web site.  Through it, you 
can place an order, which we 
will then deliver to the next 
scheduled drop -off.   

 

Place your order online and have it delivered to Village Pointe!  

All of our items are available on 
a first -come, first -serve basis.  
Standing orders get 1 st  priority.  
If you would like a standing 
order, please email  us directly 
at 
thistlesandclover@gmail.com .  
We ask for a $20 minimum per 
Drop -Off.  Please bring cash or 
a check.  

Drop -Offs are on Saturdays 
from 10:00 –  11:0 0 am.   

 

 

Drop -Off Dates:  

October 17, 2009  
Oct ober 31, 2009  
November 14, 2009  
No  Drop -off Nov. 28   
December 12, 2009  
No  Drop -off Dec 26  
January 9, 2010  
January 23, 2010  
February 6, 2010  
February 20, 2010  
March 6, 2010  
March 20, 2010  
April 3, 2010  
April 17, 2010  

 

Drop -Off will be at the Village 
Pointe  Shopping Center 
Parking Lot.  We will try to be 
at the same location as our 
booth at the Village Pointe 
Farmers Market (or as close 
as we can get).  You’ll see us!  

Please try to have your 
orders in by Thursday before a 
Saturday Drop -Off.  Please 
wait unti l noon on a Drop -Off 
day before placing your order 
for the next Drop -Off.  

If we are not able to make a 
Saturday delivery (snowstorm, 
etc.), the Drop -Off will be 
rescheduled for the n ext day 
(Sunday) from 4:00 –  5:0 0 pm 
at the same location.  We will 
make every effort to notify 
you of a postponed drop -off 
before you make a trip out the 
Village Pointe.  

 

 

Let us know if you 
can’t m ake it to the Drop -Off.  
If it’ s drop -off day, call us at 
(712) 371 -9861.   

You can always place your 
orders by email or phone if you 
prefer.  

Don’t miss out on eggs during the off-season – set up a standing order! 
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We have a limited quantity of 
grassfed beef available for 
ordering by the whole, half or 
quarter.  

Bulk beef will be ready for 
delivery (yes, we will deliver) 
during Summer 2010.   

Prices are per pound of 
hanging weight.  

Whole beef: $2.90/lb  

Half beef: $3.00/lb  

Quarter beef: $3.10/lb  

We require a deposit to hold 
your order.  Deposits for 
wholes, halves , and quarters 
are $200, $100, and $50, 
respectively, and are non -
refundable.  The balance is 
calculated and due upon 
receipt.   

Processing is charged 
separately.  Based on our 
experience, processing fees 
may amount to approximately 
20% of your total price . If you 
stick to steaks and roasts, 
have leftovers ground into 
hamburger, and select freezer 
paper for wrapping, your 
processing fees will be lower.  
If you choose value added 
products such as bratwursts 
and jerky, and if you opt for 
vacuum -sealed wrappin g, 
processing fees will be higher.  
Your meat will be processed in 
Hudson South Dakota at a 
small, family -owned USDA 

facility. We have found this 
processor great to work with –  they 
pay attention to detail and do an 
excellent job.   

You are welcome to spec ify how your 
beef is cut.  We will provide you with 
an order form so that you can review 
your options and indicate what you’d 
like.  If you have questions, be sure to 
ask us!  We are happy to provide a 
basic set of cutting instructions if 
you don’t want to  give it too much 
thought –  it will be delicious no 
matter what!   

Still have questions about bulk beef 
buying?  Here are some of the basics:  

A typical half of beef includes:  

• 14 T -bone steaks (3/4” thick)  
• 8 sirloin steaks (3/4”)  
• 2 sirloin tip roasts (3 lbs)  
• 4 arm roasts (3 lbs)  
• 8 packages stew meat (1 lb)  
• 4 packages soup bones (1 ! 

lb)  
• 14 rib steaks (3/4”)  
• 8 round steaks (3/4”)  
• 6 chuck roasts (4 lbs)  
• 2 rump roasts (3 lbs)  
• 4 pkgs short ribs (1 ! lbs)  
• 80 -100 lbs ground beef  

How long does  it take to eat?   

A family of 4 will get about 120 meals 
of beef from a half beef.  Eating beef 
2 times per week it will take a family 1 
year to eat a half beef, or 6 months 
to eat a quarter.   

 

How to store:  

A deep freeze is a great way to 
store your beef.  Clean, 
working deep freezes are 
almost always available 
through Omaha craigslist  

How to Order:  

See our “Bulk Beef Order 
form” on the next page for 
instructions.  

Local, Grassfed 
Bulk Beef   

Ordering beef in bulk allows you 
to enjoy a wide variety of steaks 

and roasts –  cut just how you like 
them.   You’ll also save money 

compared with buying cuts 
individually.   

The most convenient 
source of meat is your 
own freezer 
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Bulk Beef Order Form  

To reserve your 2010 bulk beef, print out this page, and fill in the table s  below.   

You can submit this form, along with your depo sit, in person  at the Village Pointe Farmers Market 
or one of our Winter Drop -Offs .  You can also ask for a blank form when you see us.  

You can also mail  your completed form , along with your deposit to  

“Adam and Lucy Cameron, PO Box 247, Danbury IA 51019. ”   

A third way to place your order is via our website’s  “Online Ordering” link.  You will still need to 
submit your check either in person or via USPS.  

Please note that deposits are non -refundable.  The balance is calculated and due upon receipt.   

 

Name:   
Address:   
City and State:   
Zip:   
Telephone:   
Email:   
 

 Price/lb Hanging Weight  Deposit  Quantity:  
Whole Beef  $2.90  $200   
Half Beef  $3.00  $100   
Quarter Beef  $3.10  $50   
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Farm & Food News  

Laying Flock : 

On Sunday August 30 th , we finally 
put the pullets in with our layers.  
We waited until late in the evening, 
when our layers had already 
settled into their nighttime roost.  
Then we gathered up the pullets 
and put them into the hen  house.  
Supposedly, if you add new hens 
when the old ones are roosting 
(sleeping), then things go a bit 
more smoothly.   

Well, there was a lot of 
excitement in the hen house by the 
time we arrived Monday morning.  
But everyone was able to eat and 
drink and generally get along.  
Whenever new birds arr ive, the 
whole group has to go through a 
reorganization of its pecking 
order.  The pullets definitely 
aren’t at the top of the list, but 
they are holding their ground.  
They are doing so well that we got 
our first pullet egg that same day!  
It is tiny (see  photo), but that is 
very promising for our winter egg 
supply.  

Chicken feed:  

We’re trying to figure out what to 
do about grinding our chicken 
feed in the future.  If you looked 
at the “This Week at T&C” page on 
our website last week, you know 
that our grin der broke.  
Purchasing a new one is quite an 
investment and so we are 
exploring having the Danbury 
grain elevator grind the feed for 
us.  We wouldn’t be able to say 
that we grind the feed ourselves 
at the farm anymore, but it would 
still have all of the sa me quality 
ingredients. Including the organic 
vitamin/mineral mix.     

Pigs:  

We headed up to Sheldon, Iowa 
late in August to purchase a water 
tank.  The tank has a little opening 
low on its side, which will work 
for pigs, while cattle can drink 
out of the top - meaning we can 
keep the cattle and pigs together.  
We’ll let you know when the pigs 
arrive.  

 

 

 

 

 

Score Ten for Grass -Fed Beef  

Grass -fed beef is better for human 
health than grain -fed beef in ten 
different ways, according to the 
most comprehensive an alysis to 
date. The 2009 study was a joint 
effort between the USDA and 
researchers at Clemson 
University.  

Compared with grain -fed beef, 
grass -fed beef was:  

1.  Lower in total fat  
2.  Higher in beta -carotene  
3.  Higher in vitamin E (alpha -

tocopherol)  
4.  Higher in the B -v itamins 

thiamin and riboflavin  
5.  Higher in calcium, 

magnesium, and potassium  
6.  Higher in total omega -3s  
7.  A healthier ratio of 

omega -6 to omega -3 fatty 
acids  

8.  Higher in CLA (cis -9 trans -
11),  

9.  Higher in vaccenic acid 
(which can be 
transformed into CLA)  

10.  Lower in t he saturated 
fats linked with heart 
disease  

S.K. Duckett et al, Journal of 
Animal Science, June 2009, 
“ Effects of winter stocker 
growth rate and finishing system 
on: III. Tissue proxima te, fatty acid, 
vitamin and cholesterol content. ”  

Are those eggs really farm 
fresh?  

Crack an egg into a pan of 
slowly simmering water. The 
egg is fresh if the white is thick 
and clings to the yolk. The egg 
is old if the white is thin and 
spreads out into t he water.  
Boiling an egg gives you more 
clues. Fresh eggs lay flat on 
the bottom of the pan. Older 
eggs tend to tilt upward. 
That’s because air has had time 
to infiltrate the shell and 
form an internal bubble. The 
bubble levitates one end of the 
egg. The older the egg, the 
steeper the incline.  Once your 
boiled eggs are done, peel one 
of them. The egg is very fresh if 
it’s difficult to peel and some 
of the cooked white pulls away 
with the shell. An older egg 
peels like a breeze.  

Source: www.eatwild.com  

Eggs from hens 
raised outdoors on 
pasture have from 
three to six times 
more Vitamin D than 
eggs from hens 
raised in 
confinement.  

Source: 
 www. eatwild.com 

The European Union has 
banned the import of all US 

poultry since 1997. The 
issue?  The standard 

practice in the US poultry 
industry is to wash the 

carcasses in chlorinated 
water to kill bacteria. 

Source: www.eatwild.com 



 

 

Adam and Lucy Cameron  
PO Box 247  
Danbury, IA 51019  
 
(712) 371 -9861  
thistlesandclover@gmail.com  
www.thistlesandclover.com  
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When you purchase from  
Thistles & Clover, you:  

 
Help preserve genetic diversity  

Preserve open space  

Support a clean environment  

Benefit wildlife  

Ensure a future source of healthy food for 
your family  

 

Thank you!  

 

Thistles & Clover  


