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Thistles & Clover 
Grassfed Beef, Farm Fresh Eggs 

and Broilers 

Volume 4, December 2009 

Winter’s Coming! 
Thanks for checking out our December 2009 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 a limited-time offer on 
our eggs, holiday recipes, and the latest farm and food 
news. 

Thank you,  

Adam and Lucy Cameron 

 

December Dates: 

Saturday 
December 12 

Thursday 
December 17 

Friday 
December 18 

Saturday 
December 19 

Winter Omaha Delivery!!!! 
10-11am at Village Pointe 
Shopping Center Parking Lot 

Iowa Food Coop Delivery 
Merle Hay Mall in 
Des Moines    

Des Moines Farmers Market 
11am – 2pm 
Nollen Plaza in Capital Square 

Des Moines Farmers Market 
9am – 1pm 
Nollen Plaza in Capital Square 
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Stock up on Eggs and $ave with our “5 for 4” Deal 

For a limited time, you can get 
5 dozen eggs for the price of 
4!  

In case you are wondering 
“how will I use 5 dozen eggs?” 
here are some things to keep in 
mind: 

1. Holiday Baking.  Almost 
every cookie, cake, and kringle 
recipe calls for eggs.  If you 
do any baking over the 
holidays, having an adequate 
supply of farm fresh eggs on 
hand will be essential. 

 

Use Those Eggs for Holiday Baking, Hors D’oeuvres, or breakfast 
on a lazy Sunday morning  

2. Holiday Hosting/potlucks.   
Deviled eggs are the perfect 
holiday hors d’oeuvres.   Most 
of the preparation can be done a 
day in advance, leaving you less 
frazzled before guests arrive 
or before leaving for a potluck.  
See our recipe for Blue Cheese 
Deviled Eggs on the following 
page.  

If you are one of our Omaha 
customers, you already know 
that December 12th is our ONLY 
drop-off in December.  We won’t 
be back again until January 9th (4 
weeks later).  If you typically 
use 1 dozen/week, and allot an 
additional dozen for holiday 

baking/cooking, you would 
easily use 5 dozen eggs by the 
time we are back on January 
9th.    

Customers at the Des Moines 
Winter Farmers Market can  
also take advantage of this 
offer.  Simply stop by our 
booth and ask for the “5 for 
4” deal.   

Wondering whether the eggs 
are still ”farm fresh” if it 
takes you 4 weeks to get 
through them?  Odds are, 
you’re still going to be eating 
way fresher eggs that those 
you can buy at the store.   

 

The life of a store-bought egg 
begins when it is laid.  After 
that, the farmer has 30 days 
to get it to the store.  Then, 
the store has another 30 days 
to sell the eggs.  Once 
purchased, the USDA 
recommends keeping eggs a 
maximum of 5 weeks in your 
refrigerator.   

 

 

The bottom line is that, on 
January 8th, you could be 
eating a store-bought egg laid 
on October 4th or you could 
be eating a Thistles & Clover 
egg laid November 22nd at the 
earliest.  That’s over 6 weeks 
difference! 

Wondering how much you’re 
saving?  Our eggs are usually 
$4/dozen.  Getting 5 dozen 

for the 
price of 4 means a savings of 
20% of the regular price!   

We’re not sure how long we 
will offer the “5 for 4” Deal, 
so take advantage while you 
can and while supplies last.  

Happy Holidays!!! 

Fight Vitamin D deficiency with Vitamin D-rich Eggs!      
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Blue Cheese Deviled 
Eggs 

Deviled eggs are a nutritious, 
easy and delicious dish to share 
over the holidays.   

Makes 24 stuffed egg halves 

Ingredients: 

• 12 eggs 
• ½ cup blue cheese salad 

dressing (more or less 
to suit your tastes) 

• Dash of paprika 

Preparation begins by hard 
boiling.  place eggs in a single 
layer in the bottom of a pot.  
Cover them by 1 inch with cold 
water.  Bring the water to a boil 
over medium-high heat.  Once 
boiling, remove the pot from the 
heat, cover and let stand for 15 
minutes.  After 15 minutes are 
up, run cold water over the 
eggs to stop cooking.   

Shell the eggs by cracking the 
shell and rolling the egg 
between the palms of your 
hands.  You will probably notice 
that eggs from our farm are 
very difficult to shell.  There is 
nothing wrong with them!  This 
is actually due to the eggs being 
so fresh (a small price to pay!)   

Once shelled, cut the eggs 
lengthwise in half.  Carefully 
remove the yolks.  Mix yolks 
with blue cheese salad dressing.  

I mixed ½ cup salad dressing with 12 
egg yolks.   

Using a small spoon, put the blue 
cheese/yolk filling into each of 
the white halves.  

 Dust the tops with paprika.  Chill 
for 30 minutes (or more) before 
serving. 

The most laborious task in this 
recipe is shelling the egg, which is 
why I recommend hard-boiling and 
shelling the eggs the night before.  
Then you are left with only about 
15 minutes of prep prior to serving.   

Added bonus: because these are 
served chilled, there’s no pressure 
to keep them warm prior to serving.  

 

Grassfed Italian Meatballs 

These savory meatballs will 
disappear quickly.  Make an extra 
batch to enjoy yourself! 

Makes about 20 1-inch meatballs 

Ingredients: 

• 1 lb grassfed ground beef 
• 4 garlic cloves, minced 
• ½ cup grated Parmesan  
• ½ small onion, minced 
• ½ cup cracker crumbs 
• 1 egg, beaten 
• 2 tablespoons tomato paste 
• 1 teaspoon salt 
• 1 teaspoon dried oregano 

• freshly ground pepper  

Mix all of the ingredients 
together in a large bowl.  Form 
the mixture into 1-inch 
meatballs and place each 
meatball into a large 
Tupperware container.  Cover 
and refrigerate at least 30 
minutes.   

Heat 2 tablespoons of butter 
or lard in a large skillet over 
medium heat.  Brown the 
meatballs in the skillet but do 
not fully cook.  .  Make sure 
heat is not too high or 
meatballs will stick to pan and 
fall apart when you handle 
them.  Use blunt tongs when 
handling meatballs .  Transfer 
meatballs to a glass baking 
dish.  Bake for 20 minutes in 375 
degree oven.   

Serve warm alongside a bowl of 
marinara (spaghetti) sauce for 
guest to use as a dip. 

I form the meatballs the night 
before I plan to cook them.  The 
uncooked meatballs sit in the 
refrigerator overnight, leaving 
me with only about 10 minutes 
active time left when browning 
on the stovetop.     

 

Easy Holiday  

Hors D’oeuvres  

Most of the work for these 
recipes can be done a day ahead 
– giving you more time to relax 
and visit. 
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Farm & Food News 

Supplies Replenished in 
January 2010 

You may have noticed that we 
are currently sold out of 
several of our grassfed beef 
items – tenderloins, stew 
meat, summer sausage, and 
beef sticks.  We anticipate 
having new supplies of all of 
these products, along with 
some brand new products in 
January 2010.   Check our 
website for updates. 

Products Added to Iowa Food 
Coop Offerings 

We have just added two more 
items to our Iowa Food Coop 
listing – our bulk beef bundle 
which consists of 10, 1-pound 
packages of ground beef and 
our delicious beef jerky.  This 
month’s order cycle ends 
December 12th and delivery is 
December 17th. 

Baby Chicks Arrive in 
December! 

We have 2 batches of baby 
chicks scheduled to arrive in 
December.  These chicks will 
grow to become our laying 
hens for 2010.  We have 
ordered a wide variety and so 
we should have lots of cute 
photos of them on our website 
over the next couple of weeks 
– check back to see them!   

Heritage Turkey beats 
Butterball 

Ayrshire Farm (VA) recently 
held their annual “Timeless 
Turkey” taste test.  They pitted 
the meat from several 
different heritage-breed 
turkeys against a “Butterball” 
turkey.  When the results of 
the blind taste test were in, 
the Midget White and Royal 
Palm had beaten out the 
Butterball – hooray for 
Heritage!   

 

 

 

 

Bacteria found in 2/3 of 
Grocery Store Chickens 

An recent Consumer Reports 
investigation found 
salmonella and 
campylobacter in 2/3 of 
chickens sold at grocery 
stores.  These included 
chickens produced by Tyson, 
Foster Farms and Perdue.  

E. Coli Contaminated Meat 
“Recycled” 

A recent Food Safety News 
article by Zach Mallove 
describes how beef that is 
recalled because of the 
presence of e. coli is then 
cooked and resold as 
prepared food products such 
as canned chili, spaghetti 
sauce or ravioli – and how the 
USDA supports this! 

Restaurants Signing up for 
Cage-Free 

According to the Humane 
Society’s website , Wendy’s, 
Red Robin, and Au Bon Pain are 
all working to source their 
food from humanely treated 
farm animals – including eggs 
from uncaged hens.  Uncaged 
doesn’t necessarily mean hens 
get to run around outside all 
day and do as they please, but 
at least it’s a step in the right 
direction.  

Calling All School Lunch 
Reformers 

Have you worked to improve 
your local school’s lunch 
offerings?  We would love to 
hear from you!  This is a 
project we would like to start 
working on and we could use 
some advice.  Please email us at 
thistlesandclover@gmail.com 
or call us at (712) 371-9861 
to tell us about your 
experiences. 

Did you know that 
eggs are laid with a 
protective anti-
bacterial coating on 
them?  Pretty useful 
considering each egg 
shell has 17,000 
pores!  

 

Did you know a cow eats 
100 pounds of grass each 
day? 



 

 

Adam and Lucy Cameron 
PO Box 247 
Danbury, IA 51019  
 
(712) 371-9861 
thistlesandclover@gmail.com 
www.thistlesandclover.com 

 

Thistles & Clover  

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 


