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The Wolf Moon 
The Wolf Moon rose on Saturday January 30th.  The brightest, 
reddest moon of the year.  Hope you got a chance to see it.  It 
is pictured above.   

Thanks for checking out our 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 angus beef and the latest 
farm and food news. 

Thank you,  

Adam and Lucy Cameron 

 

February Dates: 
Saturday 

February 6 
10-11am 

Saturday 
February 6 
Noon – 2pm 

Saturday 
February 

13 

Thursday 
February  

18 

Winter Omaha 
Delivery!!!! 
at Village Pointe  

We will be sampling 
our products at Green 
Acres Natural Foods 
Market in Council 
Bluffs!   

Last day to place Iowa 
Food Coop orders  

Iowa Food Coop 
Delivery Day at Merle 
Hay Mall in Des 
Moines 

 

 

Saturday 
February  

20 

Winter Omaha 
Delivery!   
at Village Pointe 
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What’s So Great About Angus Beef? 

With every restaurant from 
Cheesecake Factory to 
McDonald’s advertising their 
own “Angus” burgers, we 
thought you might want to know 
a little bit more about the 
Angus breed and what these 
restaurants are actually 
telling (and not telling you) 
you about their burgers. 

History of Angus Cattle 
The Angus breed originated in 
Scotland.  Originally 
noteworthy for being polled 
(hornless), it was incorporated 
into U.S. herds partially 
because Angus cows were able 
to birth healthy calves with 
minimal assistance. The Angus 
breed is currently the most 

“Angus” Burgers are Everywhere these days.  Read on to find out what 
“Angus” really means. 

popular breed of beef cattle in 
the United States.   

The Angus Marketing Campaign 
The big to-do about Angus beef 
began in earnest when the 
American Angus Association set up 
the “Certified Angus Beef” brand 
in 1978.  The goal of this brand 
was to promote the idea that 
Angus beef was of higher quality 
than beef from other breeds of 
cattle.   

Is Angus Beef Really Better? 
True Angus cattle do have a 
predispostion towards producing 
more tender meat than other 
breeds.  They owe this feature to 
a protein, Myostatin, which Angus 
cattle posses in greater 

quantities than other breeds.  
This protein facilitates 
marbling in the beef.  
Additionally, the marbling of 
Angus beef tends to be more 
finely textured, increasing its 
tenderness.   

How Is Angus Beef Certified? 
Currently, cattle are eligible 
for “Certified Angus Beef” 
evaluation if they are at least 
51% black and exhibit Angus 
influence, which can include 
crossbreeds. 

Once an animal is accepted for 
evaluation, the USDA Grader 
looks for the following: 

• Modest or Higher 
Degree of Marbling 

• Medium or Fine Marbling 
Texture 

• “A” maturity 
• 10-16 square inch ribeye 

area 
• Less than 1,000 pound 

hot carcass weight 
• Less than 1” fat 

thickness 
• Moderately thick or 

thicker muscling 
• No hump on the neck 

exceeding 2” 

• Practically free of 
capillary rupture 

What Certification Doesn’t 
Mean 
Given the criteria, “Certified 
Angus Beef” (CAB) certainly 
seems as though it will likely 
offer an enjoyable eating 
experience.  However, as you may 
have noticed, the CAB trademark 
does NOT say anything about 
whether the beef was raised 
with hormones, antibiotics, 
grains (corn) or questionable 

foodstuffs.   

How Farmers Like Us Are 
Excluded from a “Certified 
Angus Beef” Program 
An interesting characteristic of 
the CAB trademark is that 
farmers who raise calves cannot 
obtain rights to the trademark 
for their beef.  

(story continued on the next 
page) 

Angus cattle were originally called Aberdeen Angus  
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(continued from previous page) 

Only owners of Feedlots, 
Packinghouses, Restaurants or 
Retail Stores can use the 
Certified Angus Beef (CAB) 
trademark.  Instead, the CAB 
website suggests that interested 
farmers contact their local CAB 
feedlot to find out how they can 
raise calves that meet the 
feedlot’s criteria.   
There was no mention of how 
folks who are finishing their 
calves on GRASS could go about 
obtaining certification!  Maybe we 
should call our pasture a “Grass 
Feedlot” so we can use the CAB 
trademark too! 

Another noteworthy 
characteristic of the “Certified 
Angus Beef” program is that beef 
must be processed at a facility 
with a USDA Grader on staff.   

It is very challenging for small 
farmers to find a meat processor 
with a USDA inspector on-staff 
who is willing to work with small 
quantities of animals.  We 
currently drive 120 miles to the 
closest such facility.  The USDA 
inspector at our processor is not 
a Grader.  Transportation costs 
to a facility that also had a USDA 
grader on-staff could potentially 
make it cost-prohibitive.   

For all of the CAB trademark’s 
limitations, beef that makes it 
into the “Certified Angus Beef” 
program is typically considered a 
high enough quality that it is not 
sold to fast food restaurants.   

What about Fast Food “Angus” 
Burgers? 
Those fast food chains don’t want to 
miss out on the Angus-mania!  So what 
kind of beef is McDonald’s using for 
the “100% Angus Burger” if it’s not 
Certified Angus Beef?     

According to a McDonald’s spokesman, 
the Angus beef used for their “100% 
Angus Burger” is acquired under an 
approved USDA Process Verified 
Program. No other details about the 
program were available at 
McDonald’s website or the USDA’s 
website.   

Ingredients in McDonald’s 100% 
Angus burger patty were available 
online and they read as follows: 

100% Angus beef. Prepared with Grill 
Seasoning (salt, black pepper) and Angus 
Burger Seasoning: Salt, sugar, dextrose, 
onion powder, maltodextrin, natural 
butter flavor (dairy source), autolyzed 
yeast extract, spices, garlic powder, 
vegetable protein (hydrolyzed corn, soy 
and wheat), natural (animal, plant and 
botanical source) and artificial flavors, 
dried beef broth, sunflower oil, caramel 
color, partially hydrogenated 
cottonseed and soybean oil, gum arabic, 
soy sauce solids (wheat, soybean, salt, 
maltodextrin, caramel color), palm oil, 
worcestershire sauce powder [distilled 
vinegar, molasses, corn syrup, salt, 
caramel color, garlic powder, sugar, 
spices, tamarind, natural flavor (fruit 
source), beef fat, annatto and turmeric 
(color), calcium silicate and soybean oil 
(prevent caking). CONTAINS: MILK, SOY 
AND WHEAT. 

What’s the Difference between 
Black and Red Angus? 
Originally, nothing but a singular 
gene controlling hair color!  Way 
back in Scotland, when the Angus 

breed was just getting started, 
individuals with two recessive 
genes for the red coloring were 
colored red.  All other 
individuals were colored black.  
Given Mendel’s Law of Heredity, a 
black bull and a black cow 
produce red offspring 25% of the 
time.  A red bull and red cow 
produce only Red Angus 
offspring. 

Deciding that black was to be the 
official breed color, the 
American Angus Association 
excluded Red Angus from its 
registrar in 1917.  Breeders who 
were aware of the superficial 
nature of the black and red 
Angus’ differences continued to 
maintain the Red Angus bloodline.  
In 1954, the Red Angus 
Association was formed with 
rigorous registration 
requirements including 
performance data for individual 
animals. 

Both Red and Black Angus cattle 
are associated with many 
beneficial traits including 
calving ease, mothering, docility, 
and being polled (hornless). 

What About Thistles & Clover? 
Our cattle are primarily Angus.  
We have purebred Angus animals, 
including our Red Angus bull.  
Calves born to our purebred bull 
are eligible for Angus 
registration.  

And by the way, ingredients in our 
hamburger patties are as follows: 
100% BEEF raised with no 
hormones, no antibiotics, just 
lots of grass, sunshine, water 
and land! 

What’s So Great 

About Angus Beef? 

(continued from page 2) 
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Farm & Food News 

We are at Green Acres in 
Council Bluffs! 

As of Friday January 29th, we are 
officially in our first retail 
store!  Green Acres Natural 
Market in Council Bluffs Iowa 
is now carrying several of our 
products!  We will be there 
from noon-2pm Saturday 
February 6th to hand out samples.  
Stop by and say ‘hi’! 

Obama Admin Picks Chief Food 
Safety Official 

The Obama administration 
finally made their pick for 
Undersecretary of Agriculture 
for Food Safety, Elisabeth 
Hagen.  Hagen is a Physician 
with 4 years experience in food 
safety.  She will oversee the 
USDA’s Food Safety Inspection 
Service, which is responsible 
for safe meat, poultry and eggs 
which make up 20% of the food 
supply.  It employs 7,300 
inspectors who perform daily 
and continuous checks inside 
6,200 food processing facilities. 

Michael Pollan Releases New 
Book 

You may know of Michael Pollan 
from his books (Omnivores 
Dilemma) or his appearances in 
movies (Food Inc.).  His newest 
book, Food Rules, An Eater’s 
Manual was recently released.  
Rule 27 states “Eat animals that 
have themselves eaten well.”  
He goes on to state, It’s worth 
looking for pastured animal 
foods in the market.”  

Michael Pollan on Oprah 

A segment on Oprah titled 
“Michael Pollan: the truth 
about the food you eat” shows 
Pollan stating:  “I’m very picky 
about the meat I eat.  I eat grass-
fed beef, which is becoming more 
common.  Yes it’s still more 
expensive, but it’s a very 
sustainable product.” 

Grassfed Beef wins Taste-Off 

The New York Times reports that 
a Hamburger Today restaurant 
held a burger taste off with 
grass-fed beef, LaFrieda beef 
and supermarket beef.  Guess 
who won?  Yup – grassfed!  
Hooray! 

 

Co-Producer of Food, Inc. 
Discusses USDA’s Reaction to 
Movie 

Eric Schlosser (also author of 
Fast Food Nation) stated, "We 
showed the film to the head of 
the US Department of 
Agriculture and he seemed very 
sympathetic to it, but his 
argument was: 'Make us do it.' 
There is so much resistance to 
change that you really need a 
movement. Of all the sorts of 
reforms, the one that will be 
easiest to do in the US is food 
safety, because there's not a big 
popular lobby for 'sh*t in the 
meat' – Republicans, Democrats, 
if you ask them: 'Do you want 
fecal material in your 
hamburger?', most people say no. 
The regulatory changes to food 
safety are very simple – Kevin's 
Law [named after a child who 
died after eating E coli-
contaminated meat] would 
mandate that meat is tested as it 
leaves the plant. This isn't 
about a socialist revolution. 
This is about: if there's deadly 
pathogens in the meat, you're 
not allowed to sell it. If we 
find it, we're allowed to take it 
off the shelf. I'm optimistic 
about the possibility of that 
change. The industry line is: 
just cook it. It's a way of 
shifting responsibility away 
from selling a tainted, faulty 
product, and onto the consumer. 
The ultimate message is: if your 
food's poisoned, it's your fault.” 

FDA Urged to Ban Feeding of 
Chicken Feces to Cattle 

As reported in the LA Times, a 
coalition of food and consumers 
groups including the Consumers 
Union and the Center for 
Science in the Public Interest 
has asked the Food and Drug 
Administration to ban the 
practice of feeding chicken 
feces and other poultry waste 
to cattle.  Cattle are 
intentionally fed between 1 and 
2 million tons of poultry litter 
each year according to the FDA. 

IT PAYS TO KNOW YOUR 
FARMER!!!   

Did you know that the 
Red Angus’ coloring 
may make them more 
tolerant of heat?  

 

Did you know that the 
majority of cattle around the 
world are colored red? 



 

 

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 


