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Thistles & Clover 
Grassfed Beef, Farm Fresh Eggs 

and Broilers 

Volume 5, January 2010 

Happy New Year! 
Thanks for checking out our JAnuary 2010 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 Thistles & Clover news 
that affects YOU, recipes, and the latest happenings on 
our farm and in the food industry. 

Thank you,  

Adam and Lucy Cameron 

 

January Dates: 

SUNDAY 
January 10 

Thursday 
January 21 

Saturday  
January 23 

 

Winter Omaha Delivery!!!! 
CHANGE IN DAY and 

TIME!!! 3-4pm SUNDAY at 

Village Pointe  

Iowa Food Coop Delivery 
AND SAMPLING!!! 

Merle Hay Mall in 
Des Moines    

Winter Omaha Delivery!!! 
10-11am SATURDAY at the 
Village Pointe Parking Lot 
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Thistles & Clover News Bites 

NEW LABEL 

We are excited to announce 
that as of January 1, 2010, 
our products will have a 
new label!  You will notice 
our farm’s name “Thistles & 
Clover” prominently 
featured in the upper left 
corner along with our 
contact information.     

NEW PRODUCTS 

Our “Baja” bratwurst is a 
milder version of our 
Traditional brat.  This is 
perfect for those of you 
who like spices applied 
sparingly.  These brats are 
also great for younger 
children who may not be 
ready for spicy fare.   

Lots of New Happenings that Affect YOU!   

Our “Jalapeno with Chipotle” 
bratwurst offers a new variety 
of spicy brat.  Unlike our Hot 
Italian brats, these have a 
“sharper” heat – courtesy of 
the Jalapeno.   The Chipotle 
offers a smoky finish.  These 
brats are not only great on 
their own, but they can be used 
in place of beef or pork in any 
Mexican dish.   

Finally, we are also offering 
Soup Bones.  Each package 
contains about 2 pound of 
bones.  These Bones have a 
substantial amount of meat on 
them – providing a rich flavor 
to your beef broth.  Making your 
own beef broth is easy and it 
provides you with a nourishing 
and delicious broth that store-
bought broth won’t hold a 
candle to!   See our Beef Broth 

recipe on the following page. 

REPLENISHED SUPPLIES 

We are also happy to 
announce that we have 
replenished supplies of Stew 
Meat, Summer Sausage, and 
Beef Sticks.   

We expect to have Beef Jerky 
in by mid-January meaning it 
will be available for the 
January 23rd Omaha Drop-Off 
and the Iowa Food Coop’s 
January 21st Delivery in Des 
Moines.   

*See the “Farm & Food News” 
section on page 4 to learn 
about special deals we are 
offering and another new 
product – pullet eggs!  

WEBSTORE UPDATES 

We have also been busy making 
some updates to our “Online 
Ordering System.”  The major 
changes you will notice 
include: 

You can now pay for 
purchases made through our 
website with a credit card!  If 
you choose to pay with a 
credit card, you will be 
redirected to PayPal’s secure 

site, which accepts most major 
credit cards.   You can 
purchase any of the items 
listed on the webstore using a 
credit card – including items 
available for the Omaha Drop-
Off, 2010 Broiler and Bulk 
Beef Deposits and Items 
available for Shipment.   

Another major change is that 
we now have some items 
available for shipment listed 
on our webstore.  We have 3 

beef bundles – “The Purist,” 
“The Savor,” and “The 
Grinder,” and one package of 
eggs titled “SunnysideUp”.  
Shipment is available to most 
addresses in Iowa, Nebraska, 
Minnesota, Illinois, Wisconsin 
and North and South Dakota.     

We also made minor cosmetic 
changes to the website and 
webstore.  Please contact us 
if you have any trouble 
navigating around the site. 

Good broth will resurrect the dead…South American Proverb      
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In honor of our new offering… 

Beef Broth Recipe: 

Ingredients: 

2 lb soup bones 
¼ cup raw apple cider vinegar 
1 teaspoon salt 
1 onion  
4 cloves garlic 
2 carrots, chopped 
2 stalks celery, chopped 

• To make your beef broth, let 
the bones come to room 
temperature.   

• Melt 2-3 tablespoons of 
butter in a stock pot.   

• Brown the soup bones in the 
butter.   

• Once browned, turn off the 
heat.   

• Add enough water to cover 
soup bones by 2-3 inches.   

• Add ¼ cup of raw apple 
cider vinegar.   

• Let sit for 1 hour.  This 
allows the vinegar to begin 
to break down the bones and 
release their calcium into 
the broth.   

• Add the vegetables.   
• Heat the pot until the water 

simmers.   
• Remove any scum that rises 

to the top with a skimming 
spoon.   

• Cover pot and continue 
simmering for 8-12 hours.   

• Let stock cool slightly.   
• Place a colander over a 

large bowl and pour stock 
through colander and into 

bowl,  
• Dispose of bones and 

vegetables caught in colander.  
• You may wish to refrigerate the 

stock until the fat has 
solidified on top.  You can then 
remove the fat (fat can be used 
for cooking). 

• Use the stock for your favorite 
beef soup or any number of 
other recipes.   

• www.epicurious.com has a 
wonderful array of delicious 
Vietnamese Beef Soup recipes.  
Why not try one? 

Grassfed Beef Cooking Tips: 

There are many dishes in which 
grassfed beef can replace grain-fed 
beef without any adjustments.  This 
is mainly true for recipes using 
moist-cooking techniques such as: 
spaghetti, tacos, lasagna, meatloaf, 
and meatballs, among others.. 

However, there are some recipes 
where making some minor 
adjustments can greatly improve 
your results.  The following tips 
will maximize your grassfed beef 
experience.  

Hamburgers: 

When forming your own hamburger 
patties, mix in an egg first.  The egg 
helps the beef stick together and 
adds a little bit of moisture.   

Stew Meat: 

Prior to cooking, coat stew meat in 
2-3 tablespoons of unfiltered olive 

oil and let sit in the 
refrigerator overnight.  The 
enzymes in the oil tenderize the 
beef.  

Hamburger Patties: 

Our hamburger patties should 
be cooked “low and slow” to 
retain moisture.   

Bratwursts: 

If grilling bratwursts, cook 
them “low and slow” as per our 
hamburger patties.  Some folks 
swear by soaking their 
bratwursts in beer prior to 
grilling to add another 
dimension of flavor.  

For stovetop cooking, sauté 
bratwursts in butter for a few 
minutes over medium heat.  Add 
¾ of a can of beer, raise heat to 
high ,cover and allow brats to 
cook through.  Remove lid, 
reduce heat to medium and 
allow most of the beer to cook 
off before enjoying.   

Steaks: 

Allow beef to come to room 
temperature prior to cooking. 
Putting cold meat in a hot pan 
toughens it.   

Never use wine, vinegar or salt 
in a marinade for beef.  This 
toughens the meat. 

Now ENJOY!!!     

Recipes 

Homemade Beef Broth 
 
Grassfed Beef Cooking Tips 
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Farm & Food News 

Save 5% on your Broilers  

We are offering a 5% discount 
for those folks who reserve 
their 2010 Broilers by 
February 1st.   

“5 for 4” Deal Still Available 

We are continuing to offer 
our “5 for 4” deal on eggs.  
You get 5 dozen eggs for the 
price of 4 ($16).  Stock up 
while you can!  

NEW – Pullet Eggs Available 

Pullet eggs are smaller than 
those laid by our adult hens, 
and they are more uniform in 
color since most of our 
pullets are off the same 
breed.  Therefore, we are 
offering these cute pullets 
eggs at a discounted rate of 
$3.25/dozen.   Pullet eggs are 
an option listed under “Eggs” 
on our webstore.  Of coarse, 
you can always email or phone 
in to tell us you want some. 

Sampling at January Iowa 
Food Coop Drop-Off 

We are planning to be in 
attendance at January’s Iowa 
Food Coop Delivery Day 
(Thursday January 21st).  We 
will be offering product 
samples and visiting with Coop 
members.  Hope to see you 
there!   

Updates to Iowa Food Coop 
Products  

Our Summer Sausage was a hit 
at the Des Moines Farmers 
Market so we’ve decided to 
add it to our products 
available through the Iowa 
Food Coop.  We also added 
our new “Baja” brats and we 
now have Stew Meat available 
again.  Order by January 9th to 
get your products delivered 
on January 21st  

 

 

 

 

Our Affiliations 

On the “About Us” page of our 
website, we have added a 
section titled “Our 
Affiliations.”  Check it out to 
find out what organizations 
we associate with. 

Which Would You Choose -   
Ammonia or E.Coli? 

Beef Products Inc (BPI) is in 
the business of treating fatty 
beef trimmings with ammonia to 
kill any e.coli present.  The 
resulting substance is then 
sold and used for filler for 
most hamburgers sold in 
restaurants, grocery stores – 
AND SCHOOLS.  BPI has been 
in the news lately because 
apparently they have reduced 
the amount of ammonia they 
use (customers complained of 
the ammonia odor) which has 
caused e.coli and salmonella 
to reappear with worrisome 
frequency.  Check out the 
12/30/09 New York Times’ 
article “Company’s Record on 
Beef Treatment Questioned.” 

Latest E. Coli Recall 

Nearly 250,000 pound of beef 
have been recalled by 
Oklahoma-based National 
Steak and Poultry.  21 people 
have been sickened in 16 
states.  Some are pointing to 
the mechanical tenderization 
process which could be 
essentially shoving e. coli 
directly into cuts of meat.   

Increasing Pressure to Nix 
Antibiotics in Livestock 

Representative Louise M. 
Slaughter D-N.Y. is seeking to 
end the routine administration 
of antibiotics to livestock.  
Overuse of antibiotics in 
humans and animals has led to 
the deaths of over 65,000 
people in the U.S. last year - 
more than prostate and breast 
cancer combined.     

 

Did you know that 
chickens are the 
closest living relatives 
to the Tyranosaurus 
Rex?  

 

Did you know humans and 
cows have the same 
gestation period of 9 
months? 



 

 

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 


