
 

 1 

Thistles & Clover 
Grass-fed Beef,  

Farm Fresh Eggs, Pastured 
Poultry 

and now also pasture-raised 
pork! 

Vol. 10, June 2010 

Everything’s in Season! 
The grass is green and lush – that means it’s time for 
grass-fed beef, pastured poultry, eggs and pork! 

Thanks for checking out our Thistles & Clover 
newsletter.   

Our mission at Thistles & Clover is to provide you with 
delicious and healthy farm fresh foods.  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 what’s going on at the farm, get 
some great pork recipes and learn the latest farm and 
food news. 

Thank you,  

Adam and Lucy Cameron 

 

June Dates: 
Saturday 

June 5 

Saturday 
June 12 

 

Thursday 
June 17 

Sunday 
June 20  

• Village Pointe Farmers 
Market  

• Midtown Drop-Off 

• Village Pointe Farmers 
Market 

• Midtown Drop-Off 

• Last day to place Iowa 
Food Coop order 

• Iowa Food Coop Delivery 

 

 

Sunday  
June 27 

• Village Pointe Farmers 
Market 

• Midtown Drop-off 

• Aksarben Village Farmers 
Market 

• Aksarben Village 
Farmers Market 

Saturday 
June 19 

Sunday 
June 6 

• Aksarben Village Farmers 
Market 

Sunday 
June 13 

 

• Aksarben Village Farmers 
Market 

Saturday 
June 26  

• Village Pointe Farmers 
Market 

• Midtown Drop-off 
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What’s Going on at the Farm? 

New Pullets Have Arrived! 

We tricked out our third stock 
trailer with roosts and nest 
boxes just in time for the 5/24 
arrival of our new pullets.  
We want to make sure we have 
plenty of our wonderful eggs 
this year and so we hired in 
these gals to help out.  We’ve 
moved them out to the pasture, 
but they’re parked in a 
different area from the other 
hens.  We want to make sure 
that everyone has a chance to 
get to know each other 
gradually – to minimize any 
stress among the old and new 
groups.  These ladies aren’t 
laying yet – but we hope that 
they’ll be in full swing in the 
next couple of weeks.    

Lots of growing! 

Round 1 Chickens Done, Round 2 
Chickens Started 

As those of you who placed 
chicken reservations know, our 
first batch of chickens is done!  
These birds were sold out before 
they were even butchered.  If you 
missed out on getting some, or if 
you think you will need more in a 
couple months, be sure to place 
your reservation for some of our 
newest batch.  We have a new 
group of broiler chicks that 
arrived about a week ago.  They 
are in the brooder house now, 
looking fluffy and cute, but in 
another week they will be ready 
to head out to the pasture.  Once 
on grass, these fellows will 
start to get big – fast.  We expect 
this second group to be finished 
by mid-July.   

Bulk Beef Club Taking Members 

Have you been considering ordering a 
quarter, half or whole beef?  Now is 
the time to let us know!  Our grass-fed 
calves are starting to finish on the 
lush spring grass and many are already 
spoken for.  Be sure to let us know if 
you’re interested in staking your claim 
on one.  These calves will offer you 
delicious, healthy beef you’ll be able 
to enjoy long after the green grass is 
covered with snow. 

Baby Calves Arriving Daily 

We are seeing new baby calves on an 
almost daily basis now.  The recent 
storm systems blowing through always 
seem to increase the rate of cows giving 
birth.  We are seeing a nice mix of red 
angus calves along with the black 
angus.  That means that our registered 
red angus bull was busy earning his 
keep last fall.  

First Alfalfa Cutting 

We recently made our first cutting in 
our alfalfa field.  The success of an 
alfalfa cutting depends on the weather 
during and after the cutting occurs, 
prior to baling.  When the alfalfa is 
ripe for cutting, it is mowed and then 
left to cure in the sun, usually for 
several days.  If rain comes through 
after a few days of curing in the sun, 
the quality of the alfalfa can diminish 
significantly.  What we cut and baled up 
this past week will help feed our cattle 
throughout the harsh Iowa winter when 
green pastures are a distant memory – 
so quality is important!  Here’s hoping 
our second cutting later in the summer 
goes just as well! 

 

 

 
Agriculture... is our wisest pursuit, because it will in the end 
contribute most to real wealth, good morals and happiness." --Thomas 
Jefferson to George Washington, 1787 
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Ginger Lime Pork 
Chops 

Serves 2 

Ingredients: 

¼ cup lime juice 
2 tablespoons ginger, minced 
2 tablespoons tamari 
4 tablespoons peanut oil 
3 tablespoons honey 
2 garlic cloves, minced 
3 star anise (optional) 
2 Iowa pork chops (1 ½”) or 3 
traditional pork chops (3/4” 
thick) 

Directions: 

Whisk together lime juice, 
ginger, tamari, peanut oil, 
honey, garlic, and star anise.  
Set the pork chops in a 
shallow glass dish and pour 
mixture on top.  Turn to coat.  
Marinate 1-2 hours, turning 
occasionally.   

When ready to grill, remove 
the meat and blot it dry.  
Allow chops to come to room 
temperature while you prepare 
grill.   

Heat one side of the grill to 
medium-high.  Lay the chops 
directly over the flame and 
grill with the lid off for 1 ½ 
minutes per side (Iowa) or 1 
minute per side (traditional).  
Move the chops to the cool 
side of the grill and cook, 
covered 10-12 minutes or 
longer, without flipping until  

 

the internal temperature 
registers between 137 and 145 
degrees.  Remove chops to a 
platter and tent loosely with 
foil.  Allow them to rest a few 
minutes before serving.   

Looking for accompaniment ideas?  
How about rice and asparagus?  
You can double your lime/ginger 
marinade recipe and portion off 
half for an asparagus and/or rice 
dressing.  Nice with a light white 
wine or crisp lager.  Enjoy 
outside! 

Charleston Hobotee 

Here’s a recipe you don’t see 
every day!  This curried meat 
custard traced its origins back to 
bobotee, a traditional dish of 
South Africa's Cape Malays that 
evolved from Charleston's slave 
culture. Served with glasses of 
sherry as an appetizer to any 
seafood meal, these small 
ramekins are worthy of the most 
sophisticated table. While 
virtually any form of lean pork 
can be used, full-flavored meat 
from a shoulder roast is 
preferred. 

Serves 6 

Ingredients: 

3 tablespoons butter 
1 medium onion, finely chopped 
1 tablespoon curry powder 
1 ½ cups finely chopped lean pork 
1 slice white bread, soaked in milk 

and squeezed dry 
2 tablespoons chopped 
almonds 
2 tablespoons fresh lemon 
juice 
3 large eggs 
1/2 teaspoon sugar 
Salt to taste 
1 cup half-and-half 
Dash of white pepper 
6 small bay leaves 
 
Directions: 
 
Preheat the oven to 300 
degrees F.   

In a skillet, melt butter over 
medium heat, add the onion, 
and cook, stirring, till 
softened, 2 to 3 minutes. Add 
the curry powder and cook, 
stirring, for 2 minutes 
longer. Transfer the onions 
to a bowl, add the pork, bread, 
almonds, lemon juice, 1 of the 
eggs, the sugar, and salt and 
blend thoroughly.   

Butter six 1/2-cup ramekins 
and divide the meat mixture 
among them. In another bowl, 
combine the remaining 2 eggs, 
the half-and-half, and white 
pepper and whisk till well 
blended. Pour equal amounts 
of the cream mixture into the 
ramekins, garnish the tops 
with a bay leaf, and bake till 
golden, about 25 minutes. 
Serve hot. 

 

 

How about some pasture-
raised PORK? 

  
Try a fun pork 

chop recipe or (if 
you’re really 
adventurous)  
Charleston 

hobotee!     
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Farm & Food News 

A “Cage Free” takeover? 

Worried about not being 
able to get eggs from caged 
hens?  Seems like Gene 
Gregory, president of United 
Egg Producers is.  Gregory 
recently stated: “It’s 
disturbing to see animal 
rights activists try to force 
retailers and restaurant 
companies to take away that 
consumer choice by making 
them buy only cage-free 
eggs, especially when 
regular eggs have similar 
nutritional content.”  
 
Speaking of Eggs… 

A new home went from 
costing $12,7000 in 1960 to 
costing $270,900 today 
(2100% increase).  During 
those same 50 years, incomes 
rose from $5,315 to $50,000 
(900% increase).  The price 
of eggs increased by 175% 
during that same period – 
from an average price of 
$0.63 per dozen in 1960 to an 
average price of $1.10 per 
dozen today.   

While were talking about 
the Cost of Food… 

Americans, on average, spend 
9% of their income on food, 
the lowest percentage in the 
world.  India spends 53%, 
Venezuela spends 34%, Italy 
spends 26%, Japan spends 
19%, France spends 16% and 
the United Kingdom spends 
12%.    

US Rejects Brazilian Beef 
due to drugs 

JBS, the Brazilian meat 
packer who last year shipped 
$223 million worth of 
processed beef products to 
the United States recently 
had a shipment rejected by 
the US government because 
of drugs in the beef.  The 
drug, Ivermectin, is used to 
treat intestinal parasites in 
the cattle and was found at 
levels higher than those 
typically permitted by the US 

Government for imported 
beef.  

Harvard Study finds health 
risk in Processed meats – 
not meats in general 

The results showed that, on 
average, a 1.8-ounce daily 
serving of processed meat 
(about one to two slices of 
deli meats or one hot dog) 
was associated with a 42% 
higher risk of heart disease 
and a 19% higher risk of type 
2 diabetes. In contrast, 
researchers did not find any 
higher risk of heart disease 
or diabetes among 
individuals eating 
unprocessed red meat, such 
as beef, pork or lamb.  

 
US Departments of Justice 
and Agriculture Hold 
Poultry Anti-Trust 
Hearings 

 
Kay Doby, a former chicken 
farmer from North Carolina, 
said government 
intervention is long 
overdue. Companies lure 
farmers into borrowing 
money to build chicken 
houses, then threaten to 
cancel their contracts if 
farmers complain about pay 
or refuse to invest more 
money to upgrade the 
buildings, she said. 
"This system takes 
hardworking farmers and 
makes them indentured 
servants on their own land," 
Doby said. "I can't tell you 
how many times I've heard 
that our contract would be 
canceled if we did such and 
such." 
U.S. Attorney General Eric 
Holder and Agriculture 
Secretary Tom Vilsack, who 
both attended the hearing, 
said stepped up antitrust 
enforcement in agricultural 
businesses is a top priority 
for the Obama 
administration. If that 
happens, farmers might earn 
more, but food prices might 
also increase. 

Did you know a hen 
always puts the same 
amount of calcium on 
her eggs, so small eggs 
have much thicker shells 
than large eggs? 

Did you know that Taurine, 
an ingredient in Red Bull, 
originally came from bulls? 



 

 

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 


