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Springtime! 
March 20th marks the official start of Spring!   

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 see what we’re up to this month, get a 
delicious roast recipe, and find out the latest farm and food 
news. 

Thank you,  

Adam and Lucy Cameron 

 

March Dates: 
Saturday 
March 6 
10-11am 

Saturday 
March 13 

 

Thursday 
March 18 

Saturday 
March 20 

Winter Omaha 
Delivery!!!! 
at Village Pointe  

Last day to place Iowa 
Food Coop orders 

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

Winter Omaha 
Delivery at Village 
Pointe 
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What’s Happening at T&C? 

The focus of this month is 
building lots of chicken 
housing as well as preparing 
the pastures for the cattle. 

Our first batch of broiler 
chicks arrives April 1st.  To 
make room for them, all of our 
pullets will need to move into 
new summer housing which they 
will share with the adult hens.     

Summer housing for the hens 
will likely consist of 2 or 3 
portable houses, which we can 
move around one of the 
pastures.  This will ensure the 
hens a constant supply of bugs 
and fresh green grass to eat 
while evenly distributing their 
manure.   

We are considering retrofitting 
retired livestock trailers into 
these summer hen homes.  The 
big advantage with using 

March is a busy month!  Find out what we’re up to! 

trailers is that they are already 
on wheels so all you’ve got to do 
is hitch them up and move them to 
greener grass as needed.   

Until now, our hens have always 
been kept at the “home” pasture.  
The advantage of keeping them at 
the home location is that the risk 
of predation is low.  There are 
buildings, machinery and daily 
activity all of which makes the 
appearance of a weasel, fox, 
badger, raccoon, or other 
chicken-hunter less likely.   

This year, we are considering 
moving our hens to our largest 
pasture.  This has the advantage 
of large tracts of fairly level 
ground as well as easy access to 
water.  The risk of predation at 
this pasture however is much 
greater.  There are no buildings 
and the creek running alongside 
one side of the pasture is 

undoubtedly home to many 
creatures of prey.   

We have a couple ideas for 
minimizing the predation risk 
including keeping the hens close 
to the cattle.  Most of the 
animals that would prey on 
chickens tend to avoid the cattle 
herd.   

Another option is keeping a 
rooster with the flock of hens.  
It’s a rooster’s duty to protect 
his flock.  They are more attuned 
to the presence of a potential 
threat and they react with 
aggression as opposed to the hens 
who simply cower.   

As luck would have it, we already 
have a rooster.  He came onto our 
farm by accident with the other 
chicks that arrived back in 
December.  We asked the hatchery 
to only send females as we were 

looking to raise hens, but 
determining a baby chick’s 
gender is NOT a perfect science.  
And so we are greeted these 
mornings with the beginnings of 
a scratchy “cock-a-doodle-do.”  
Maybe we’ll see if he can earn 
his keep as flock guardian!   

Also slated for this month is 
the construction of 3 or 4 new 
broiler pens for our pastured 
poultry.  Our original pen is 
now 2 years old and we’ve had 
plenty of time to come up with 
some improvements to the design 
that we are excited to 
implement.  

The broiler chickens will go onto 
pasture in the middle of April 
where they will remain until the 
end of May.  Since these chickens 
are only on pasture for 6 weeks, 
we will likely keep them at the 
home pasture to eliminate having 
to transport them and the broiler 
pens back and forth.  

What about the cattle?  The cattle 
will be going back out to the 
pastures soon.  Much of the snow 
that was cleared out of the 
country roads running along our 
pastures was pushed into our 
fences.  The weight of the snow 
has caused some damage and there 

will 
definitely be repair work to do 
before the cattle can be turned 
out.  We hope to build upon our 
pasture’s water delivery system.  
A little more pipeline would 
really help streamline daily 
chores.  We would like to frost 
seed some red clover into our 
pasture this month.  The timing of 
this is rather tricky – you need to 
frost seed while there are still a 
few frosts left.  How can you be 
sure when that is?  There is a 
little bit of luck involved.  Cross 
your fingers! 

Could this be our rogue rooster? 
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The waiting is OVER.  Thistles 
& Clover roasts are finally 
here and ready for you to 
enjoy. 

Roasts are an economical 
way to enjoy grassfed beef.  
After savoring a delicious 
pot-roast dinner, slice the 
leftovers up for sandwiches 
or shred them and use in 
fajitas! 

We want to make sure that your 
roast is as delicious as it should 
be!  Below are some tips for 
cooking with your roast: 

• Fully defrost your roast in 
the refrigerator 

• Massage your roast with 2-3 
tablespoons of olive oil.   
o If you can get your hands 

on some, unfiltered olive 
oil is the way to go.  
Unfiltered olive oil 
contains naturally-
occurring enzymes which 
help to tenderize your 
grassfed beef 

• Let your roast sit in its olive 
oil marinade overnight in the 
fridge.  Or, if you don’t want 
to wait that long, let it sit in 
its olive oil rub on the 
counter for an hour or 2 
before cooking.  If you do 
refrigerate your roast 
overnight, be sure to take it 
out of the fridge and let it sit 
on the counter for about 1-2 
hours prior to cooking.  Cold 
Beef + Hot Pan = Tough Stuff! 

• Now, use your favorite pot 

roast recipe and enjoy.  The 
following recipe for Porcini Pot 
Roast is a favorite in our house.  
Bon Appétit! 

Porcini Pot Roast 

Ingredients: 

• 1 3-lb chuck roast (or sirloin tip) 
• 1 ounce dried porcini mushrooms 
• 1 cup hot water 
• 4 tablespoons butter (cut into 2 X 

2 tablespoon pieces) 
• 2 onions, sliced 
• 2 teaspoons salt 
• 1 teaspoon pepper 
• 1 cup beef or chicken broth  

Two hours before you plan to cook 
your roast, place dried mushrooms 
into a glass dish and pour hot water 
over top.  Cover and let sit.   

In a cast iron casserole, melt 2 
tablespoons of butter over medium 
heat.  Brown the roast on all sides, 
turning often so that no scorching 
occurs.  Remove the meat and place 
onto a plate to rest while you 
prepare the onions and mushrooms. 

Melt remaining 2 tablespoons of 
butter over medium heat.  Add the 
onions and cook until they are soft 
and caramelized.  Assuming the 
mushrooms have soaked for two hours 
at this point, add them (reserving 
their soaking liquid) to the onions.  
Turn the heat to low and cook for 
another 5 minutes.   

Preheat the oven to 300 degrees.  Rub 
salt and pepper into the roast.  Place 

the roast into the casserole and 
surround with onions and 
mushrooms.  Add the water that 
the mushrooms soaked in.  Add the 
broth.  Bring the mixture to a 
simmer on the stovetop.  Then 
cover and place into the 
preheated oven. 

Cook at 300 degrees for 30 
minutes.  Reduce heat to 250 
degrees and cook for an hour 
before testing for doneness.  
They way you know that a roast is 
done is by sticking a fork in and 
turning.  The meat should be 
fork-tender.  In our experience, 3-
pound roasts are done after a 
total of 2 ½ hours in the oven – 
30 minutes at 300 degrees 
followed by 2 hours at 250 
degrees.   

When you’ve determined that your 
roast is done, remove it from the 
oven and let sit for 5 minutes 
before serving.  Be sure to spoon 
the delicious leftover juices 
from the casserole over top of 
each serving of meat – yum!   

A couple notes:  

If you do not have a cast iron 
casserole, you can simply use a 
large pan to brown the roast and 
cook the onions and mushrooms.  
Transfer everything to a large 
roasting pan (with a tight-fitting 
lid) when it comes time to place 
your roast into the oven.  

Wondering what to accompany 
your roast with?  How about 
mashed potatoes and peas?  Or a 
salad and crusty bread?   

While you wait for Spring 

weather to arrive… 

Stay warm with our 
delicious ROASTS! 
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Farm & Food News 

USDA Scraps NAIS Plans 

The USDA is scrapping its plans 
for a national animal 
identification system (NAIS).  
Max Thornsberry, a Missouri 
veterinarian and R-CALF USA 
president, issued the following 
statement “NAIS was conceived 
and supported by international 
trade organizations, ear tag 
manufacturers and 
multinational meatpackers, and 
was all about controlling 
cattle farmers and ranchers 
and cattle markets, not about 
controlling and preventing 
animal diseases.”  The USDA’s 
announcement, was “a major 
victory for independent cattle 
producers, as it marks the first 
time in a very long time that 
USDA did not suppress the 
interests of cattle producers in 
order to accommodate the self-
interests of the dominant 
meatpackers and their allies.” 
 
Tyson Fined After Using 
“Raised without Antibiotics” 
Claim 

In 2007 Tyson began labeling its 
poultry products “raised 
without antibiotics.”  A year 
later the USDA ordered them to 
remove the labels once it 
discovered that Tyson injected 
its chickens with antibiotics 
before they were hatched.   

CA Beef Recall Expands by 4.9 
million pounds 

Huntington Meat Packers, Inc 
(CA) has recalled an additional 
4.9 million pounds of 
potentially contaminated beef.  
This brings the total amount of 
beef recalled by Huntington 
this year to nearly 5.8 million 
pounds.  At about 460 pounds of 
meat per animal, that equates to 
over 12,000 head of cattle 
whose meat will potentially go 
unused.  There have been no 
reported illnesses associated 
with the meat recalled.  The 
recall occurred because 
standard procedures were not 
followed during the meat’s 
production. 

 

 

 

Arby’s in Richmond VA to begin 
offering Grass-fed Beef 

On March 1st, 19 Arby’s 
restaurants in Richmond VA 
metro area will begin offering 
the “Pasture Perfect Grass-Fed 
Beef” sandwich.  Says Nel 
Bockelman, Marketing Director 
of The Restaurant Company 
(Arby’s parent company) “Not 
only is grass-fed beef better 
for your health, it also 
improves the animals’ lives and 
promotes environmental 
sustainability. It’s a choice we 
can all feel good about.” 

Food Inc. Nominated for Oscar 

Tune in March 7th to see if Food 
Inc. wins best documentary at 
the 82ndn Academy Awards.   

Meat Industry Defends 
Antibiotic Use 

On 2/23, top meat industry 
groups held briefings on 
Capitol Hill defending the use 
of Antibiotics as a critical tool 
for animal health. The briefings 
came two weeks after CBS 
Evening News with Katie Couric 
broadcast a two-part series 
criticizing the widespread use 
of antibiotics in food animal 
production.  Those in the meat 
business have been pushing back 
against the criticism, concerned 
it could build momentum for 
legislation that would ban the 
subtherapeutic use of 
antibiotics in animal feed in an 
effort to curb growing 
antibiotic resistance.   

A Vaccine to Combat E. Coli 

Several companies have 
developed E. Coli vaccines 
which, when administered 2 to 3 
times to cattle, can reduce the 
amount of E. Coli found in the 
animal’s feces.   

GMO Alfalfa - Calling for 
Public Comments 

The public has until March 3rd to 
submit comments to the USDA 
regarding the potential release 
of Genetically Modified alfalfa 
seed.  The GMO Alfalfa would 
be resistant to a specific 
herbicide.  Alfalfa hay is used 
as winter feed on many farms 
including ours. 

Did you know that our 
processor, Hudson 
Meats and Sausage, 
Inc. has received the 
Animal Welfare 
Institute’s seal of 
approval?    

 

Did you know that pullet 
eggs have a higher yolk-to-
white ratio than eggs laid by 
adult hens? 



 

 

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 


