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Thistles & Clover 
Grass-fed Beef, Farm Fresh Eggs  

and Broiler Chickens 

Vol. 9, May 2010 

Market Season is Here! 
You’ll be seeing a lot more of us…farmers market season 
is here! 

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 learn about our new location at Village 
Pointe, our Midtown Drop-Off, get a great burger recipe, 
and find out the latest farm and food news. 

Thank you,  

Adam and Lucy Cameron 

 

May Dates: 
Saturday 

May 1 

Saturday 
May 8 
 

Saturday 
May 15 

Saturday 
May 22  

• First Village Pointe 
Farmers Market! 
8am-1pm at Village Pointe 

• Village Pointe Farmers 
Market 

• First MIDTOWN  
DROP-Off!  2-3pm at City 
Sprouts Omaha (4002 
Seward Street) 

• Village Pointe Farmers 
Market 

• Midtown Drop-Off 

• Last day to place May Iowa 
Food Coop order  

 

 

Saturday  
May 29 

• Iowa Food Coop Order 
Delivery at Merle Hay 
Mall in Des Moines 

• Village Pointe Farmers 
Market 

• Midtown Drop-Off 

• Village Pointe Farmers 
Market 

• Midtown Drop-Off 

 

Thursday 
May 20 
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Market Season is Here… 

Thistles & Clover has a NEW 
LOCATION at the Village 
Pointe Farmers Market 

We will be back at the Village 
Pointe Farmers Market this 
year!  May 1st marks the 
beginning of the Village Pointe 
Farmers Market’s 2010 Season.  
We joined the market mid-way 
through 2009 and we just can’t 
enough!  Wonderful customers, 
vendors, and (volunteer!) 
coordinators.  

An important item to note is that 
our Thistles & Clover stand 
will be in a different location 
during this upcoming farmers 
market season. 

As you may recall, last year our 
booth was located at “the end 
of the line.”  We were the new 
kids on the block and were 
assigned a spot at the market 
according to the herarchy in-

How can you get our stuff? 

place.   

For this year, we have been 
graciously offered a prime piece 
of farmers market real estate.  
The market coordinator informed 
us that we can locate our booth 
right at the “Corner” of the two 
lines of booths that comprise the 
Village Pointe Farmers Market.  
We will be located just to the 
right of the market information 
booth.  Or, if you were to look for 
us in our old spot, you would 
have to walk left to the end of 
the row of booths until you came 
to ours.   

We are at the Village Pointe 
Farmers Market every week and if 
you can’t find us, please ask 
someone to point you towards 
Thistles & Clover.  Once you find 
us once, you’ll know where to 
find us each week.  

 

Reserve items for Pick-Up at the 
Farmers Market 

We have a lot more products this 
market season than we had last 
year.  We only have 4 coolers, so 
how do we decide what to bring?  
Why not help us out by pre-
ordering what you want at the 
farmers market?  That way, you 
can ensure that we won’t be “sold 
out” when you get there, and we 
know what to pack in the coolers!  
You can place your order using 
our webstore at www.shop 
.thistlesandclover.com.  Select 
the category, “Farmers Market 
Pick-Up” and shop away.  You can 
even pay for your items online.  
Some variable weight items will 
require us to calculate the 
amount due and then send you an 
“e-bill” which you can then pay 
with paypal.  You can also place 
your order by emailing us at 
thistlesandclover@gmail.com or 
by calling or texting us at (712) 
371-9861.   

Finally, a MIDTOWN DROP-OFF! 

The Village Pointe Farmers 
Market is located in West Omaha 
– a considerable distance from 
many of our most loyal 
customers in Midtown.  We have 
finally figured out a way to 
reward these folks’ devotion as 
well as make our products 
accessible to new customers for 
whom Village Pointe is just too 
far.  

Beginning Saturday May 8th, we 
are going to offer a weekly Mid-
Town Drop-Off.   

The MIDTOWN Drop-Off will be 
located at City Sprouts Omaha.  
City Sprouts Omaha is an 
organization dedicated to the 
improvement of inner-city 
neighborhoods in the Omaha area.  
You can read all about them at 
their website: 
www.omahasprouts.org 

Just south of the City Sprouts 
community garden is the education 
center.  The address is 4002 
Seward Street.   This is where the 
Thistles & Clover Midtown Drop-
Off will take place from 2-3pm 
each Saturday.   

To place 
an order for the Midtown Drop-
Off, select the category 
“Midtown Drop-Off” from our 
webstore and shop away.  You can 
pay online or just bring cash or 
check to the drop-off.  You can 
always place your order by phone 
or email if you prefer.   

PORK IS COMING!   

Pastured pork should be availble 
by June 2010! 

  

“Eating is an agricultural act.” – Wendell Berry 
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The weather is fine so why not 
cook your next round of 
burgers outside on the grill?  
While you’re at it, why not try 
a totally new burger recipe? 

Freshly ground coffee in the 
spice rub for these burgers 
brings out the “beefy” flavor 
of your grass-fed beef.   

Yields 8 burgers 

Ingredients: 

1 tablespoon freshly ground 
coffee 
2 teaspoons brown sugar 
2 teaspoons pepper 
½ teaspoon ground coriander 
½ teaspoon dried oregano 
½ teaspoon sea salt 
8 slices bacon 
2 pounds grass-fed beef 
8 slices smoked provolone 
cheese 
8 burger buns 
8 slices red onion 
8 slices tomato 
Your favorite BBQ sauce 

Instructions: 

Mix coffee, sugar, pepper, 
corander, oregano and salt in 
a small bowl.  Set aside. 

Fry bacon until crisp.  Remove 
from pan and set on plate.  
Break each bacon slice in half. 

Form grass-fed beef into 8 
patties.  Using your thumb, make 
as slight indentation into the 
center of each burger.  This 
ensures a nice, flat burger. 

Fire up the grill to medium heat.  
Sprinke 1 teaspoon of the coffee 
rub onto the top side of each 
burger.  Place burgers, rub side 
down, onto the grill.  Grill until 
slightly charred, about 4 minutes 
and then flip.  Sprinkle any 
remaining rub over burgers.  Cook 
another 4 minutes then flip, 
reduce heat to low and close 
grill lid.  Let cook for another 4 
minutes and check for doneness.    

Once burgers are just about 
done, place 2 half-strips of bacon 
on top of each burger.  Cover 
bacon with slices of provolone.  
As soon as cheese has melted, 
remove burgers and place on 
bottom halves of buns.  Top with 
onion and tomato slices and your 
favorite BBQ sauce.  Cover with 
bun top and enjoy! 

Wondering what sides to serve 
with your “Coffee 
Cheeseburgers”?   

How about grilling asparagus 
alongside your burgers?  Coat the 
spears in olive oil before setting 
on the grill.  Turn frequently 
and remove from the grill 
immediately once they start to 
turn bright green. 

Sweet potatoes complement 
the smokey, sweet flavors of 
your burgers.  Wrap them in 
foil and throw them on the 
grill too.  Once soft, open 
them up, cut in some butter 
and dig in! 

Looking for a good BBQ sauce 
to try?   

We recently purchased JB’s 
Fat Boy Chipotle BBQ Sauce.  
It’s delicious and local – made 
in Grafton, Nebraska and 
available at Whole Foods.   

Plan Ahead Tips: 

The Coffee Rub portion of the 
recipe can be made well in 
advance and stored in an air 
tight container until use. 

Burger patties can be formed 
and then placed into the 
refridgerator until you are 
ready to use them.  Cheese, 
onion and tomato can also be 
prepped and stored in the 
fridge until you’re ready to 
cook. 

 

 

 

Coffee-Rubbed 
Cheeseburgers 

 Sounds strange but it’s time 
to start grilling so why not 
try a smokey version of an 

old favorite?     
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Farm & Food News 

Iowa Public Television Airs 
Food Inc along with post-
show discussion 

Iowa Public Television aired 
Food Inc. on April 21, 2010.  
You can check out the post-
show discussion where IPTV’s 
Market to Market host Mark 
Pearson moderates.  Craig 
Lang, president of the Iowa 
Farm Bureau Federation, and 
Neil Hamilton, director of 
the Agricultural Law Center 
at Drake University 
participate.  Check it out at 
www.iptv.org.   
 
The Humane Society 
Releases Videos of Caged 
Hens 

On April 7th, the Humane 
Society released a video 
comprised of footage 
secretly taken at several 
large egg-production 
facilities in Iowa.  The video 
is available at the Humane 
Society’s website: 
www.humanesociety.org    

Another E. Coli Recall 

Beltex Corporation, of Fort 
Worth, TX, is recalling 
135,000 pounds of beef 
products that may be 
contaminated with the E. Coli 
0157:H7 pathogen.  The beef 
was distributed to 
wholesalers and Federal 
establishments in Georgia, 
Louisiana, Ohio, Oklahoma, 
Texas, Washington and 
Wisconsin. 

No More Happy Meal Toys 

Officials in Santa Clara 
County (CA) recently voted 
to ban toys and other 
promotions from high-
calorie children’s meals in 
parts of the county unless 
restaurants meet approved 
nutritional guidelines.  

"This ordinance prevents 
restaurants from preying on 
children's' love of toys" to 
sell high-calorie, 
unhealthful food, said 

Supervisor Ken Yeager, who 
sponsored the measure. "This 
ordinance breaks the link 
between unhealthy food and 
prizes." 

A Case for Buying Local 
Food 

An interview with Anne 
Patterson owner of Living 
Earth Farm, west of Peoria, 
IL in the PJStar.com 
elucidates the many benefits 
of a local food supply… 

“In a state with some of 
the richest soil in the 
world, Illinois is at risk 
because it imports 95% 
of the food it consumes.  
A disruption in 
transportation, like the 
recently experienced in 
Europe, could easily 
jeopardize the food 
supply.  A nation that 
can't feed itself is at 
risk, and we are fast 
becoming that nation." 

Take ACTION to Keep 
Thistles & Clover Meat 
available!!!   

The Food Safety and 
Inspection Service (FSIS) of 
the USDA is drafting new 
meat testing regulations. 
The costs associated with 
these regulations fall most 
heavily on small meat 
processors, and will force 
many out-of-business.  If our 
processor, Hudson Meats, 
goes out-of-business, we will 
no longer be able to provide 
you with a local source of 
healthy, source-verified 
grass-fed beef.  Please TAKE 
ACTION TODAY.  See 
www.landstewardshipproject
.org and click on the “take 
action” link to protect your 
ability to purchase meat 
from Thistles & Clover and 
other local farms. 

 

Did you know cattle 
see in black and 
white and have 
difficulty judging 
distances?    

 

Did you know in that 
absence of a flock rooster, 
a lead hen will stand-in as 
the rooster and even stop 
laying eggs. 



 

 

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 


