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Thistles & Clover 
Grassfed Beef, Farm Fresh 

Eggs and Broilers 

Volume 2, October 2009 

Harvest Fest 
Welcome to the October 2009 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 artisan breads, broilers, 
an update on bulk beef ordering and the latest farm and 
food news. 

Thank you,  

Adam and Lucy Cameron 

 

October Dates: 

October 3 

October 17 

October 31 

 

Harvest Fest!!! 
Final 2009 Village Pointe 
Farmers Market – runs until 
2pm! 

First Winter Delivery!!! 
10-11am at Village Pointe 
Shopping Center Parking Lot 

Winter Delivery 
10-11am at Village Pointe 
Shopping Center Parking Lot 
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Artisan Breads at October 3rd Farmers Market 

Before moving back to the 
farm, Lucy ran her own bakery, 
producing a variety of Italian 
and French breads, which she 
sold each week at farmers 
markets in Seattle. 

The Village Pointe Farmers 
Market normally does not 
allow farmers to bring baked 
items.  However, to make this 
final farmers market a true 
“Harvest-fest,” we are 
permitted to bring along our 
breads just this one time!   

 

 

Delicious European breads at the Thistles & Clover booth  

We will be bringing some of our 
best-selling loaves including: 

Olive-Stuffed Focaccia: 
We top this Italian flat bread 
with olive oil, coarse sea salt 
and garlic-stuffed olives.  
Delicious on its own as a savory 
treat! 

Milk Chocolate Bread: 
This slightly sweet bread 
consists of two separate 
doughs – one chocolate, one 
milk – which are rolled 
together and baked.  The result 
is a beautiful and delectable 
treat.  

Ciabatta: 
“The Slipper” in Italian – named 
for its elongated shape.  Our 
Ciabatta has a delicate crust 
with a chewy, moist interior.  
Excellent dipped in olive oil, 
or sliced lengthwise for a 
sandwich. 

Rustic White: 
This French loaf is round with 
a truly European crust and a 
chewy interior.  Break off a 
piece to enjoy with your 
favorite cheese or toasted 
with butter and preserves. 

Hope you can stop by and try 
some!   

After enjoying a roasted Broiler 
chicken, we typically use the 
leftover meat to make a second 
casserole-style meal and we use 
the bones to make stock.  The 
stock serves as a base for an 
infinite variety of soups.  For our 
family, this has resulted in us 
getting about 3 meals per broiler.   

Have you tried making your own 
chicken stock yet?  A few years 
ago we received a tip from a 
farmer’s wife to soak chicken 
bones in cold water with a splash 
of raw apple cider vinegar and a 

dash of salt.  After an hour or so, 
slowly heat the pot to a simmer, 
then continue simmering for up to 
a day.  The vinegar purportedly 
extracts nutrients from the 
chicken bones.   

On a related note, Dr. Stephen 
Rennard, and his colleagues at 
the University of Nebraska 
Medical Center in Omaha have 
studied the medicinal activity in 
chicken soup. They found that 
some components of chicken soup 
may have an anti-inflammatory 
effect which could alleviate 

illness symptoms. 

We’ve started planning for next 
Spring’s flock of broilers.  We 
hope to have them ready by early 
June.   

To reserve yours, please see the 
order form on the next page.   

Are you getting all you can out of you Broilers? 
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2010 Broiler Order Form 

To reserve your 2010 broilers, print out this page, and fill in the tables below.   

You can submit this form, along with your deposit, in person at the Village Pointe Farmers Market 
or one of our Winter Drop-Offs.  You can also ask for a blank form when you see us. 

You can also mail your completed form, along with your deposit to  

“Adam and Lucy Cameron, PO Box 247, Danbury IA 51019.”   

A third way to place your order is via our website’s “Online Ordering” link.  You will still need to 
submit your check either in person or via USPS. 

If paying by check, please make it out to either “Adam Cameron” or “Lucy Cameron.”   

The balance is calculated and due upon receipt.  Broilers are $3.25/pound. 

 

Name:  
Address:  
City and State:  
Zip:  
Telephone:  
Email:  
 

 Deposit/ 
Broiler 

# Broilers 
Ordered: 

Total 
Deposit Due: 

 
2010 Broilers 
 

 
$5 

  



 

 
4 

Thistles & Clover Volume 2, October 2009 

You know that ordering beef 
in bulk is the most economical 
way to buy natural, grassfed 
beef, but maybe you’re hesitant 
to make the commitment? 

Are you wondering what 
your total bill – including 
processing – will be?  Or 
how much meat you will 
get? 

The table below provides 
estimates for how much you 
could expect to pay for 
different quantities of bulk 
beef and how much meat you 
will receive.  We have also 
shown your average 
cost/pound of beef.   

As you can see from the 
average cost/pound, 
purchasing a whole beef earns 
you A LOT of steaks for less 
than the cost of ground beef 
patties per pound!!! 

 

I  Don’t know how to cook all of 
the cuts! 

Ask us!!!  We have lots of great 
suggestions for how to enjoy all the 
different cuts of our beef.  Moist 
cooking methods, such as braising or 
simmering, bring out the best in many 
cuts.   

If you’re eager to do some research 
on your own, here are a couple 
excellent books detailing how to 
cook grassfed beef: 

Tender Grassfed Meat: Traditional 
Ways to Cook Healthy Meat by 
Stanley A. Fishman 

The Farmer and the Grill: A Guide to 
Grilling, Barbecuing and Spit-
Roasting Grassfed Meat...and for 
saving the planet one bite at a time by 
Shannon Hayes 

 

 

How do I know I’ll Like it? 

We guarantee it – or your money 
back!  If you are unsatisfied with 
your bulk beef purchase, let us 
know within 2 months and we 
will replace or refund the 
portion you return – no hassles! 

Still have Questions? 

Please stop by our booth at the 
October 3rd Village Pointe 
Farmers Market.  Or, call or 
email us anytime – we’d love to 
hear from you!   

Ready to Go For IT? 

You can order bulk beef 
through our website.   You can 
also place an order in person, by 
email or phone.   

 

Bulk Beef Update 

Interested in bulk beef but not 
sure you want to commit? 
 
This article is just for you… 

(Note: the following are estimates) Whole Half Quarter 
    
Pounds of Beef Customer Receives 458 229 115 
    
Total Cost (including processing) $2,445 $1,258 $696 
    
Average $/pound beef customer receives $5.33 $5.49 $6.08 
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Farm & Food News 

Chicken feed: 

It’s official, we are going to 
have our chicken feed ground 
by the local grain elevator.  
The breaking of our hand-
crank grinder marked the end 
of an era for Thistles & 
Clover – an era that we won’t 
miss too much (chaff in our 
eyes, noisy motors, and lots of 
heavy lifting).   We are also 
going to try an improved feed 
recipe – once that includes 
corn, soymeal, oats, alfalfa, 
calcium (for the layers) and an 
organic vitamin/mineral mix.  
Healthy feed for our poultry 
is especially important during 
the winter when green grass 
and bugs are hard to find! 

Final 2009 Hay Cutting is Up! 

After having our first and 
second hay cuttings rained on 
before being baled, we were 
finally able to get our last 
cutting raked and baled 
before the storm clouds 
moved in (thanks to our family 
for helping out!!!) 

Easy Environmentalism: How 
to Go Green Without Going 
Overboard 

A 9/22/09 blog by Newsweek 
columnist Liesa Goins quotes 
Sara Snow, TV Host and 
author of Sara Snow’s Fresh 
Living (Bantam 2009) as saying 
“Grass-fed beef is basically a 
solar-powered cow.”  Goins 
goes on to state “In addition 
to being better for the 
environment, grass-fed beef is 
leaner and better for your 
health.  These steaks have 
more of the healthy omega-3 
fatty acids and less artery-
clogging fat.  If you’ve never 
had the pleasure of grass-fed 
red meat, it’s like the 
difference between having 
fresh-squeezed orange juice 
rather than the stuff from 
concentrate.  You get better 
taste, it’s easier on the Earth, 
and it’s better for you – a win-
win.” 

 

 

Just Say No To 
Antibacterial Burgers 

In a 9/16/09 Washington Post 
article, columnist Ezra Klein 
discusses the potential link 
between feeding sub- 
therapeutic levels of 
antibiotics and the recent 
development of antibiotic-
resistant bacteria.  He cites a 
2005 study, which estimates 
that antibiotic-resistant 
infections add $50 billion to 
the annual cost of American 
health care.  

New Farmers’ Market 
Cookbook 

The editors at EatingWell 
have come out with a new 
cookbook that focuses on 
using seasonal produce 
found at your local 
farmers’ market.  Check it 
out: EatingWell In Season: 
The Farmers’ Market 
Cookbook. 

Organic and pasture-
raised eggs face off in 
taste test 

A 9/23/09 Chicago Tribune 
blog my Monica Eng 
compares pasture raised 
eggs to “organic” store-
bought eggs.  Guess who 
was declared the clear 
winner?  That’s right – 
pasture raised eggs from 
the farmers market!!!   

Farm Tour Talks 
Slaughter 

A recent Chapel Hill (NC) 
Times article documents a 
community’s debate regarding 
on-farm poultry processing. 
Skip Polson, a founder of the 
American Pastured Poultry 
Producers Association, states 
“done correctly, backyard 
slaughter is far more humane 
than how birds are killed in 
poultry plants.”  At Thistles & 
Clover, we process our 
broilers at the farm.  Our 
birds do not have to go 
through the trauma of being 
caged and trucked to a 
processor prior to 
processing.   

Did you know you 
can tell whether a 
hen is laying or not 
based on the color of 
her feet?  If she’s 
laying, her feet are 
white or grey.  If 
she’s not, they are 
yellow.  

 

Did you know that a hay 
bale can spontaneously 

combust?  If the hay is too 
moist, it will continue to 

respire, generating heat.  
Combine this with a hot air 

temperature and sparks 
can fly!!! 

 



 

 

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 


