GRASS FED BEEF
We offer three share options for beef, Whole, Half and Quarter shares. We deliver the animal to a state inspected
processor and pick up the finished/frozen meat for you several weeks after harvest. We will notify you in advance
the specific on Farm pick up date.
We charge by the hanging weight, which is calculated once the processor has removed the uneditable parts (the
head, hooves, interior organs etc.), the carcass is then weighted. This is called the hanging weight. A typical
hanging weight might be 500 pounds, although there is considerable variations.
Please note, that this weight is not the amount of meat you are going to take home. After all the processing, the
meat that you take home can be up to 30% less than the carcass weight. The difference is attributed to a
considerable loss of moisture when the beef is dry aged. There is also a loss of weight from the removing fat and
bones from the beef.
WHAT’S INCLUDED
Below you’ll find a rundown of what you can expect to find within a share:
Steaks make up roughly 20% of your share. The assortment of cuts lend themselves to a range of different
cooking techniques. The rib steak for example is an excellent quality meat with good marbling. All rib cuts will
have the bone in. Another tasty and favorite cut is the t-bone and porterhouse, both cut from short loin and
tenderloin. These are generally thought of as the best cuts on the beef. Additional steak cuts that make up this
share are sirloin and flank steaks.
Roasts include chuck, arm and sirloin tip. These roast account for about 20% of your share and are great for
flavorful slow pot roast cooking.
Round cuts offer many options. They are typically lean roast that also work great for slow cooking. Typically the
eye roast, top round, and bottom round will be about 10% of your share.
Ground beef makes up about 40% of your share. These are wrapped in individual one pound packages.
Rib meat will yield an excellent flavor and marbling. Tasty short ribs, rib steaks, and rib roasts account for
roughly 10% of your share.
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