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Natural Black Angus Beef

Creekstone Farms is an industry leader

in the production and processing of

natural beef. Their philosophy is quality,

not quantity. Creekstone Farms devel-

oped its own unique Cattle Handling Policy

with input from Dr. Temple Grandin, a leading

expert in the field of animal welfare, and covers

the animal handling processes from the farm to the processing floor
and is USDA and European Union approved. The Creekstone Farms
Natural Black Angus Beef program is a true “never-never” program
which means that hormones or anti-biotics are never used, the cattle
are 100% vegetarian fed, source verified and born and raised in the
United States.

The Creekstone Farms quest for quality also helps deliver consistency
to your door. Every animal harvested is verified to carry true Black
Angus genetics. Line speeds are slow to ensure consistent and supe-
rior products that are hand trimmed for the highest yields. This at-
tention to detail assures well-marbled, tender beef that you can menu
with confidence.

Natural beef is not only packed with flavor but provides nutrition

in every bite. Beef is an excellent source of protein and calorie for
calorie is one of the most naturally nutrient-rich foods. As a menu
anchor, beef goes beyond changing tastes and trends. Create your
own signature dish and remember to use descriptive words such as
juicy, sizzling, lean, hand-selected or fork tender and add a special
icon or images on your menu to dishes that are most profit to encour-
age selection.

So, if you get these questions...is your beef hormone and anti-biotic
free? Where does your beef come from? Is your beef processed
humanely? — or, if you just want to serve some of the finest beef
available, choose Creekstone Farms Natural Black Angus Beef.

Learn more at www.creekstonefarms.com




