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Grassland Beef, LLC
Grassland Beef is among the first of its kind in the nation. Our producers use the latest
research and follow a unique protocol for grass-finishing cattle. We ensure that our
consumers receive beef that contains maximum levels of omega 3s,  conjugated linoleic acid

(CLA) and other beneficial health -enhancing nutrients. Just as nature
intended, our cattle graze the lush, high-quality forage of the

Midwest.
Grassland Beef’s wide array of your favorite cuts—steaks,

roasts, ground, filets, ribs and more—is noted for its
distinctively enhanced flavor, tender texture and ideal ratio of
omega 3 to  omega 6 fatty acids.

Our beef provides the right combination of
leanness and fat for flavor, texture and overall

dining satisfaction.

• Moves cattle to fress grass and legumes regularly.
• Maximizes cattle’s God-given forage digestive abilities.
• Is raised in the heart of America.
• Improves family nutrition, rural communities and the
environment.

What it all means
• Grass-fed Beef—Cattle raised on forage from birth to market.

Also called pasture-raised cattle. For cattle, grass is nutritionally
superior to grain, and allows the production of beef that is free of

hormones and other size-enducing drugs.
• Grain-fed Beef—Cattle raised on conserved feed, such as grain

(especially corn), hay and silage.
• Omega 3—An essential nutrient not produced by the human body. Also

called alpha-linolenic acid.
• Essential Fatty Acids (EFAs)—Two of the 50 essential nutrients that our body cannot make

but must derive from food. The two EFAs are alpha-linolenic acid (omega 3) and linoleic acid (omega 6). EFAs
increase oxidation, energy levels and stamina; increase metabolic rate to burn more calories; develop the brain

and brain functions; enhance the formation of red blood pigment (hemoglobin); and improve
hair, skin and nails.

• Irradiated Food—A process of exposing foods to radioactivity to prolong the shelf
life and reduce the risk of bacterial contamination. The radioactivity reduces

vitamins, minerals and enzymes, and creases chemical changes.

“

“
Your Web site was easy to use and

fun to read, I felt like I was making
a purchase from a group of friends. As

a person who reads Organic Gardening
magazine and buys organic and natural foods whenever
possible, ordering your beef wasn’t just a culinary decision, it
was a quasi-political one. But, my plans to reorder will be
largely driven by the gastronomic end of the spectrum. It was
just plain old good food.

Caroline Langer, New Jersey Our cattle eat right, so you can too...
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Why eat Grassland Beef
1. An Ideal Omega 6:3 Ratio of 3:1 or Better

• Research proves that beef raised on a grass-based diet contains an Omega 6:3
ratio of 3:1 or better. This parallels the ideal ratio of what our diets should be.
Omega 3, a heart-healthy essential fatty acid (EFA), is vital to the function of
every cell and system in our bodies. People with rich omega 3 diets are less
likely to suffer from a heart attack, high blood pressure or an irregular heartbeat.

• Grain-fed beef’s typical omega 6:3 ratio is nearly 20:1. Too many omega 6s and too
few omega 3s can cause degenerative diseases. A balance of these essential fatty
acid ratios also contributes to weight loss.

2. A Rich Source of CLA (Conjugated Linoleic Acid)
• According to research, CLA may be one of the most potent cancer-fighting substances in our

diet. The human body cannot produce CLA, a fatty acid found in beef, dairy fats and lamb.
• Grass-fed beef contains CLA levels up to five times higher than grain-fed feedlot beef, and is loaded with beta-

carotene and vitamins A and K.
• CLA has been shown to combat/prevent cancer, counteract arteriosclerosis, prevent or delay the onset of

diabetes, increase metabolic rate, counteract fat accumulation, enhance lean muscle deposits, lower cholesterol
and triglycerides, reduce insulin resistance, trim food-induced allergic reactions and enhance the immune
system.

The Way We Raise Our Cattle
Environmentally friendly Grassland Beef:

• Is free of hormones, antibiotics, animal by-products and irradiation.
• Is supplemented with minerals, which ensures healthy cattle and healthy grass-finished beef for consumers.
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Grassland Beef data produced by Midwest Land-
Grant University in August 2001.


