
CREEKSTONE FARMS  
PREMIUM BLACK ANGUS BEEF

IS SMART NUTRITION

Did you know that a 3 oz. serving of Creekstone Farms 

Premium Black Angus Beef provides a significant portion 

of the nutrients your body needs each day? For less than 

10% of your daily calorie intake*, you get more than 10% 

of the recommended daily allowance of protein, iron,  

zinc, niacin and vitamins B6 and B12.  

That’s a healthy start to a delicious meal!

*Based on a 2000 calorie per day diet Statistics  
courtesy of the National Cattlemen’s Beef Association

MARINADE
BEEF

Ingredients
•	 1/4	cup	Red	Wine

•	 1/2	cup	Olive	Oil	

•	 8	Cloves	Garlic	–	peeled	and	crushed

•	 3	Shallots	–	sliced	thin

•	 3	Sprigs	of	Rosemary	–	stripped	off	the	stem

•	 8	Sprigs	of	Thyme

•	 2	tablespoons	Coarse	Cracked	Black	Peppercorns

•	 1	tablespoon	Coarse	Sea	Salt

Instructions
1.	 Mix	everything	well	in	a	bowl	and	marinate	steaks		

in	a	covered	container	for	six	hours	or	up	to	two	
days	in	the	refrigerator.

2.	Lightly	brush	off	the	herbs,	shallots	and	garlic		
(some	herbs	still	on	the	steak	are	good)	and	grill.

Here are some hints for using marinades:
•	 Use	1/4	to	1/2	cup	of	marinade	for	every	one	to	two	

pounds	of	beef.

•	 If	using	to	help	tenderize,	marinate	for	at	least	six	
hours	but	no	more	than	24	hours.	

•	 Tender	cuts	such	as	tenderloin	or	top	sirloin	need	
no	more	than	15	minutes	to	two	hours	to	soak	up	
the	flavor	—	going	beyond	this	can	affect	the	texture	
of	the	meat.	

•	 After	placing	the	beef	in	the	marinade,	turn	or		
stir	it	occasionally	to	allow	even	exposure	to		
the	marinade.	

•	 After	removing	the	marinade,	it	is	a	good	idea	to	
take	a	paper	towel	and	pat	the	meat	to	remove	
some	of	the	oil	on	the	surface.	This	helps	prevent	
flare-ups	on	the	grill.

For additional recipes and cooking instructions visit 
our website at www.CreekstoneFarms.com

Marinades	are	a	mixture	of	spices,	herbs	and	liquid	that	
add	flavor	and	even	tenderize	less-tender	cuts	of	beef.	

To	contact	us,	call	toll	free:	1-866-273-3578
or	email	creekstoneinfo@cfpbeef.com

www.CreekstoneFarms.com
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100% Black angus Beef

guaranteed tender

usda certified Program

PREMIUM
BLACK ANGUS BEEF



The Creekstone Difference
Creekstone Farms’ number one priority is quality 

and consistency, and we strive to deliver that with 

every cut. We begin with the end in mind and 

have a program unmatched in the beef industry. 

From our focus on hand-selected Black Angus 

cattle to our humane handling and state-of- 

the-art processing and production practices, we 

are focused on quality. This attention to detail 

adds up to an eating experience that you will 

want time and time again.

Black Angus Beef
Black Angus cattle have long been known to create 

beef that is tenderer with a superior flavor.   

Most Black Angus programs select their cattle solely 

on hide color. Our cattle are hand-selected to be 

the best of the best and represent true Black Angus 

genetics. Only one in 100 cattle represents the  

Creekstone Brand!

Tender Treatment
Humane and safe handling of our cattle is as  

important to us as it is to you. We keep our cattle’s  

well-being in mind every step of the way. We are the 

only operating beef plant that was designed from the 

ground up by Dr. Temple Grandin, one of the leading 

experts on animal welfare today. It is designed to keep 

the animals calm and relaxed.   

Our employees attend mandatory training for humane 

cattle handling. Not only is this lower stress level better 

for the cattle and the handler alike, it also translates into 

better beef.

Raised and Grazed in the USA
All of our cattle are born and raised their entire lives 

in the United States. We work with family farmers 

and ranchers and know where our cattle come from.  

When you purchase Creekstone Farms Premium 

Black Angus Beef, you can feel confident you’re 

bringing safe and wholesome food home to your 

family. Our program is USDA certified, a distinction 

held by only a very small and select group of beef 

producers and marketers. This certification requires 

USDA graders at our plant to examine all raw beef 

products to ensure they meet stringent quality and 

certification standards.


