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We work hard to produce the highest-quality, tastiest 

grass fed beef using holistic practices from pasture 

management to animal welfare. Our animals graze in 

open pastures. We do not use hormones or antibiotics — 

ever. We work closely with our ranchers to build healthy 

soil, productive grasses and a healthy ecosystem.  

We hold our beef to the highest standard, and so do our 

hand-selected group of USA ranchers who do the hard 

work of raising cattle the right way to produce healthy, 

well-marbled beef.

PRODUCT
T H E

100% GRASS FED 
& FINISHED BEEF
Our cattle graze grass for 
their entire lives, with no 
grain supplements.

NO CONFINEMENT 
OR FEEDLOT
We treat our animals with 
dignity and respect — they 
roam freely on pastures their 
entire lives.

100% USA 
RANCH-RAISED 
CATTLE
Our cattle are born, raised 
and harvested in the U.S. 
We support USA ranchers 
who do the hard work of 
raising cattle the right way.

NO HORMONES OR 
ANTIBIOTICS
Cattle stay healthy in their 
natural state, so there is 
no need for hormones or 
antibiotics.

Produced and Distributed by Creekstone Farms

CREEKSTONEFARMS.COM
WWW.PASTUREONE.COM



Pasture One Quality
At Pasture One, there are many factors that allow 

us to produce exceptionally tasty, high-quality 

grass fed beef — the breed we use, the age of the 

cattle, the lush grasses they graze. It’s all part of 

a centuries-old craft of grass fed, pasture-raised 

cattle that has been proven over time to produce 

delicious, healthy beef.

Our beef has a complex, beefy flavor that 

connoisseurs rave about — bite into a Pasture One 

steak or burger and you can taste the terroir, the 

fertile grasslands where our animals are raised.

We strive to offer the healthiest beef available, and 

scientific studies continuously affirm the health 

benefits of eating grass fed beef:

6 Less fat and cholesterol than standard beef

5 High in Vitamins A and E

5 Packed with Omega-3, the fatty acid benefiting those 
at high risk of cardiovascular disease

5 More healthy monounsaturated fat, similar to olive oil

5 High in CLA (conjugated linoleic acid), best known for 
anti-cancer properties

Our dedication to taste and quality means we put 

the extra effort into all aspects of our beef, from 

pasture to plate:

Genetics to produce great beef: 
Black Angus breed only, and only heifers or 

steers at no more than 30 months of age 

(no cows or bulls).

Pasture-raised: 
Our animals graze in open pastures for their 

entire lives, and our ranchers practice rotational 

grazing to produce delicious, well-marbled beef.

State-of-the-art processing: 
By partnering with Creekstone Farms, we use 

the best practices for consistency and quality, 

including Dr. Temple Grandin’s humane animal 

treatment standards.

National distribution: 
Our partnership with national brand Creekstone 

Farms allows us to bring our finest beef straight 

to your plate.

3 oz.  
Raw
Portion

Grass Fed
Beef
N.Y. Strip

Skinless
Chicken
Breast

Grain Fed
Beef
N.Y. Strip

Calories 130 130 270

Total Fat 3 g 3 g 19 g

Iron “mg” 3 1.2 2.4

Omega 6:3 2:1 4:1 25:1 

2:1 is the optimal
ratio of Omega 6:3 * USDA’s Nutrient Database for Standard Reference, Release 28, 2015


