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The Creekstone Farms legacy began over a decade
ago with one simple idea: provide superior beef
products to satisty the most discerning of pal-
ates. Upon this vision, we began a beef program
based on Black Angus cattle. Why Black Angus
beef? Because Black Angus is known as the gold
standard for premium beef i consistently tender
and delicious.

What is Truly Natural?

Did you know that many beef producers claim
their product is natural when the animal the beef
came from were raised using antibiotics, hor-
mone, and growth promoting drugs? Not at
Creekstone Farms! All of our Natural products
come from animals raised in a truly natural man-
ner.

It takes longer and is more work to raise cattle us-
i ng these guidelines,
thing to do.

Our program is the perfect marriage of natural beef and great taste!
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We are a true, Never-ever program :

. No Hormonesii ever

. No Antibiotics i1 ever

. 100% vegetarian fed

. 100% Source Verified

. 100% Born and Raised in the
United States.

. Dedicated to animal care and han-
dling

. USDA approved

. European Union Approved
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DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS.




