GoFarmU Beef

Grass Fed, Pasture Raised, All-Natural Beef

Our Cattle

At the GoFarmU we strive to provide the very best all natural beef possible to our customers. We offer healthy
grass-finished beef by the 1/8, 1/4, 1/2, or Whole. Our full blood Angus/Wagyu cattle live their lives in a low
stress environment rotating between pastures so they have fresh green forage in the warm season and in the
winter they get free choice chemical free hay. This life suits our cattle and they remain naturally healthy. We do
not feed antibiotics, growth hormones or any artificial supplements. We believe we offer a beef product that
will exceed your expectations at a fair price.

How Do We Raise Our Cattle?

We get a lot of questions about the differences in the raising of our beef versus others, including feedlot beef,
and the difference in grass-finished beef and those finished on grain. Grain finished cattle generally go to a
feedlot following a series of vaccinations and growth hormone injections. They are then fattened on grains that
have been genetically modified and/or sprayed with fertilizers before being slaughtered.

We stick to a time-tested recipe: fresh air, clean water, shade trees, green grass or clean hay, and a low stress
environment. Our cattle get lots of TLC... tender, loving care.

Grass Fed - Grass Finished

Just as everyone looks different; each of us has our own preferences in the taste of what we eat. Cattle finished
for GoFarmU live in a pasture in a natural environment, free from the stress of a feedlot. They have a source of
all-natural grasses, free of antibiotics and other artificial growth stimulants.

Grass-finished beef is different. You have to thaw it out differently, use different cooking techniques and it will
have a different flavor and texture than a package of prime or choice beef grain finished and bought in the
grocery store. It is more healthy for you and you will appreciate the wonderful flavor this natural beef has when
properly prepared. Our overall goal is to provide you the most satisfying, nutrient dense beef you have ever
tasted.




What Does It Cost?

We charge a flat cut and wrapped rate for our beef because at GoFarmU we believe you should not pay for beef
that is not going to be put in your freezer. This is different than “hanging weight” which most producers charge
based on the weight of the cow hanging in the cooler at the processing facility. As a general rule, this weight
after aging 10 days and then processed into a final product only converts to actual product at 50 — 60 % of the
original hanging weight due to loss of bone, fat and scraps. For example: a 1000lb cow hanging weight at
$5.00/1b would cost your $5000. However, when you pick up the final product which only converted at a
maximum of 60% (and maybe only 50%) then you paid $5000 for 600 actual product pounds or, $8.33 / Ib. The
variable of conversion rate has a direct impact on final cost per pound and varies for each cow processed.
Hence, we believe it is better to quote a base price for the pounds received versus the hanging weight method.

What Do You Get Approximately in Each Bulk Package?

WHOLE HALF UARTER | EIGHTH
BEEECURS cow cow b COW cow
STEAKS CUT APPROX. 1-INCH THICK APPROX. APPROX. APPROX. APPROX.
ROASTS APPROX. 3 LBS 500 LBS 250 LBS 125 LBS 62 LBS
VACUUM PACKAGED AND/OR APPROX. APPROX. APPROX, APPROX.
PAPER WRAPPED PCS/PKGS PCS/PKGS PCS/PKGS PCS/PKGS
T-BONE STEAK 23 12 6 3
SIRLOIN STEAKS 16 8 4 2
ROUND STEAKS 16 8 4 2
SIRLOIN TIP STEAKS 12 6 3 2
RIBEYE STEAKS 24 16 8 4
ROASTS* (various curs) 32 16 8 4
SHORT RIBS 12 6 3 2
STEW MEAT 16 8 4 2
SOUP BONES 16 8 4 2
GROUND BEEF (118 pxas) 160 80 40 20
APPROX. COST** 54000 | $2000 | $1000 | S496

How do I pay?

Once you have decided to purchase a bulk beef package from us, we take a deposit of 10% of the estimated
final cost. Once the product is processed and final weight/price obtained, we notify you and arrange for
delivery within two days of notification where final payment will be made upon delivery. We accept check,
cash or Venmo.



