SUGAR HILL FARM

GOGRASSFEDEBEEF.COM

NEWS FROM

Welcome to the Sugar Hill Farm
newsletter for February, 2010.

Contact Us:

Sugar Hill Farm

165 Muenster Rd.

St. Marys, PA 15857
service@gograssfedbeef.com

NEWS FROM THE FARM

We still have snow cover but the temperatures moderated a bit in the last two weeks of Janu-
ary. The cows eat more when it's cold. What a difference the temperatures make in their
eating habits. We weaned 16 calves from their mothers in mid-January. We try to keep them
with their mothers for nine to ten months before weaning, then give the mothers a two to
three month rest prior to calving. We hope to see 26 calves this Spring, but we’ll probably
have a few that don’t calve for some reason.

The picture shows our bull. He’s a powerful but gentle animal. He comes when called. Last
week | placed a large wrapped bale on the ground, and he appeared out of nowhere and
started wrestling with it. The bales weigh over half a ton, but he pushed it around like it was a
basketball. He rolled it down the hill with his horns. | could only sit and laugh.

The January 12th issue of Time Magazine has an article titled “Save the Planet: Eat More
Beef’. The article is about the environmental and health benefits of 100% grass-fed beef. It's
very interesting and supports everything we’re doing here on Sugar Hill Farm. We were
pleased to see that more and more people are understanding that beef from 100% grass-fed
animals can be both healthy and environmentally positive.

HOwWG® THE BEEF?

We picked up meat from recently harvested cows during the last week in January. We still
have many cuts available.
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http://www.gograssfedbeef.com/
http://www.paorganic.org/
http://www.agriculture.state.pa.us/papreferred/lib/papreferred/site_resources/papreferred.html
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemplateData.do?template=TemplateA&navID=NationalOrganicProgram&leftNav=NationalOrganicProgram&page=NOPNationalOrganicProgramHome&acct=nop

