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Move over chicken. Grassfed beef is best!  
 
What is the healthiest meat you can eat? A nice, lean chicken breast from your 
supermarket? Think again. Meat from a pasture-fed cow has about the same of total 
fat as the chicken breast, but more omega-3acids and CLA and less cholesterol. It's 
a healthier package overall.  
 
 

       
 
 

 
 

            

 

                   

                                    
These findings come from a comprehensive study published just this year in the 
Journal of Animal Science.  
(D.C. Rule et al, "Comparison of muscle fatty acid profiles and cholesterol concentrations of 
bison, beef cattle, elk and chicken." J Anim Sci 2002. 80:1202-11) Compliments of 
www.eatwild.com mount fatty 
 
 
 
http://www.hearthealthynaturalbeef.com/moverchicken.pdf 
Heart healthy natural beef 

http://www.hearthealthynaturalbeef.com/moverchicken.pdf


Grass-Fed Basics  
by Jo Robinson 

  
Back to Pasture. Since the late 1990s, a growing number of ranchers have stopped 
sending their animals to the feedlots to be fattened on grain, soy and other 
supplements. Instead, they are keeping their animals home on the range where they 
forage on pasture, their native diet. These new-age ranchers do not treat their 
livestock with hormones or feed them growth-promoting additives. As a result, the 
animals grow at a natural pace. For these reasons and more, grass-fed animals live 
low-stress lives and are so healthy there is no reason to treat them with antibiotics or 
other drugs.  
More Nutritious. A major benefit of raising animals on pasture is that their products 
are healthier for you. For example, compared with feedlot meat, meat from grass-fed 
beef, bison, lamb and goats has less total fat, saturated fat, cholesterol, and calories. 
It also has more vitamin E, beta-carotene, vitamin C, and a number of health-
promoting fats, including omega-3 fatty acids and “conjugated linoleic acid,” or CLA.  
The Art and Science of Grassfarming. Raising animals on pasture requires more 
knowledge and skill than sending them to a feedlot. For example, in order for grass-
fed beef to be succulent and tender, the cattle need to forage on high-quality 
grasses and legumes, especially in the months prior to slaughter. Providing this 
nutritious and natural diet requires healthy soil and careful pasture management so 
that the plants are maintained at an optimal stage of growth. Because high-quality 
pasture is the key to high-quality animal products, many pasture-based ranchers 
refer to themselves as "grassfarmers" rather than “ranchers.” They raise great grass; 
the animals do all the rest.  
Factory Farming. Raising animals on pasture is dramatically different from the 
status quo. Virtually all the meat, eggs, and dairy products that you find in the 
supermarket come from animals raised in confinement in large facilities called 
CAFOs or “Confined Animal Feeding Operations.” These highly mechanized 
operations provide a year-round supply of food at a reasonable price. Although the 
food is cheap and convenient, there is growing recognition that factory farming 
creates a host of problems, including:  
• Animal stress and abuse  
• Air, land, and water pollution  
• The unnecessary use of hormones, antibiotics, and other drugs  
• Low-paid, stressful farm work  
• The loss of small family farms  
• Food with less nutritional value.  
Unnatural Diets. Animals raised in factory farms are given diets designed to boost 
their productivity and lower costs. The main ingredients are genetically modified 
grain and soy that are kept at artificially low prices by government subsidies. To 
further cut costs, the feed may also contain “by-product feedstuff” such as municipal 
garbage, stale pastry, chicken feathers, and candy. Until 1997, U.S. cattle were also 
being fed meat that had been trimmed from other cattle, in effect turning herbivores 
into carnivores. This unnatural practice is believed to be the underlying cause of 
BSE or “mad cow disease.”  
Animal Stress. A high-grain diet can cause physical problems for ruminants—cud-
chewing animals such as cattle, dairy cows, goats, bison, and sheep. Ruminants are 



designed to eat fibrous grasses, plants, and shrubs—not starchy, low-fiber grain. 
When they are switched from pasture to grain, they can become afflicted with a 
number of disorders, including a common but painful condition called “subacute 
acidosis.” Cattle with subacute acidosis kick at their bellies, go off their feed, and eat 
dirt. To prevent more serious and sometimes fatal reactions, the animals are given 
chemical additives along with a constant, low-level dose of antibiotics. Some of 
these antibiotics are the same ones used in human medicine. When medications are 
overused in the feedlots, bacteria become resistant to them. When people become 
infected with these new, disease-resistant bacteria, there are fewer medications 
available to treat them.  
Caged Pigs, Chickens, Ducks and Geese. Most of the nation’s chickens, turkeys, 
and pigs are also being raised in confinement. Typically, they suffer an even worse 
fate than the grazing animals. Tightly packed into cages, sheds, or pens, they cannot 
practice their normal behaviors, such as rooting, grazing, and roosting. Laying hens 
are crowded into cages that are so small that there is not enough room for all of the 
birds to sit down at one time. An added insult is that they cannot escape the stench 
of their own manure. Meat and eggs from these animals are lower in a number of 
key vitamins and omega-3 fatty acids.  
Environmental Degradation. When animals are raised in feedlots or cages, they 
deposit large amounts of manure in a small amount of space. The manure must be 
collected and transported away from the area, an expensive proposition. To cut 
costs, it is dumped as close to the feedlot as possible. As a result, the surrounding 
soil is overloaded with nutrients, which can cause ground and water pollution. When 
animals are raised outdoors on pasture, their manure is spread over a wide area of 
land, making it a welcome source of organic fertilizer, not a “waste management 
problem  
The Healthiest Choice. When you choose to eat meat, eggs, and dairy products 
from animals raised on pasture, you are improving the welfare of the animals, 
helping to put an end to environmental degradation, helping small-scale ranchers 
and farmers make a living from the land, helping to sustain rural communities, and 
giving your family the healthiest possible food. It’s a win-win-win-win situation.  
© 2007 by Jo Robinson  

+++++  
 
 
Jo Robinson, an investigative journalist and New York Times best-selling writer, is the 
author of the book, Pasture Perfect, and the principal researcher and writer for the 
eatwild.com web site. Jo has spent the last nine years researching the many benefits of 
raising animals on pasture. 
 
http://www.eatwild.com/basics.html 
Eat wild 
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The Grass-Fed Revolution 
Until he saw the light, Jon Taggart--6 ft. 5 in., jeans, white cowboy hat, Texas twang--
was a rancher like any other in the southern Great Plains. He crowded his cattle onto 
pasture sprayed with weed killers and fertilizers. When they were half grown, he shipped 
them in diesel-fueled trucks to huge feedlots. There they were stuffed with corn and soy--
pesticide treated, of course--and implanted with synthetic hormones to make them grow 
faster. To prevent disease, they were given antibiotics. They were trucked again to 
slaughterhouses, butchered and shrink-wrapped for far-flung supermarkets. "It was the 
chemical solution to everything," Taggart recalls. 

Today his 500 steers stay home on the range. And they're in the forefront of a back-to-
the-future movement: 100% grass-fed beef. In the seven years since Taggart began to 
"pay attention to Mother Nature," as he puts it, he has restored his 1,350 acres in 
Grandview, Texas, to native tallgrass prairie, thus eliminating the need for irrigation and 
chemicals. He rotates his cattle every few days among different fields to allow the grass 
to reach its nutritional peak. And when the steers have gained enough weight, he has 
them slaughtered just down the road. Finally, he and his wife Wendy dry-age and butcher 
the meat in their store, Burgundy Boucherie. Twice weekly, they deliver it to customers 
in Fort Worth and Dallas happy to pay a premium for what the Taggarts call "beef with 
integrity--straight from pasture to dinner plate." 

Ranchers like the Taggarts are part of a growing revolt against industrial agriculture. 
With more consumers questioning how their food is grown and organic fruits and 
vegetables exploding into a multibillion-dollar market, grass-finished meat and dairy look 
like the next food frontier. In the past five years, more than 1,000 U.S. ranchers have 
switched herds to an all-grass diet. Pure pasture-raised beef still represents less than 1% 
of the nation's supply, but sales reached some $120 million last year and are expected to 
increase more than 20% a year over the next decade. Upscale groceries like Whole Foods 
and Trader Joe's are ramping up grass-fed offerings, including imports from Australia and 
Uruguay. Last month the U.S. Department of Agriculture (USDA) proposed a certified 
grass-fed label to provide a federal standard. 

Dr. Steve Atchley is one of many health-conscious carnivores fueling the trend. "I got 
tired of telling my patients they couldn't eat red meat," says the Denver cardiologist. So 
three years ago, he launched Mesquite Organic Foods, which sells grass-fed beef to 74 
Wild Oats stores nationwide. The company, which contracts with ranches from South 
Texas to the Canadian border, has quadrupled sales since December. Mesquite's ground 
beef is 65% lower in saturated fat and its New York strips are 35% lower than 
conventional beef, as measured by the USDA. "Any feedlot-fattened animal has a much 
higher level of saturated fat than a forage-fed steer," says Atchley. 

http://www.time.com/time�


It makes sense. Grass is a low-starch, high-protein fibrous food, in contrast to 
carbohydrate-rich, low-fiber corn and soybeans. When animals are 100% grass-fed, their 
meat is not only lower in saturated fats but also slightly higher in omega-3 fatty acids, the 
healthy fats found in salmon and flaxseed, which studies indicate may help prevent heart 
disease and bolster the immune system. Ground beef and milk from grass-finished cattle 
also have more conjugated linoleic acid (CLA), which recent data suggest may help 
prevent breast cancer, diabetes and other ailments. Moreover, grass-finished meat is 
higher than grain-finished meat in vitamin A and vitamin E, two antioxidants thought to 
boost resistance to disease. "Grass-fed meat is beef with benefits," says nutritionist Kate 
Clancy, author of a recent Union of Concerned Scientists (UCS) report. UCS, a 
Washington-based nonprofit, reviewed scores of studies and concluded that a change 
from grain-based feedlots back to a purely pasture-based system "would be better for the 
environment, animals and humans." 

Radical as that scenario may seem, it was only after World War II that the U.S. began 
confining cattle in factory farms that can fatten 50,000 head a year on high-calorie grain. 
Until then, cattle grazed on grass their full lives--as they still mostly do in Europe, South 
America, New Zealand and other beef-producing nations. The new U.S. system grew 
thanks to vast surpluses of government-subsidized corn and soybeans, produced with 
modern petroleum-based fertilizers. Traditionally, steers had taken three to four years to 
fatten on pasture. Today they grow to slaughter size in less than two years--an efficient 
industrial process that has transformed beef from a luxury meal into a cheap fast food. 

And feedlot beef has the taste and uniformity that U.S. consumers have come to expect. 
Grass-fed meat, by contrast, varies according to the breed of cattle and the pasture on 
which it was raised. The National Cattlemen's Beef Association (NCBA), which 
represents ranchers and feedlots, welcomes grass-finished beef as another market choice 
but contends that it is no healthier than grain fed. NCBA nutritionist Mary Young 
acknowledges that grass-fed beef has "slightly" more omega-3 fats than grain fed but says 
the amount is negligible compared with those in salmon, which has 35 times more. And 
while grass-fed beef has more CLA, she says, scientists have yet to determine exactly 
how much is needed for human health. According to the NCBA, growth hormones leave 
only "minuscule" traces in beef and, by law, meat cannot be sold with antibiotic residues. 
"All beef, no matter how it's raised, can be part of a lean, low-fat lifestyle," says Young, 
noting that there are 29 lean cuts of beef, from flank steak to tenderloin. 

But feeding steers grain and supplements can create safety issues--for cattle and humans. 
Biologically, cattle are ruminants, exquisitely evolved to graze grass, and researchers 
have found that a grain diet raises the acidity in steers' guts. This breeds an acid-resistant 
form of E. coli that can spread from feces-contaminated carcasses to meat. Although 
USDA inspections are supposed to detect E. coli, the system is not perfect. In 1993, 600 
people in Seattle got sick and three children died after eating E. coli-- tainted hamburger. 
Since then, outbreaks have triggered more recalls and led to a federal recommendation 
that consumers cook beef thoroughly. According to USDA research, more than half of 
grain-fed cattle have been found to have acid-resistant E. coli in their feces; the 
proportion drops to 15% if they are switched to hay. 

Mad-cow disease, which can jump to humans in the form of a fatal brain illness, is 
another concern. It's believed to be a product of serving cattle parts to cattle. The practice 



was banned in the U.S. in 1997, but beef tallow is still allowed in feed (along with other 
"supplements" like chicken feathers)--a source of continuing controversy. 

By many accounts, the grain diet contributes to one more public-health problem. Overuse 
of antibiotics has caused more and more bacteria to become resistant to treatment, a 
factor in the deaths of more than 60,000 Americans each year. An estimated 70% of the 
nation's antibiotics are fed to livestock and poultry to prevent illnesses and promote 
growth. Some 300 organizations, including the American Medical Association, have 
called for an end to nontherapeutic use of antibiotics in animal feed. The NCBA counters 
that antibiotics are judiciously applied. But the line between necessary treatment and 
routine use is blurred by the fact that a grain-based diet often leads to stomach ulcers and 
liver abscesses in cattle--a problem that has fueled the wrath of animal-rights groups. 
Grass-fed steers rarely require antibiotics. 

Consumers seeking to avoid chemicals have turned to certified-organic beef in recent 
years, but often it is merely feedlot beef that is fed pesticide-free grain. Grass-fed 
advocates say such beef does not offer the improved fat profile and other benefits of 
pasture-raised cattle. A fight has erupted recently over whether milk from feedlot cows 
can legally bear the USDA organic label. "We need to raise animals on species-
appropriate diets," says Jo Robinson, founder of Eatwild.com a website that links 
consumers to some 800 grass-fed-beef ranches. 

Allen Williams, an industry consultant, pegs the potential for grass fed at 20% of the beef 
market--but supply is nowhere near demand. Grass-fed beef can cost from 20% to 100% 
more than feedlot beef, reflecting in part a longer growth cycle. And quality can be a 
problem. Bonnell's, a Fort Worth restaurant, sells 65 Taggart steaks a week. "Our 
customers rave about its tenderness and nutty flavor," says chef Jon Bonnell. But some 
grass-fed meat is too tough. And it's not easy to revive the art of producing tasty pasture-
raised beef. It requires not only rotational grazing but also the genes that allow animals to 
fatten naturally on grass. Bill Kurtis, a former CBS newsman, launched the Tallgrass 
Beef Co., which sells on the Internet. "We searched for purebred Angus with genes that 
date to the Mayflower," he says. 

At the Taggart ranch, the black Angus swish their tails contentedly. And the Taggarts are 
content too. Since they switched to pasture, they have doubled their income. More than 
1,000 customers are in their database, and they are planning a store in Dallas with grass-
fed lamb, pasture-based cheese, and classes on slow-cooking grass-fed beef. Says Wendy 
Taggart: "People are tuning in to what I call real food." 

 

• Find this article at: 

http://www.time.com/time/magazine/article/0,9171,1200759,00.html 
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Where's the REAL Beef?  

How do you provide you and your family with high quality animal protein?  

If you think you are going to get it by going to your local health food stores, think again. 
Nearly 100% of the beef sold in health food stores is not "real" beef. Even though it may 
be organic, the cattle are fed grains and grains are NOT what cattle are designed to 
eat. 

REAL Beef Eat Grass -- Not Grains  

The fat content of beef is the primary reason it has lost ground as a respectable entrée on 
America's dinner table. Not only do most beef cuts have a high fat content, ranging from 
35-75%, but the majority of it is saturated.  

"Grain fed beef can have an omega 6:3 ratio higher than 20:1" 
-- J. Anim. Sci. 2000. 78:2849-2855  

This well exceeds the 4:1 ratio where health problems begin to show up because of the 
essential fat imbalance. Also grain fed beef can have over 50% of the total fat as the far 
less healthy saturated fat. 

Grass fed beef has an omega 6:3 ratio of 0.16 to 1 

This is the ratio science suggests is ideal for our diet. This is about the same ratio that fish 
has. Grass fed beef usually has less than 10% of its fat as saturated. If you are a pregnant 
or breastfeeding mom, the extra omega 3 from the grass fed beef will provide incredible 
nutritional benefits for your child 

You Will Enhance Your Health With REAL Beef  

Much of our nation's nutritional deficiency epidemic is caused by a "Big Business" 
perceived need for cheap, mass produced, convenient food products. As a result, 
Americans live in a land of plenty, but the bounty no longer provides proper nutrition.  

If you like to see scientific "proof" of the benefits of grass fed beef, please review the 
animal scientific literature page that I compiled. 

If you have a child with ADHD, the extra omega 3 fats in grass fed beef can help 
improve their attention. 

http://www.mercola.com/beef/health_benefits.htm
http://www.mercola.com/beef/omega3.htm
http://www.mercola.com/beef/omega3.htm
http://www.mercola.com/beef/references.htm
http://www.mercola.com/beef/adhd.htm
http://www.mercola.com/beef/adhd.htm


For more information on the amazing health benefits of grass fed beef, please review the 
health benefits page. 

We Know That Grass Fed Beef, Unlike Grain Fed Beef, Is: 

• A natural source of omega 3 fats High in CLA (Conjugated Linoleic Acid) 
• Full of beta carotene  
• Loaded with over 400% more of vitamins A and E  
• Virtually devoid of risk of Mad Cow Disease 

You May Lose Weight With REAL Beef Due to Its CLA 
Content  

CLA is a naturally occurring fat found in animal and dairy fats such as beef and poultry 
that are not fed grains. As soon as you start to feed cattle grain they start to lose their 
ability to produce CLA. Animals that graze on pasture have from 300 to 400% more CLA 
than animals fattened on grain in a feedlot.  

As we all know, diet and exercise are required to lose weight. However, University of 
Wisconsin research, completed this year but not yet published, showed that CLA intake 
will assist individuals who lose weight in preventing putting pounds back on.  

I don't think we in good conscious can state that CLA enriched beef will enable you to 
lose weight without other diet measures and exercise, so please review my optimal food 
choice program for other suggestions. 

The human intestine produces CLA naturally from linoleic acid. Recent studies have 
been conducted on attaining a higher CLA content in daily food intake because of 
possible health benefits such as weight loss. Please review the CLA Benefit Page for 
more information. 

You Can Feed Your Family REAL Beef With No Concerns 
About Deadly Food Infections  

Mad Cow has killed nearly 100 people in Europe, and most experts believe that it is 
related to the way the animals are raised, what foods the animals are fed and pesticides 
that they are exposed to.  

http://www.mercola.com/beef/health_benefits.htm
http://www.mercola.com/nutritionplan/index.htm
http://www.mercola.com/nutritionplan/index.htm
http://www.mercola.com/beef/cla.htm
http://www.mercola.com/beef/mad_cow_disease.htm


While Mad Cow Disease has not been officially reported in the US, a similar disease, 
scrapie, has already been reported in sheep in the US. 

Mad Cow Disease is notoriously difficult to test for. Adding to the concern it may take 
over 30 years for Mad Cow Disease to incubate! 

Even the conservative Consumer Reports believes that it is possible and is concerned that 
Mad Cow Disease may spread to the US. 

You can virtually eliminate any potential risk for this problem by restricting your beef 
intake to grass fed beef. 

Foot and Mouth Disease is a dreaded disease in Europe and they have destroyed many of 
their cattle as a result of this problem. Foot and Mouth Disease is far less likely to occur 
in grass fed cattle, which is why many Europeans are choosing grass fed for their beef 
selection. 

In addition to the Mad Cow and Foot and Mouth Disease risk, you are probably familiar 
with the issue of dangerous E. coli infections that have killed people in the past. 

Protect Your Family's Health With Safe Beef 

Eric Schlosser, who wrote Fast Food Nation, tells us that since 1993, half a million 
children in America have been made ill by the E coli bug.  

Feeding dead cats and dogs to cattle was legal in the US until 1997 when the government 
banned the practice because of fears over mad cow disease. Dead horses and pigs, 
however, are still occasionally ground into cattle feed. 

One quarter of America's minced beef, writes Schlosser, is made from worn-out 
dairy cattle, likely to be riddled with disease and the meat containing antibiotic 
residues. 

Grain feeding promotes the growth of dangerous E. coli that is more likely to pass 
through your stomach and infect your colon. When cattle are fed grass, the amount of 
dangerous E. coli decreases dramatically. From Microbes Infect 2000 Jan;2(1):45-53  

The USDA imposed new rules last year reclassifying as "safe for human consumption" 
animal carcasses with cancers, tumors and open sores. Do you really want to eat beef like 
this?  

What Others Are Saying ... 
 
So far, we have only tried the ground beef - but we love it. It has far less fat than the beef we had been 

http://www.mercola.com/beef/sheep.htm
http://www.mercola.com/beef/mad_cow_test.htm
http://www.mercola.com/beef/incubation.htm
http://www.mercola.com/beef/mad_cow_here.htm
http://www.mercola.com/beef/foot_and_mouth.htm
http://www.amazon.com/exec/obidos/ASIN/0395977894/optimalwellnessc
http://www.mercola.com/2000/jul/23/diseased_meat.htm


using and has an excellent flavor. My 5 year old eats it without any prodding - and getting her to eat meat 
of any kind has always been a challenge. The delivery came within a few days, the packaging was 
convenient and I feel a great value. I love beef and can now eat it without concerns about hormones, 
additives, etc. I would highly recommend your product to any health conscious family. 
-- Jean Dixon, Northbrook, IL 
 
Low carb, adequate protein, and healthy fats are extremely important for maintaining optimal health. Your 
products seem to fit well into this picture by providing high quality protein with an excellent fat profile. I 
encourage you to keep on the good work. 
-- Micky Snir, Redmond, WA.  
 
I ordered the sample pack of beef and am very impressed with the fast delivery and the quality of the meat. 
The packaging is very conveniently freezer-ready. Husband and guests had high praise for the taste and 
texture of it. I am very grateful that I have the option of ordering from you and will continue to reorder and 
not buy beef from any other source. Many thanks! 
-- Joan Palumbo 
 
We have enjoyed the grass-fed beef we ordered from your company. I was very happy to find a beef 
product free from harmful substances and grains. My daughter has several health challenges and she needs 
a diet with high quality protein and low in fat. 
-- Debra Aiello 

When you feed your family grass fed beef, you can feel quite confident that you are 
doing the best you can to dramatically reduce, if not eliminate, the risk of most of these 
infections. 

How Does REAL Beef Taste? 

The flavor, look, smell, and texture of grass fed beef differs slightly from grain-fed beef. 
So you may have to learn to like grass fed beef. But many enjoy it immediately because it 
actually tastes like beef is supposed to taste. Others will gladly learn to like it simply 
because it does their body good. 

I have many patients who were raised in rural sections of Europe where this is the only 
type of beef they ate and when they came over to the US they were very disappointed 
with the flavor of our grain fed beef. So it is all a matter of what one is used to. 

Due to less fat in the grass fed beef it does need to be cooked differently. 

I Have Been Eating REAL Beef Since February of 2001 

I really enjoy the taste and the health benefits. I do prepare a good deal of ground beef for 
myself as that is easy for me to put in my salads. I have found that I can cook four pounds 
of the ground beef and there is only about six ounces of fat that I drain off. 

http://www.mercola.com/beef/cooking_gfb.htm


But the amazing thing is that the fat is a completely different color than grain fed beef. It 
is nearly clear and much thinner. This should not be surprising but is an interesting 
physical confirmation of the huge difference there is in the fat between these two types of 
food. 

Source: Mercola.com 
 http://products.mercola.com/grass-fed-beef/ 
 

http://products.mercola.com/grass-fed-beef/


Why Grassfed Is Better than Organic  
 
By Jo Robinson  
 
Organic meat, poultry, and dairy products are now available at most supermarkets, which is a 
change for the better. When you see the organic label, you know the food is going to be free of 
pesticide residues, synthetic hormones, genetically modified organisms, and a long list of 
questionable additives. You also have the satisfaction of knowing that the farms that produced that 
food are less harmful to the environment.  
But organic is not enough. Few consumers realize that many of the largest organic producers raise 
their animals in confinement and feed them grain, just like ordinary commercial producers. Feeding 
large amounts of grain to a grazing animal decreases the nutritional value of its products whether 
the grain is ordinary grain, genetically modified grain, or organic grain. For example, in a recent 
test, milk from an organic dairy had no more omega-3 fatty acids or cancer-righting CLA than the 
milk from a non-organic confinement dairy. For maximum nutritional benefits, the animals gotta 
graze.  
Similarly, meat from a cow raised in an organic feedlot operation has the same increased risk of E. 
coli infection as meat from an ordinary feedlot operation. All types of grain make the digestive tract 
of a ruminant abnormally acid. This acidic environment causes the E. coli to multiply and become 
more acid-resistant. According to a recent study published in the journal Science, these altered 
bacteria are much more likely to survive the cleansing acidity of our digestive juices and make us 
ill. Taking animals out of their natural environment and feeding them an unnatural diet has 
jeopardized human health far more than anyone imagined.  
The best of all possible worlds, in my opinion, is to buy products from organically certified, pasture-
based farms. Then you have all of the nutritional advantages of grassfed products plus the 
assurance that the meat is free of pesticides, hormones, and antibiotics. (Many of the farms in the 
Eat Wild Pastured Products Directory are organically certified.) But many grassfarmers do not have 
full organic certification even though they do not use drugs or hormone. Some use small amounts 
of nitrogen fertilizer on their pastures. Others treat their animal to rid them of parasites. Many 
pastured poultry and pig producers cannot afford to buy high-priced organic grain and still have 
competitive prices. (Non-ruminants need to be given some grain in addition to pasture because 
they cannot glean all their nutrients from grass.) And some grassfarmers meet all the criteria but 
want to spare themselves the time and expense of annual organic certification.  
Clearly, it takes an enlightened consumer to way all these pros and cons and decide exactly which 
products to buy. But it's important not to blindly trust the organic label. Animals need more than an 
organic diet—they need their original diet! And now we know that when animals are fed the food 
they are designed to eat, their products are ideally suited for our needs as well. We are part of a 
cycle that is far grander and more exacting than anyone realized.  
 
 
Jo Robinson, an investigative journalist and New York Times best-selling writer, is the author of the 
book, Pasture Perfect, and the principal researcher and writer for the eatwild.com web site. Jo has spent 
the last nine years researching the many benefits of raising animals on pasture. 
 
 
http://www.hearthealthynaturalbeef.com/whygrassfedisbetterthanorganic.pdf 
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