
PRICE TASTE CONVENIENCE LAST QUALITY

Average Beef
Comparison 

Farm Raised Beef

Retail Store Beef

COST
$3,500.00
$4,396.81

I t ’s  a  more hands-on
and long-term approach

than the grab-and-go
convenience of  a  Store,
but  with farm raised you

have more insight  into
where the beef  comes

from,  how i t  was raised,
and the processing

pract ices involved.  With
stores,  there’s  often

less t ransparency about
sourcing.

According to the USDA,  a
frozen steak f rom Stores
can last  in  the f reezer  for
4 to 12 months i f  kept  at
0°F,  maintaining i ts  best
qual i ty  within the f i rst  9
to 12 months due to the
way they are packaged.

Our State HACCP quotes
shelf  l i fe  is  60 days when

held at   less  than or
equal  to  40F and vacuum
packed.  Vacuum packed
products  can be held for

2 years  at  less  than or
equal  to  10F.

When you buy a whole
beef  or  a  hal f  cow

direct ly  f rom a
slaughterhouse,  you're

often paying less per
pound compared to

retai l  pr ices at  stores.
You’re buying in bulk,

and i t  cuts  out  the
middleman,  so the pr ice

can be s ignif icantly
lower.

 Our  Beef  is  often
fresher  and comes f rom

local  farms,  of fer ing
better  qual i ty ,  fewer

hormones,  and
antibiot ics  than some
mass-produced beef
from big chains.  You
can also choose the

cuts  that  suit  you best ,
such as premium

steaks,  roasts ,  and
ground beef .

Our Beef  undergoes dry-
aging,  which intensi f ies

f lavor  and tenderizes the
meat .  Dry-aging,  in

part icular ,  produces a
r icher ,  more concentrated
beef  taste.  Stores typical ly
undergoes standard,  rapid

aging and may not  have
the same depth of  f lavor

as properly  aged beef .
Mass processing methods

might  also af fect  the
texture and tenderness

sl ight ly ,  as  i t ’s  less
tai lored than smal l -scale

butchering.


