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Beef Sticks Pumped with Omega 3’s!
As odd as it may sound, a small farmer from Iowa thought he would take a chance on something he loved and make it healthier.  Peter Woltz had a dream.  He wasn’t always a farmer and started off in his earlier years as a computer programmer.  Getting tired of the tech world, he had the opportunity of a lifetime to buy a feed lot and left for the country life.  In 2006, Peter sold that feed lot and bought some property in the same area to take advantage of all of the things that he had learned while having the feed lot.  “Things I did well and things I knew needed improvement – I wanted to take advantage of what we had learned with grass fed cattle vs. that of grain fed and finished.  That’s where I identified the benefits of omega 3’s!”

Peter came across a PhD researcher from Nebraska that had done some previous research on omega 3’s and cattle.  What he shared really intrigued Peter.  Peter knew that with his own product, if they could get the omega 3’s increased in high quality beef, that would be the ticket for a good consumer product.  Thus, the omega 3 beef stick and summer sausage were born!

Peter has 16 head of cattle on his ranch.  It is a small operation and manageable and he feels that his market strength is knowing everything start to finish that goes into his cattle and into his product.  He gives his cattle a daily ration of gluten, hay, corn and 2# of ground flax and a little vitamin E.  

Peter feels that he has had many lessons learned.  

Initially Peter began feeding his cattle whole flaxseed.  After analyzing the meat at Iowa State,  he found that the omega 3 content had not gone up much.  It was at that time that he discovered that the flaxseed had to be broken or “ground” for humans and animals to gain the full nutritional benefits of flax.  He then went into experimentation mode with his corn grinder.  This didn’t work well as the seeds were small and went throw the grinder.  He then went on a quest.  A quest for an old “Grist” or stone mill.  What you will see pictured is just that.  With the help of a local neighbor Glenn Osborne and horse Luke, they are able to grind flax the old fashion way.  Still not completely satisfied, Peter has continued on his adventure for something smaller and easier to grind his flax.  At an old antique dealer he found something that resembles an old, vintage electric coffee grinder.  You know the ones: glass jar on the bottom, crank handle…but this one plugs in.  Peter says its archaic art, but it gets the job done, grinding enough for the daily rations.  Now after having his meat analyzed, his omega 3 content has tripled!
The message that Peter wants to convey to consumers is that this is a leaner beef stick and is high in omega 3’s because it is flax fed.  He knows what goes in to it from start to finish.  He attributes his success to his initial face-to-face marketing at the farmers markets and knowing these three things:

1. This is a healthy product.  It is 90% lean compared to the store-bought kind and has omega 3’s and is smoked low and slow to avoid making any trans fats

2. Consumers are buying from someone they know and a local farmer

3. Probably most importantly, “taste”…it has to taste good for people to buy it and keep on buying them!
Peter and his wife still go to the farmers markets and sample their beef sticks and summer sausage.  You will even find them serving it on a lovely homemade flaxseed cracker!  They have expanded into internet sales as well.  Peter and his wife are now working with North Dakota flax growers and looking at shipping flax to their farm from here instead of from Canada.  If you would like to check out these healthy beef sticks and other beef products for yourself, go to: www.timberridgecattle.com.

[image: image1.jpg]



4if>4"~ more ~"


