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1571 P Avenue,  Madrid, IA 50156
Please note OUR NEW PHONE NUMBER is 515-230-9245
Here's the story on filling your freezer with honest Angus beef from Full Circle Farm.

 About the farm


Full Circle Farm is a sweet, small family farm in Boone County, Iowa.  We are just south of Ledges State Park on P Ave, in rural Madrid. Full Circle Farm is 10 miles south of Boone and 5 miles west of Luther off of Highway 17.  The name – Full Circle – alludes to the cycle of the seasons, the waste-not-want-not attitude that guides our decisions, and the bounty of this place.

 About the calves


The Black Angus cattle we raise for you live in a herd whose genetics have been on this farm for close to fifty years.  All of our animals eat an all-vegetarian diet of grass, grass and more grass.  Our farm is certified organic. The herd grazes all year round but we feed our animals Full Circle hay at the barns in the bitter cold months.  The calves we process for our customers were all born on our farm and have had no antibiotics, hormone implants, or weird shots of any kind.  Your calf will be a year and a half to 2 years old and weigh around 800-900 pounds walking around.

A word of caution for the cooks


Because the cattle have been grass fed and moving around on pasture, they are in great shape. The meat will be lean and healthy. The taste is supreme! Conventional cattle stand around in feedlots and eat a lot of corn, thus building up the fat and marbling which makes for tenderness.  So, you may have to compensate by marinating your steaks before grilling, slowing down the heat, and avoiding over cooking.  Slow cooking in a Crock-Pot or oven is wonderful for those roasts.

So how does this beef business work?


If you decide to buy beef from us, you will actually be buying a portion of the live animal from Full Circle Farm. Our processor, Larry Rasmussen, at Midwest Pack in Nevada, Iowa will process your portion of the animal however you like.  We will notify you by phone when we are ready to take your animal to Midwest Pack where it is killed promptly and with minimal stress.  Then the carcass is weighed – that's called the hanging weight.  The available meat will be divided into four quarters.  You can purchase a single quarter, a half, three quarters or a whole animal. [Please note, no one customer literally gets a quarter.  That is, no customer gets the right front cuts, or all the left rear cuts. If you buy a quarter, it’s called a half of a half.] The meat will hang for around 10 days during which time you will be in communication with Larry.  

 Customizing cuts



You will tell Midwest Pack how you want your portion of the meat cut.  There's a wide array of choices from steaks to roasts to ground beef.  You can also specify how you want it packaged.  Do you want four steaks per package or two? How thick do you want your steaks? How many pounds per package for your ground beef?  What weight do you prefer for roasts?  Larry will also ask you about short ribs and round steaks. Do you want stew meat?  Soup bones? What about liver – do you want it? Tongue?  Midwest Pack can string wrap your roasts, convert round steaks to minute steaks, and shape ground beef into patties for additional handling fees.  Obviously no one can get all T- bones out of a quarter, but we think that you'll be pleased with the number of options in both cuts and packaging. 
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 Your costs

We calculate the cost of the meat (using the hanging weight) at $1.80 per pound and send you an invoice in the mail. [In 2008, the average hanging weight for a quarter of a calf was 135 pounds.  So far this year, the weights do not vary much from that average.] Our price includes a modest premium over the market price for conventional beef. There is also an additional $10.00 transportation charge per customer. You will write the check to Full Circle Farm for the hanging weight of your portion times $1.80. 

 Picking up your beef


Larry will let you know when your beef is ready for pick up. (It’s typically 2-3 weeks after we deliver the calf.) You are responsible for picking it up promptly from Nevada.  We will make sure you know how to get there.  You will be writing a check to cover the slaughter cost and cutting fees at Midwest Pack when you pick up the packaged frozen beef.

 Why two checks?


In essence you have purchased a live animal from us. That’s one check. We delivered it to Midwest Pack and you are paying the locker separately for the processing service.  It's a little awkward, we know, but it does keep things strictly legal (and fair)!

 An example, please


 Let’s say the full hanging weight of a calf was 660 pounds. Most people buy a quarter. So for our example animal, the quarter hanging weight is 165 pounds. 

Our quarter yielded: 

41 packages of ground beef in 1 pound packages;  
All of these steak packages have 2 steaks in them:

3 arm roasts, 1.75-2.15 pounds each



4 packages of round steak, 1.5-1.75 pounds per package
6 chuck roasts, 2-2.25 pounds each 


6 packages T-bone steaks, 1.25-1.75 pounds per package
1 rump roast, 2.6 pounds



6 packages sirloin steaks, 0.6-1.4 pounds per package
1 sirloin tip roast, 3.5 pounds



4 packages ribeye steaks, 0.9-1 pound per package
In our example, a quarter weighing 165 pounds hanging weight yielded 91 pounds of all-natural grass fed beef cut, wrapped and frozen.  165x $1.80 = $297 + about $100 in processing. The total cost of that quarter of beef from our farm to home freezer was $388.  That’s about than $4.25 per pound for everything from ground beef to sirloin.   

Please note that the example above is an authentic one; that is, the numbers are real. But it is just an example.  Our price of $1.80 per pound is fixed for the season, but locker processing fees vary with your decisions.  Also, we cannot predict the exact weight of our calves. The example is provided as a guideline for you to use in making your purchasing decision.

Deal me in

If you are a first time customer, we need a $50 non-refundable deposit. Your deposit money goes toward your cost for the animal. Please make your check out to Full Circle Farm and send it to the farm, the address is at the top of the page. Let us know how much beef you want (quarter, half, whole), when you would like your beef (ASAP, late summer, this winter, etc.) and be sure to include your name, address and phone number where we can most likely reach you.  We don't have an email address or a website right now but we’re working on it. You should feel free to call or write us with ANY questions, comments or concerns. 

We value your business; thanks for trying our beef.  Honestly. 

Don Adams & Nan Bonfils and Tobey and Zeke, George, Maxwell, Ralphie and all the girls at 
Full Circle Farm g 515-230-9245
