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                                                       Hi-Altitude Cattle 

Natural Fed Beef since 1980 

           What We Offer:   we have two options 

 Natural Grass Fed Beef 

  Steers run on native mountain pastures all summer with no supplements. 

  Steers go straight from pasture to Innovative Foods        

 Natural Beef with grain finish 

  These steers also run on native mountain pastures 

  all summer with no supplements, then receive our 

  own custom grain mix and native grass hay for  

  approximately 60-90 days prior to slaughter 

 What we guarantee: 

  Every animal processed is under the age of 24 months 

  Every animal is born and raised here on our ranch 

  Absolutely no growth hormones or steroids—All Natural 

  We deliver the steers at no cost to Innovative Foods 

  Our grain mix is custom made just for Woodward Hi-Altitude Cattle 

  All our cattle are pasture raised, and provided a stress free environment 

 What You Get: 

  Healthy, nutritious, delicious, wholesome, natural beef.   Cut and wrapped  

   The way you want it. 



  

 Ranch Fees: 

  Grass Fed Beef           $4.00 per pound on the hanging weight.  

  Grain finished Beef   $4.00 per pound on the hanging weight. 

   Whole beef: average weights    600-700 pounds 

   Half beef:     average  weights   300-350 pounds 

 Processing:  

  Innovative Foods will custom process your meat to your specifications 

            Processing Fees:   Based on hanging weight:                                                                  

     75 cents per pound for whole or 1/2 beef.     

     80 cents per pound for 1/4 beef or smaller                                                                                                                               

   Plus a $65 slaughter fee per head.    These are the   

   costs as of July 21, 2017.    

   (sausage, jerky, patties, etc for an additional cost) 

  Go to  www.innovativefoodsco.com  to see what is available 

   As an example,   an average steer that weighs 1100 pounds,   the hanging weight of a whole  

    grain  finished steer will be  approximately 630 pounds.* 

 Your cost for this whole beef would be     $2520.00  for the steer 

        $537.50  for the processing 

     Total cost:    $3057.50 

 What you will receive is approximately 420 pounds of packaged meat from an 1100# steer 

    (could vary depending upon how meat is packaged) 

*Sizes will be different depending upon the size of the steer at the time of slaughter  

 Steers available starting Oct 15th .  Contact us at woodwardcattle@wispertel.net  to put 

   In your order.                                  

                                                                                                             July 21, 2017 

mailto:woodwardcattle@wispertel.net

