A CASE STUDY:
The Development and Efficacy of
Pasture-Raised Beef Marketing
Messages

Thankful Harvest

Tom and Kristi German
5139 210" Street
Holstein, 1A 51025
712.365.4433
tagerman@netllc.net

Case Study Prepared by Food Alliance Midwest and
Practical Farmers of lowa

Supported by FoodRoutes and the
Leopold Center for Sustainable Ag.

September 2005




Introduction: Pasture-Raised
Meats Marketing Messages

As consumers become increasingly
attuned to health and environmental
effects of food production, meat
producers are racing to make claims
about their production methods. Even
mainstream grocery stores now stock
many products carrying labels such as
“organic,” “free range,” “grass-fed,” or
“pasture-raised.” Does this barrage of
sustainability claims confuse the
consumer? Which of the many
marketing messages employed is the
most effective? How can producers
make convincing claims about their
sustainable meat productions
methods?

With these questions in mind, Food
Alliance Midwest through a
collaboration with the Leopold Center
for Sustainable Agriculture at lowa
State University, Practical Farmers of
lowa, Minnesota Institute for
Sustainable Agriculture at the
University of Minnesota, the Center
for Integrated Agriculture Systems at
the University of Wisconsin, lowa
State University Extension, and Food
Routes designed a project to study the
development and efficacy of pasture-
raised meat marketing messages. The
project was supported by FoodRoutes
and the Leopold Center.

The group chose three lowa farmers
who practice pasture-raised
production systems and who market
their products directly to consumers.
We conducted case studies to
examine which messages and
communication strategies are effective

in communication the benefits of
pasture-raised systems to consumers.

The first step in the process was to
conduct consumer surveys and focus
groups to determine which messages
about pasture-raised meats were most
convincing and compelling to the
average consumer. The focus groups
overwhelmingly indicated that the
most compelling messages about
pasture-raised meats focused on taste,
health and nutrition, support for local
farmers and, to a lesser extent,
environmental sustainability and
humane treatment of animals.

A consultant then conducted farm
visits and interviews with the
participating meat producers. The
consultant developed marketing
materials for each producer, catering
to each producer’s desired consumer
market and focusing on those
messages about pasture-raised meat
that the consumer focus groups
determined to be most effective and
compelling.

The following case study tells the
story of one of the three lowa meat
producers, Tom and Kristi German of
Thankful Harvest Tenderheart Beef.




One set of the three lowa producers selected
to participate in this project were Tom and
Kristi German, owners of Thankful Harvest
TenderHeart Beef in Holstein, lowa.

A Family Legacy

"As tender as a woman's heart," Tom
German's grandfather used to say of
the beef he sold at the Chicago
Stockyards. When Tom and his wife,
Kristi, returned to Tom's family farm
10 years ago to begin a pasture-raised
beef operation, they wanted the name
of their product to reflect this family
legacy. Now, Tom and Kiristi's
TenderHeart beef is known to their
customers as "the way meat used to
taste, the way it's supposed to taste."

The Germans' animals eat only grass
for their entire lives (the only
additional supplements are free-salt
minerals). Tom and Kristi look at
pasturing as a perfect scenario:
Surrounded by a delicious salad bar of
forage grasses, the animals feed
themselves, which reduces the human
energy and costly feed inputs needed
to sustain them. In addition, the
pasture environment-with the daily
exercise, sunshine and fresh air-leads
to happy, healthy animals.

Raised without antibiotics or added
growth hormones, the Germans' beef
cattle are certified organic. The
operation was also recently certified
by Food Alliance in recognition of the
environmentally and socially
responsible practices used on the
farm. Tom said customers should
know that his beef "is produced as if
they would have done it themselves,
with the utmost attention to eating
quality and human health benefits."

In addition to cattle, the Germans
produce pastured broilers and farm-
raised eggs. And last, but hardly least,
they have three children: Daniel, 8;
Morgan, 8; and Grace, 6.

Markets and goals

Prior to the case study project, Tom
and Kristi were marketing their
TenderHeart beef directly to
customers in bulk (quarter or half an
animal). In addition, they sold
TenderHeart beef at a local natural
food store. For advertising, Tom and
Kristi relied primarily on word-of-
mouth referrals, as well as the brand
recognition from selling their product
in the natural food store. Interestingly,
they had also recently begun to
receive referrals from an osteopath in
Omaha, Neb., who recommended
their pasture-raised beef for some of
his patients. (This idea originally came
from the same doctor, who called the
Germans and asked for information he
could make available to his patients.
The doctor had learned of their
product from a patient who had
purchased some after being advised




by the same doctor that she should eat
more healthfully.)

The Germans had already developed
names for both their company
(Thankful Harvest) and their beef
products (TenderHeart). In developing
these names, Tom and Kristi tried to
stay away from geography and direct
farm ties. "We wanted something that
was more universally acceptable and
mobile," Tom said. "We think we can
build a story that is not just tied to this
farm's location."

Tom and Kristi were eager to
participate in the case study project in
order to develop a brochure to expand
their marketing. They planned to
widen their retail market as well as
increase referrals from regional
doctors and alternative health

practitioners by placing brochures in
doctors' offices.

In order to augment their bulk sales,
the Germans hoped to implement a
subscription program for

frozen beef cuts. With this CSA-style
program, customers would purchase a
quarter or half an animal to be
delivered bi-monthly over a six-month
or yearlong period; the Germans
would primarily target this program to
customers with limited freezer space
or an income too limited for one bulk
purchase. Besides targeting these
specific markets, the Germans wanted
their brochure to highlight the
difference between their pasture-
raised product and conventional grain-
fed beef, focusing on "both what we
do, and what we don't do."

John Seymour Anderson, the
consultant contracted to design
marketing materials for each project
participant, visited the German farm
to interview Tom and Kristi. Using
the messages determined by the
focus groups to be most compelling,
Anderson designed a brochure
advertising TenderHeart beef. The
brochure highlights the flavor and
tenderness, as well as the health
benefits, of the product. In addition, it
presents three convenient buying
options for customers, one of which is
the subscription program that Tom
and Kristi had hoped to promote.

Pasture-Raised messages

¢ Flavorful. The Germans
“approach our beef like making
wine. We start with the best
ingredients...” The perfect mix
of animal breed, good forage
grasses, and careful handling
lead to the perfect flavor of
beef.
Nutritious: What it has. Grass
fed beef contains many
beneficial nutrients: “studies
show that pasture raised (grass
fed) beef is naturally high in
health promoting essential fatty
acids [and] Vitamin E.”
Nutritious: What it doesn’t
have. Pasture-raised beef is
lower in cholesterol and
saturated fats, as well as
containing fewer calories than
conventional beef.
Convenient. Customers can
purchase meat directly from
the farm, either in bulk or
through a bi-monthly




subscription buying program.
In addition, individual cuts are
available at a local natural food
store.

Processed locally. By working
with a small local processor,
the Germans ensure humane
treatment of their animals.
They also minimize the stress
the animals experience.
Environmentally-friendly. The
Germans manage their farm to
preserve biodiversity, as well
as soil health.

Measuring success

Eighteen months after the
development of the marketing
brochure, Tom and Kristi have
distributed their brochures to potential
customers in person and through the
mail. They've also followed through
with their plan to make the brochure
available in doctors' offices. The
Germans went a step further and had
some of their existing customers give
brochures to people they knew as
well as placing brochures in the
offices of their doctors.

Tom said the brochure has proven
successful in helping him reach new
customers, especially those interested
in the health benefits of the product.

Of all the messages in the brochure,
Tom said the health message is
proving the most effective in attracting
new customers. "This is all about
healthy food," Tom said. "lIt's about
doctors telling their patients they
should eat better, and those people
coming to us."

Of additional messages, Tom said,
"We've had virtually no customers
coming to us because of
environmental issues. That's a nice
tag-along thing for customers, but
nobody came in the door because of
that. We're all somewhat self-
centered. We say, 'food has to be
good for me, in taste and health,
first.""

Time saver

Tom said the brochure has saved time.
Phone calls with people interested in
the product and its story would
normally average 45 minutes each,
talking through the health benefits and
research. The potential customer
would have no choice but to
memorize the information or write it
down. Now the Germans can give a
short pitch and say the rest is in the
mail. Brochure to the rescue.

The reaction to the brochure has been
overwhelmingly positive. "We've
received many compliments," Tom
said. "Because there is so much
information in the brochure, we
haven't had comments about specific
items, but the overall reaction has
been great."

The Germans chose to include a lot of
information in their brochure and
didn't worry that people might be
overwhelmed. "People are looking for
this information," Tom said. "They
need a place where it can all be
consolidated. They made the effort to
find us in the first place, so they're
willing to make the effort to read it."




When asked if he would benefit from
continued marketing support from the
project, Tom answered in the
affirmative. "I'd like to fine-tune the
message and maybe produce some
more materials," he said. John has
already helped the Germans create
business cards and refrigerator
magnets and they turn occasionally to
him for marketing advice.

In the end, Tom said the project hasn't
really changed his ideas about
marketing or how to present the story
of his product. "John basically took
our story and used the tools and
information he had to put together the
pasture-raised message," Tom said.
"He had the background and
experience to help us tell our story. It
was a terrific effort."




Brochure Developed for Tom and Kristi German

o

About Our Farm, Our Family ' 7 ARTEAN'G UALITY - SwalL Herp HusaanDryY
i .__’_ . MaNAGEMENT

Tom and Kristi German

The farm we live on has been inTom's family
for three generations going on four. The
family has been raising beef and poulay here
since 1936. For that matter, as long as anyone b
can recall, members of the family have lived &
on farms in Iowa. We both grew up on farms, '
Tom on this one,

b s

We both earned college degrees and 3 b = /
worked in business before remurning to this M TenderHeart Beaf
farm with a deep desire to raise healthy food i ' i
and healthy children while supporting the Pasture Raised With Care
entire systern — from soil to humans — with for Uuisfanding Flavor
earth sustaining methods that provide and B ﬁl]ﬂl}' I.]'ﬂnﬂ :
wonderful food and economic sustenance. - ; | TR 1

We began the pasture based system in : :
1993 and our transition to organic in 1999, i ) e
We are dedicated to artisan, family scale
farming— a scale that provides us an intimate :
relationship with the land, the animals, what : i e —
goes into production, the fruits of our labors '
and the people who come to rely on us for
delicious and nourishing food.

Administered No:

Bonus! Quick Cooking, Less Cleanup * Antibiotics

= Hormones
One pleasant discovery we've made, as we :
prepare steaks and roasts and burgers from our Contains No: Stidles shpw that
own beef, is the fact that grass fed beef cooks s GChemical pasture raised !
faster. Meat can be cooked to perfection Preservatives (grass fed) beef is
in less time. But, success in the kitchen does » Chemical
require an attentive eye. Many who prepare and Pesticides, Naturally high in:
dine on grass fed beef tend 1o cook it slighdy Fertilizers or = Health promoting
less well done than they would conventional Herbicides Essential
beef. It's still healthy and safe, and it preserves Fatty Acids
the tenderness most people prefer. e Vitamin E

Of course, when meat is leaner, by
definition, there's less fat in it. Less fat in the
meal means less fat left over after cooking,
so cleanup is less messy:

Naturally low in:
o Saturated Fats

« Cholesterol
» Calories
For more infarmation, or to place and order:
Tom and Kristi German Phome: T12-365-4433
Thanikful Harvest E-mail:
5139 210™ Street Tagerman@netlic.net
Holstein, 1A Visit our web page on 3 Convenient Buying Options!
510258061 winw, @atwild.com. (See details inside.)
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Classic Baef Flavor From The
Pastures of Northwest lowa

When we retumed to the family farm, we had
a goal of raising the healthies:, usties beel
insaginable. We didn' know dres what &
differancy thy right cow, feding on the right
pasture grasses—with the right bandling and
ey e yerl] anabe. Sinee deen, wee've heand
from e mang of the limily membses, friends
and repest customers who've experienced
Tendertiean Beef, “This s the hes mear ve
ever caben, CHien, people of aur peacnation
ar tar parents’ generstion remark, “That's how
1 remember beef sting when [ was a kid”

In & wary, we appeoach our beed like enaking
wine, W arart with the best iggredisnie nanir
can provide, and pothing more. Cur caitle
are carefully hred amd selecred. W never pash
thume 1o grove bigger or faster than they
would naturally. Cur pastures are certified
organic, oovered with a mixture of plans the
eows find Righly palaahle and surribous,
Arel e inelode nodhing in the process chan we
o't veaml in our ows fod — o groedh
hermooes apd oo andbiocs, oo symihedc
fenuilizers, herbicides or pesticides,

el the approach has proven s
Owr oows’ surdoor acivicy and pasire dlet,
pesfecaly suised oo their naturd needs, peodac
a riehly Navorred, ealshy, lean mared beel
Though this is lean beef, there's more of the
good kinds of fur that are beneficial 1o human
healthy while providing & memnonsbbe hlesd af
ﬂm,ndm&mdmum—ﬂmld]mng
experience we are proud and exclied o shase.

Eat Grass For A Healthy Diet
Pesture Raizal Beel 15 Honkhy For Everybody

Thay 1 clay, eiar Cenws grace o o cirosl from
pasture o pasture, munching on the planis of
their chonsing while enjoying the sunlight
and freah air, and the company of oiler covs,
These natural low sress conditions are s the
hieart of rasmmg healthy canle less susceprible
50 illness. And, inuen, o producing favarfil,
mutrithous, health promating heef.

MORE OF THE GOOD STURF
Mo omly b ear pamurg ruised boef a source af
High puakity, how fal presein and other vitanin
and minerals. Eecent susdies bave found cha
grass fid bacef 15 an excellent soume of benedficial
fatty acids and vitamin E

Pasture raised beef contains one of the
Frealthiest ratics of Omega 3 and Omega &
fary axidn avalabily o kumam Stadies sappen
that Omega § fatry acids, which are abandant
in grass fed heef, may belp recuce the risk of
brear disease and cancer.

FASTURED CIWS DUTSWART FD0 SCIEMSTS

ety poaderied by Bz Metsoe g Beseareh Covler ol et et el
' o mat o k] wi el g i e e e
e o e, comparel i "l " prepared o e iy szl
ik T ot ot e i ol e ety ol ol e

In atudies, vitamin B has also been
foumel o comtribute 1 2 heant-bealtby diet.
CLA's (conjugaced linolelc aclds) are plenifisl
in graws fed heel, and sidies ase beginning 1o
sherw avicl anice that they may balp reduce the
risk of canoer.

AND LESS OF WHAT YOU DON'T WANT
Just ax important as what'’s in TenderFeart
Beef 15 what you won't find in it Svedies have
skeorwn that pasture raksed boed s slgmificamly
lorever in =itugated s ond chaleserol. dnd,
per serving, it 1s also lower in calories than
geain fod beed

As wn mentioned befors, ing on prure
i= heakhier for cantle. [vs their natural habitat.
As a resule, when cade are paot confined In
close quarters. amd have access to fresh wir,
smlight. grass on salid ground and the shade
of oocaslonal wees or ravines, tbey are happler
and leis susceprible oo infeoon. Sudics shoe
thery carry & lorweer, Bealibng, bacteris cousl
{We all need certain amount of bacweria for
our bodies o fimmion and he bealthy) Axad,
beecause af the ackds prodiced when digeaing
grasses, the digestive trucs of pastere raised
cows are dramatically more resisiant w E coll
infiecticn chan these af grain fed caitle,

For mane detailed inloomation, and 1w
find specific studie: on which this heakh and
pnnritiom infarmacion ks hased, visic
wewiw catwild oo,

Inside Spread

3 Convenient Ways To Buy That'll
Fit Your Budget And Your Freezer
You don't have de own @ hg [reever 1o by 0w beel.
Bat, oace you've trind i, pou may widh you did

BULK: 1/2 OR 1/9 COW

W by enjoyed the spprecistion and repeat
basiness of our customens who bu} in bealk,
waally 154 e 107 s D ds ehie b eemmnmie
el for the cxstoener wihe has the abilivg s
make ome large payment and ike freezer space
o stooe the mear And, Brﬂu'du'pen'.. it affers
& wide variery of cuts of meat or all irpes of
mwals and occasion, available whersever you
want them. In additan, this option provides
the chaboe ta have the procesor cat your
il e your gpecifications. OF course, theres
noihing o stop you from sphiting a bulk
parchase with friends ar family. Tou would
weed v comlir with the processor abaoun
dividing it and any asseciaied charges.
Delivered frozen and Freezer-safe wrapped.

CUTS-0F-THE-MONTH CLUB

Experience has tught us that there are many
potental huyers whio simply dan’t have the
Frevecr spoce or gash on hand 10 make 1 singhe
large purchase. 5o, we're devised a plan that
comblmes an apmual commirment with
mothly packs of selected cots, pad for om

A mamthly basis This plan enabies pom w0
parchase ____ of a cow, and spread both the
delivery and the cost of the parchace over the
weniesi of & pear During the pear, you would
divide up the normal selection af cues
eepresented by the _ cowe You would no
bt bl 1 by eoily Theaes every memth, all
year lang, Consult our order borm for details,
Deliwered froeen and freczer-safe wrapped.

INDIVIDUAL CUTS AT RETAIL

W are currently selling selecred fromen oets,

imchading ground beef, an oo petitive raves at
. jue parth of Holbtein on

Highrwwy It’s a great siore selling lots of

materal foods and other houschold products

fior beallibyy livimg

Custom Local Processing Helps
Ensure Our Promise Of Quality

Far car custom small batch procissing, we
prefer io waork with siilled certified processoos
a cleee 1 the farm as possible. The less our
amimals have 1o trwed befone proossing, the
lexs stress ihey experience. Stress is a major
fettar that can négatvely affect the fMavns and
lenckerrcas al the meat,

Wee knowr these processors well, They
prowide humane trearmens o the animalks, and
theedr unhurried approach—with amention o
wvery detadl of quality assoranoe —furlwer
ensures both iendermess and flavor—as well
as salere And, ey are perfealy suived 1o
privide the individualioed sttentics cur bualk

Al of our beef s dry aged for two
wisakes, Ivs a tradithonal preces far cusiom
meals thatl enharces Qavor and tenderness. 1F in
soumds familar, that’s becamse you afien see
dry aging menticeed on PESEURIT MENLS TE
to expormive steaks, Mo artificial myredients,
valor or preservatives are used

Lrur beef 15 processed n a USDN Inepecied
plant 1o ensure qualivy ane safiay,



Refrigerator Magnet Developed for Tom and Kristi German

Thankful Harvest™

Home of TenderHeart™ Beef,
Pastured Poultry & Farmstead Eggs

ARTISAN QUALITY
SMALL HERD HUSBANDRY
EcoLoGicAL MANAGEMENT

Call:

e-mail:

Visit our web page:

Pasture raised with care

“for outstanding flavor

and healthy living
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