UPPER IOWA BEEF

Providing premium quality, locally sourced beef




ABOUT US

Located in northeastern lowa, we work directly with family-owned and operated farms. Upper
lowa Beef offers consumers the confidence to receive high-quality, locally grown beef raised
with strict standards. By purchasing from Upper lowa Beef, our clients support lowa,
Wisconsin, and Minnesota farms and a processing system that generates minimal animal
stress and has minimal environmental impact. Know your farmer, know your beef.

OUR PRODUCTS
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G-137 Certified Upper lowa Angus Beef Prime
G-137 Certified Upper lowa Angus Beef Upper 2/3rds Choice
G-136 Certified Angus Choice

BEEF QUALITY PROMISE

e 100% Angus beef;

No artificial ingredients;

Meat from cattle fed with high quality, locally raised/sourced feed;
Consistent USDA carcass-certified, high-quality Angus beef;

Cattle are sourced from lowa, Minnesota, and Wisconsin producers that are
following sustainable practices.



OUR COMMITMENT TO QUALITY

We purchase the best cattle in the world that are cared for with superior
stockmanship and harvested at our state-of-the-art facility. The pride in ownership
of our cattle suppliers and our professional workforce make a difference in the
finished product on your plate.

VERIFIABLE ANGUS GENETICS

Our management and procurement team works with some of the leading seedstock
operations in the Angus industry to source the highest quality grade cattle to
funnel into our production chain.

BRED, RAISED, AND FED IN THE U.S.A.

Cattle in our system have been born, raised, and fed in the USA. We are blessed to
work with smaller family farmers who provide a steady, yearly supply of genetically
superior, high-quality cattle for our procurement needs.

HUMANE ANIMAL TREATMENT

Our cattle suppliers are all Beef Quality Assurance (BQA) certified. BQA is a
certification that educates on beef production standards. Our Food Safety and
Quality Assurance team conducts daily and annual audits at our facility to ensure
the humane handling of all animals.

SUSTAINABLE BEEF PRACTICES

The Tri-State region of lowa, Minnesota, and Wisconsin provides some of the most
ideal grazing lands for cattle herds to utilize. Adequate midwest rainfall allows for
irrigation-free forage and cropland to be fed to the cattle. Additionally, using crop
residue and ethanol plant by-products enables us to upgrade these low-value
commodities into producing the high-quality Angus beef consumers desire.

STATE-OF-THE-ART PROCESSING

Our newly constructed facility was professionally designed and built for efficient,
quality beef processing where attention to detail is evident. We continually invest in
the plant with our recent expansion tripling our production. Our team understands
the value of investing in new technologies to improve processing, packaging, and
delivery.



LEARN MORE ABOUT
OUR PLANT, PRODUCTS & PEOPLE ONLINE

WWW.UPPERIOWABEEF.COM
(563) 566-2202
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"Caring for animals and land is a family
tradition handed down from generation
to generation."

NIEWOHNER FAMILY ~ ALBION, NE
3RD GENERATION FAMILY FARM

"We value Upper Iowa Beef because they
offer a valuable and advantageous avenue in

which to market cattle, which allows family
feedlots like ours to become a bigger player
in a competitive market."

PARKER YOST ~ WHEATON, MN
6TH GENERATION FAMILY FARM




