
Sins of MeatSins of Meat

Our cows are grass-fed 
and grass-finished.

It contains less total 
fat, more Omega-3 

fatty acids and other 
vitamins.

All our ranches are in 
the U.S.

CATTLE ARE FED 
GRAIN, SOY, & CORN
to make the cows grow 
faster for financial gain.

Cattle are fed corn as fast 
as they can be fed which 
speeds up their lifespan, 
become fatter cows, that 

can be slaughtered 
within 4-5 years.1

The meat is fattier and 
marbled, which is 

nutrionionally worse for 
humans, and its not a 

cow’s natural diet.

CATTLE ARE KEPT IN 
FEED LOTS 

(AKA cow prisons) and fit 
as many cattle in one area 

because it’s cheaper. 

Cows get crammed into 
small confined places. To 

put it in perspective, 4 
companies produce 84% 

of beef in US.4

Feedlots cram cows into 
caged areas, and use 

water and cause runoff 
pollution. It's an 

unhealthy environment 
to raise cattle, and can 

cause the meat to 
grow E. Coli.

�is is bad because...

MEAT IS IMPORTED 
from other countries like 

Mexico, Uruguay, 
Nicaragua, Australia, and 
New Zealand on tanker 

ships because it’s 
cheaper.2

The meat is frozen and 
sometimes less quality. 

Also, tanker ships are 
huge polluters.3

�is is bad because...

�is is bad because...

MEAT IS FROZEN, 
THEN THAWED

Commonly done to take 
advantage of low market 

prices by buying large 
quantities.5

Consumption forecasts 
are wrong, too much 
inventory, and meat 

spoils.

It's deceitful. We think its 
wrong to market a 

formerly frozen
meat as “fresh”. 

�is is bad because...

MEAT PACKAGES ARE 
INJECTED WITH GAS

It's added into a fresh 
meat package to extend 
shelf life in stores and 

prevent spoilage.

It extends shelf life and to 
give it a red color making 

it look fresher.6

We feel it is a bandaid for 
a silly system that puts 

fresh products in a 
building and lets them sit 

there.

�is is bad because...

MEAT GLUE IS USED
It makes meat desirable

as a whole steak so it can 
sell through.

An enzyme called 
transglutaminase (which 

is a clotting agent), is 
used to fuse more than 

1 piece of meat together 
creating a whole steak.7

You can't tell the 
difference from a 

non-glued meat, and it 
can be unsanitary. The 

surface of meat contains 
bacteria. When cooking 

the meat, you can 
potentially be exposed to 

pathogens.

�is is bad because...

What we do differently:

Mystery Meat Revealed

Our cows are in open 
grasslands eating grass 

and roaming free — 
Happy Cows.

Our meat is made to 
order, never frozen, 

and fresh to your 
doorstep, so we don’t 

have to freeze it.

There's no need to 
extend its life because 

it's made to order.

We never fuse meat 
together. Instead, we 

just give you two 
smaller cuts.

plaidcowsociety.com

Grass-fed

Product of USA Happy Cows Never Frozen No Gas
No Meat Glue
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Our meat is grass-fed, 
naturally unfrozen 
meat without any 

needling.

Plaid Cow tries to be as 
transparent as possible, 

educating our 
consumers on quality 

meat. 

MEAT NEEDLING
Needles are injected into

meat to tenderize the 
product. 

Meat tenderness is a key 
selling point to 

consumers. Needling is 
when mechanical 

piercing is conducted to 
break up tissue that helps 

create tender beef.8

It sounds harmless but 
needling can cause 
surface bacteria to 

transfer to the middle of 
the steak and if not 

cooked as "well done", 
you may potentially be 
exposed to pathogens.

FOOD WASTE 
To ensure there is always 
fresh product on shelves.

LEARN MORE

10% of food is wasted by 
grocery stores. The old 
meat doesn't sell, it rots 

in warehouses, and goes 
to waste. That's 160 

billion dollars worth of 
outdated product.10

It takes a lot of land, 
resources, and fuel to

make meat, yet 10% of it 
goes uneaten.

�is is bad because...

LABEL TRICKERY
Labels and marketing can 

mislead consumer 
perception and spin the 

message to sell more 
product.

For example, when a 
product is labeled 

"vegetarian-fed," it may 
seem as though the cattle is 

grass-fed when in fact, it 
really means that the animal 

has not eaten meat 
products. However, it can 

still eat grain, corn, soy, etc.9

Big industries have misled 
and taken advantage of 
you, and have profited 

using these tactics.

�is is bad because...
�is is bad because...

DRUGGED OUT COWS
On feed lots, cows are given 

antibiotics and hormones 
to fatten them up and 

prevent diseases that often 
occur in tight quarters.

Diseased cattle hit the 
bottom line. Hormones are 

given to cattle to make them 
grow larger and to increase 

profits by getting more 
pounds to sell.11

Antibiotics can increase 
the amount of drug 

resistant bacteria, which 
makes current drugs for 
humans less effective. 

Hormones are contested 
as one of the main causes 

of breast cancer and 
reproductive issues with 
pre-pubescent children.

�is is bad because...

NON-USDA 
INSPECTED BUTCHERS

USDA inspectors cost 
money to facilities and it 

opens up to more 
regulations.

Retail meat departments 
are not inspected by the 
USDA and therefore, are 

not held to same standards 
as USDA-inspected 

facilities.12 

You end up with unclean 
and unsafe meat 

departments which raises 
the risk of getting sick.

�is is bad because...

What we do differently:

If we can get all our 
meat directly to the 
consumer as fast as 
possible we can cut 

10% food waste right 
off the top. 

We only use
drug-free cattle.

All our meat is held to 
a higher standard and 

regulated by 
USDA-inspected 

butchers.
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