
Pork $ per lb. Beef $ per lb.
Pork Chops, 4 per pack 10.45$         Ground Beef, Red Angus 6.87$           
Roasts 10.45$         Rib Steak 13.75$         
Hams Or Ham Steak 11.00$         T-Bone Steak 13.75$         
Whole Hog Breakfast Links, about 8 per pack 13.20$         Sirloin Steak 13.75$         
Bacon 13.20$         Round Steak 8.25$           
Smocked Hock, 1 per pack 9.90$           Porterhouse Steak 16.50$         
Babyback Ribs 9.90$           Prime Rib Roast 13.75$         
Ground, Unseasoned 9.35$           Rump Roast 11.00$         
Ground, Breakfast Seasoned 9.35$           Beef Roast 9.08$           
Whole Hog Bratwursts, 4 per pack 13.20$         Sirloin Tip Roast 11.00$         

Short Ribs 6.60$           
Soup Bones 4.95$           
Beef Liver 4.40$           

Lamb Beef Heart 4.40$           
Chops, 4 per pack 15.40$         Beef Snack Sticks 13.20$         
Leg Steak 11.00$         Poultry
Leg of Lamb (whole with shank) 10.45$         Whole Chickens 6.00$           
Shank or Neck Steak, 2 per pack 8.80$           Stewing Hens 4.50$           
Rack of Lamb Chops 15.40$         Turkeys 6.00$           
Riblets 8.80$           Ducks (seasonally available) 7.25$           
Ground, Unseasoned 9.35$           
Ground, Breakfast, Italian, or Mexican Season 9.35$           Fish
Pepperoni Sticks 16.50$         Alaskan Salmon, Sockeye Fillets 21.00$         
Bratwursts, 4 per pack 14.30$         Tilapia Fillets 21.00$         
Canadian Bacon 14.30$         Tilapia Whole Fresh (seasonally available) 8.00$           
Italian or Breakfast Ring Sausage 14.30$         Bodin's Lake Superior Whitefish 13.50$         
Breakfast Links, about 8 per pack 14.30$         Bodin's Lake Superior Laketrout 13.50$         
Kabob/Stew Meat 11.55$         
Lamb Kidneys 6.60$           
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Pork, Lamb, Poultry, and Tilapia are raised here on our farm, Noth Star Homestead Farms, LLC.  Beef rasied by Shuman Cattle Company,
Hayward, WI.  Salmon is wild-caught in Alaska by family fishery.  Our red meats are processed at Whiskey Ridge or Crescent Meats in WI.

You can also purchase lamb and pork by the whole animal for custom cut processing to your specifications.  More details available.

Enjoy our new Meat-Buyer's Rewards Club--purchases of cuts of meat over $100 gives you bonus store credits!  Enquire for details.

Grass-Fed, Sustainably Raised Pork, Lamb, Poultry, Beef, and Fish

11077N Fullington Road, Hayward, WI 54843    715-462-3453    www.northstarhomestead.com    yourfarmer@northstarhomestead.com

All cuts are kept frozen in clear, Vac-Pac packaging.  Exact poundages will vary.  Poultry (except stewing hens) comes with jiblet bag inside.
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