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Welcome to our 2009 catalog, 

We are very excited to present this catalog. Last year, we experimented with our pro-
duction models and to test consumer demand. Well, our experiment was a success. 
We can grow amazing tasting meats and our customers couldn’t get enough. So here 
we are, a year later with our own catalog of meats!  

We feel that starting with the land and animals is the only way to grow an honest prod-
uct. In fact we believe that so much, we made it our tagline— “Good for the land. Good 
for the animals. Good for you.”   

The “you” in our tagline is very important to us. We can’t survive in business without 
you. We strive to make every experience with Barbarosa Ranchers to be the best pos-
sible. If you ever have any questions, concerns, problems or hopefully praise and 
thanks, we are only an email away (tyler@barbarosaranchers.com or 
john@barbarosaranchers.com). 

We create our catalog once a year with this year’s current prices. However, many 
things happen on the ranch between our catalogs. You have three options to be kept 
up to date with ranch happenings; 1) sign up for our newsletter 2) check out our blog, 
3) follow us on Twitter (all options can be found at www.barbarosaranchers.com). Yep, 
we are technological advanced ranchers. Plus it doesn’t hurt that Tyler likes to geek 
out every now and then.  

Please look through what we have to offer and imagine the meals you can make with 
our meat, and your culinary skills. 

Sincerely, 

Tyler 
Tyler Dawley  

John 
John Raftery 
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Order options: 
We have several options for how you can buy our meat in this catalog. 
 
Barbarosa Meat CSA—This is monthly selection of meats that we produce. Each 
month will be a little bit different and each season will be a bit different from the one 
before. This is truly the best way to taste what we produce year round.  
 
Bulk—Have a big empty freezer? Like to eat well?  Look at these options to fill it in 
the most economical way possible. Great for families who want to stock up on good 
meat. 
 
Mixed—Similar to our bulk option, but with each selection has a mix of different 
meats. This is a great way to taste everything we produce without have to commit to a 
large purchase. 
 
Individual Cuts—This is for people who know what they want. Just pick out your fa-
vorite cuts and ask us if we have what you want available. The reality is that we 
probably won’t be able to fulfill your exact order, due to the high demand for steaks 
(which is what most people custom order), but we should be able to work out some-
thing to your satisfaction. 
 
Deliveries: 
We tend to make meat deliveries once a month so we can bunch a number of deliver-
ies into one trip. This helps to spread out our delivery cost. We don’t bury our trans-
portation fee into our meat pricing, so you will pay what it costs us to deliver your 
meat. Each month is different depending on how much meat is being delivered, but a 
good rule of thumb is ~$1/lb delivery fee. 
 
Order methods: 
If you would like to place an order or just to chat with us about any of these options, 
please head over to our website (barbarosaranchers.com) and send us an email or an 
order inquiry. 
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Our meat CSA is designed to fill your freezer with enough meat goodness to feed you 
and your family for a month. When you start to get nervous about not having any more 
meat, along we come to deliver the another month’s supply of meat. Every month is 
going to bring you a few meat surprises because we want to you “eat your way around 
the animal.” The cuts that you might not buy regularly are sometimes the most flavorful 
cuts on the animal. And since you are buying them at the CSA price, this is the 
cheapest way to try them out. 

How it Works (Nutshell version): 
• Sign up — You sign up for a 6 or 12 

month membership and pay 50% 
upfront. 

• Deliveries — We meet once a month at 
a pre-determined location and exchange 
meat for cash 

• Details —That’s about it except of 
course for the details, which is everything 
else on these two pages. 

M e a t  C S A  O v e r v i e w  

The Details: 
• Every month your box will have 

different cuts of meat from 
different animals, but each month 
will have similar proportions of 
whole to steaks to roasts to 
ground. 

• You can’t make requests about 
individual cuts. 

• You can exclude one type of 
meat. Please—only if you have to, 
our simple brains can’t handle 
complexity. 

• You can postpone one month’s 
delivery per 6 months of 
membership, but you can’t cancel 
one months delivery. I.e., if you 
buy a 6 month membership and 
postpone one month, you will get 
6 deliveries over 7 months. 

The Deliveries: 
• Locations 

• Redding 
• Red Bluff 
• Chico 
• Sacramento 
• East Bay (Oakland) 
• San Francisco 
• Palo Alto 

• Dates 
• 2nd weekend of every month 
• Some locations are Saturdays, 

others on Sundays. 
•Timing 

• Each location will have meeting 
time assigned.  

• The delivery truck will be there for 
1/2 hour. If you aren’t, your meat, 
comes home with us unless you 
make other arrangements. 

•Payment 
• Each month, you will pay 1/2 of 

your month cost (as the other 1/2 
was paid up front) 

• I.e. for a whole share, your month 
cost is $140 or 1/2 share is $75 

The Sign up: 
• You have two membership 

options; 6 or 12 months in either 
whole or half shares (see the next 
page for what is in a share).  

• We call our packages shares 
because you are sharing in the 
bounty of what we produce. Some 
months are evenly balanced 
between our meats, some months 
not so balanced. Remember, life 
is mysterious, don’t take it too 
serious. 

• Your upfront payment helps the 
cashflow of our business. In case, 
you didn’t know, raising high 
quality meat is expensive. 
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M e a t  C S A :  
 S h a r e s  a n d  P r i c e s  

CSA Shares 
This is the best way to share the bounty that Barbarosa Ranchers produces, 
year in and year out.  The “whole share” is our basic share. We figure it is 
enough meat to feed a family for a month. If you aren’t a family, then you can 
look at our half or quarter share.  Which every share works for you, you can 
look forward to months of great meat and great meals. 

 

  Whole 
Share 

Half  
Share 

Quarter 
Share 

Total Lbs per month  40lbs 20lbs 12lbs 
 Price/lb $7.00 $7.50 $8.00 
     

Included in the Share %  Lbs/Month Lbs/Month Lbs/Month 

Poultry: 
For the most part, this will be 
our chickens, but eventually 
might include other poultry as 
well. 

25% 10 5 3 

Steaks: 
Cuts that can be grilled, broiled 
or pan fried, like rib eyes, lamb 
chops or pork chops 

15% 6 3 2 

Roasts: 
These are cuts that need some 
love to bring out their amazing 
flavor. Our roasts can be turned 
into carnitas, pot roasts, vin-
daloos, and so much more. 

25% 10 5 3 

Ground: 
Who doesn’t love a good ham-
burger? But have you ever tried 
a lamb burger? Or made meat-
loaf out of pork and beef? This 
is your chance to explore the 
culinary possibilities of ground 
meats. 

35% 14 7 4 

$280 $150 $96 
Total: 
6 month membership  $1,680 for 

240 lbs  
$900 for  
125 lbs 

$576 for 
72lbs 

Total: 
12 month membership  $3,360 for 

480 lbs 
$1,800 for 

240lbs 
$1,152 for 

144lbs 

Total $ per month 
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Buying in bulk is the way to get the greatest amount of our fabulous meat for the least 
amount of money. You will need a dedicated freezer to hold these packages. A cubic 
foot of freezer space holds about 30lbs of meat so make sure your freezer is big 
enough to hold the amount of meat you want to order.  All totals are approximate. 

Grass-fed Beef  
Our grassfed beef is raised the 
right way. The only  “ingredients”  
are grass, cow, and water plus a 
large pinch of ranching skill. We 
harvest our beef at the height of 
the spring grass and offer it until 
we are sold out. Each package is 
roughly 1/3 steaks, 1/3 roasts and 
1/3 ground beef. 

Package $/lbs Total 

15lbs $7.60 $115 

30lbs $7.30 $220 

1/4 beef (~80lbs) $7.00 $560 

1/2 beef(~160lbs) $6.80 $1,080 

Whole beef Call for pricing 
and availability 
of custom cuts 

Grass-fed Lamb  

Our grassfed lamb is raised the right 
way, just like our beef. We have two 
cutting options: one that has mostly 
“roasts”, like racks of lamb, legs of 
lamb, and shoulder roasts. The other 
has mostly “steaks” like loin chops, rib 
chops, and leg steaks. Either cutting 
style also includes ground lamb, lamb 
stew, and shanks. 

Package $/lbs Total 
1/2 lamb (~15lbs) $10.25 $150 

Lamb (~30lbs) $9.25 $275 

Pasture Chicken 
Our pasture raised, organically fed, 
family processed chicken is the best 
chicken you will have ever eaten. 
“Tastes like chicken” is a compli-
ment—not an insult after you try our 
chicken. Our whole birds weigh be-
tween 3-6lbs. We keep the giblets 
separate, ask if you want them.  

Package  $/lbs Total 
1-10 Birds $5.50 $15-$30 each 

10 Birds $5.30 $265 total 

20 Birds $5.25 $525 total 

Free Range Pork 
Our free range pork is raised out on 
pasture, where pigs are meant to be. 
We supplement them with organic 
whole grains, but what they love to eat 
is grass, roots, and anything else that 
smells good to them.  Our pork is so 
good you won’t believe us until you try 
it. Each hog will produce all of the cuts 
that you love, like roasts, ribs (baby 
back, country style, and spare), chops, 
and ground. Our butcher makes some 
amazing bacon and hams as well 
(special order only). You will be eating 
“high on the hog” with our pork in your 

Package $/lbs Total 

1/2 pork (~75lbs) $7.25 $545 

Whole pork 
(~150lbs) 

$6.25 $940 

1/4 pork (~37lbs) $8.25 $310 

P a c k a g e  P r i c e s  



B a r b a r o s a  R a n ch e r s  

Phone: 530-526-5782 
E-mail: tyler@barbarosaranchers.com 

or john@barbarosaranchers.com 

Good for the land. Good for the animal. Good for you. 
7 

 

We call these our super sample selections, because these packages have something 
from just about every single animal we raise. These packages are great if you want to 
buy in bulk, but you also want to get a little bit of everything. We don’t produce all of 
our meat in equal proportions so sometimes these packages won’t be available. A 
cubic foot of freezer space holds about 30lbs so make sure your freezer is big enough 
to hold the amount of meat you want to order.  All totals are approximate. 

The Supreme Selection 
When you want it all, this is the way 
to go. 

Package Lbs Total 
Pasture Raised Chicken: 
1 Whole Chicken 

5  

Grassfed Beef: 
2lbs Ground Beef 
2lbs Steaks 
3lbs Roasts 

7 
 

Grassfed Lamb: 
2lbs chops 

2  

Free Range Pork: 
1lbs Ground Pork 
2lbs Pork Chops 
3lbs Roasts 

6 
 

Total        $8/lb         20 $160 

M i x e d  P a c k a g e  P r i c e s  

The Non-beef Selection 
When you are looking for the lighter 
side of the carnivorous lifestyle, this 
selection will work well for you. 

Package Lbs Total 
Pasture Raised Chicken: 
2 Whole Chickens 

10  

Grassfed Lamb: 
2lbs chops 

2  

Free Range Pork: 
3lbs Ground Pork 
2lbs Pork Chops 
3lbs Roasts 

8 
 

Total        $8/lb         20 $160 

The Non-lamb Selection 
If you had a traumatic lamb eating 
experience as a child and you don’t 
ever want to try lamb again, here is 
what you should order. But you 
should know that our lamb is much 
better than what you ate as a kid. 

Package Lbs Total 
Pasture Raised 
Chicken: 
1 Whole Chicken 

5 
 

Grassfed Beef: 
3lbs Ground Beef 
2lbs Steaks 
3lbs Roasts 

8 
 

Free Range Pork: 
2lbs Ground Pork 
2lbs Pork Chops 
3lbs Roasts 

7 
 

Total        $8/lb         20 $160 

The Non-pork Selection 
If you don’t care for pork (it’s true, 
some folks don’t), this is selection the 
for you.  

Package Lbs Total 
Pasture Raised Chicken: 
2 Whole Chickens 

10  

Grassfed Beef: 
3lbs Ground Beef 
2lbs Steaks 
3lbs Roasts 

8 
 

Grassfed Lamb: 
2lbs chops 

2  

Total        $8/lb         20 $160 
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When you know what you want, why not just get it? Here is every cut that we sell. 
Some cuts may be sold out depending on the time of year. If you are ordering “a la 
carte,” your minimum purchase total must be $100. 

B a r b a r o s a  R a n ch e r s  
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Grass-fed Beef  
Our grassfed beef is raised the right 
way. The only  “ingredients”  are 
grass, cow, and water plus a large 
pinch of ranching skill. We harvest 
our beef at the height of the spring 

Cut Lbs/pkg $/lbs 

Steaks  
Filet Mignon 0.75  $   25.50  

Rib eye 1.5  $   20.50  

New York 1.5  $   17.15  

Flat Iron 1.5  $   13.99  

Petite Tender 1  $   11.75  

Chuck Steak 1  $   11.75  

Top Sirloin 1  $   13.75  

Flank 2  $    9.99  

Skirt 1  $    9.99  

Cube Steak 0.75  $    7.90  

London Broil 1  $    8.25  

Roasts/Stews/Soups  
Tri-tip 3  $   12.25  

Sirloin Tip Roast 2.5  $    8.99  

Cross Rib Roast 2.5  $    7.15  

Chuck Roast 2.5  $    7.50  

Stew Meat 1  $    5.00  

Cross cut shanks 1.5  $    5.00  

Burgers/Misc 

Ground Beef 1  $    6.00  

Beef Patties 1  $    6.75  

Fajita Strips 1  $    5.00  

Grass-fed Lamb  
Our grassfed lamb is raised the right 
way, just like our beef. We have two 
cutting options: one that has mostly 
“roasts”, like racks of lamb, leg of 
lamb, and shoulder roasts. The other 
has mostly “steaks” like loin chops, rib 
chops, and leg steaks. Either cutting 
style also includes ground lamb, lamb 
stew, and shanks. 

Cut Lbs/pkg $/lbs 

Loin Chop 1 $20.99  

Rib chop 1 $15.99  

Boneless Leg 
Roast 

3 $12.99  

Leg Steaks 1 $15.99  

Boneless Shoulder 
Roast 

3 $10.99  

Shanks 3 $7.99  

Stew Meat 1 $8.99  

Rack of Lamb 2 $15.00  

Ground Lamb 1 $9.00  

I n d i v i d u a l  C u t  P r i c e s  
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Free Range Pork 
Our free range pork is raised out on 
pasture, where pigs are meant to be. 
We supplement them with organic 
whole grains, but what they love to eat 
is grass, bugs, and anything else that 
smells good to them.  This pork has to 
be tasted to be believed. It is superb. 
You will be eating “high on the hog” 
with our pork in your freezer. 

Cut Lbs/pkg $/lbs 

Sliced Ham steaks 4  $   10.00  

Boneless Shoulder 
Roast 

4  $    8.00  

Ham Boneless 
Roast 

4  $   10.00  

Country Style Ribs 4  $   10.00  

Baby Back Ribs 3  $    9.00  

Rib in Chop 1  $   15.00  

NY Chop 1  $   15.00  

Bacon 1  $   10.00  

Spare Ribs 4  $    7.00  

Blade Roast 3  $    8.00  

Shanks 3  $    6.00  

Ground Pork 1  $    9.00  

When you know what you want, why not just get it? Here is every cut that we sell. 
Some cuts may be sold out depending on the time of year. If you are ordering “a la 
carte,” your minimum purchase total must be $100. 

Pasture Chicken 
Our pasture raised, organically fed, 
family processed chicken is the best 
chicken you will have ever eaten. 
“Tastes like chicken” is a compli-
ment—not an insult— after you try 
our chicken.  

Cut Lbs/pkg $/lbs 
Grilling Half 
Chicken 

3 $6.00  

Boneless breasts 1.5 $13.75  

Thighs 1 $9.25  

Legs 1 $7.25  

Wings 1 $4.00  

Soup bones 5 $10.00  

Livers 1 $1.25 

Hearts 1 $1.25 

Chicken Feet 2 $1.25 

Dog food  
(heads, necks, feet) 

5 $1.25 

I n d i v i d u a l  C u t  P r i c e s  



Thanks for looking through our catalog. We hope to hear from 
you soon.  

(psst, if you are looking at this page first, turn the catalog over to 
start from the beginning, which is a very good place to start :) 

Good for the land. Good for the animal. Good for you. 

 Contact Tyler Contact John 
Phone 530-526-5782 530-321-0359 
Email tyler@barbarosaranchers.com john@barbarosaranchers.com 

Red Bluff, CA 96080 
www.BarbarosaRanchers.com 


