How do I learn more?

Give us a call at 563-928-6814 to talk
through the options and ask any questions
you may have. Or click “Contact Us” at
www.EdgewoodLocker.com

Terms for the free stick sampler offer:
Harvest must occur during the months of
April or May to get the special offer.
Animal must be booked in our schedule no
later than March 30th.

There is limited availability in our booking
schedule. Once the slots are filled the offer
will end.

One Stick Sampler per customer.
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Do you enjoy eating meat
from the Edgewood Locker?

Would you like to
have a freezer full of beef or
pork that was locally raised
and processed at
the Edgewood Locker?

IF YOU ANSWERED“YES” YOU MAY
WANT TO LOOK INTO ORDERING A
RETAIL BEEF OR HOG FROM THE
EDGEWOOD LOCKER.

LOOK INSIDE FOR MORE DETAILS!
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FOR 53 YEARS, EDGEWOOD LOCKER HAS BEEN PROCESSING BEEF AND HOGS FOR LOCAL FARMERS.

WE ALSO PURCHASE BEEF AND HOGS FROM TRUSTED LOCAL FARMERS AND MAKE THE MEAT
AVAILABLE FOR SALE TO THE PUBLIC. HERE'S HOW IT WORKS:

e You call us to let us know you would like to purchase a

“retail" beef or hog to put in your freezer. You can If your animal is scheduled for harvest
purchase in the following quantities: between April 1st and June 1st,
Beef: whole, half, or quarter you will receive a

FREE stick sampler pack ($29 Value).

Pork: whole or half
» We schedule the harvest and processing of the animal.
*  We will walk you through the many ways in which the
animal can be processed. For example, we help you

understand options like T-bones vs. New York Strips and A bit about the farmers that supply the animals:
Filets. We help you decide what options you have for the

trimmings such as brats, sausage, etc. This can be Beef: We purchase our cattle from a family farm just
intimidating for some, but don't worry, we help you outside of Colesburg, IA in Delaware County. These angus
through it! Once we are done walking you through the cattle are finished on a balanced diet including corn, hay,

grass, and other ingredients that the cattle love and that
result in extremely tasty, tender, and satisfying beef. This
farmer has a long history of producing quality beef while

many options we finalize the order. Otherwise if you
prefer, you can give us the cutting instructions via an

online form. taking superb care of the animals and the land on which
e We call, email, or text you when processing is their feed is grown.

complete.
« You come to the Edgewood Locker to pick up the meat. Pork: We purchase our hogs from various locations in the

« Enjoy locally raised meat with your family for many Clegiien Cenisy ens! DREwErs (e erees:

months to comel!



